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Clairol®  Heated  Rollers*  helped  make  your  mom 
Mss  Hot  Stuff  of  the  Sixties.  They  can  do  the  same  for  you 
)day.  With  styles  Mom  never  dreamed  of . 

See  that  mass  of  soft,  loose  curls  in  the  photo  on  the 
ghtf  It  couldn't  be  easier  to  achieve.  Or  speedier. 

Our  newest  rollers  heat  up  in  ninety  seconds  and  work 


faster  than  your  curling  wand  on  styles  like  this. 

What's  more,  Clairol  Heated  Rollers  help  you  gel 
most  out  of  those  great  new  hair  products  you've  bee 
trying.  Use  them  with  your  favorite  styling  mousse  < 
you II  be  able  to  do  more  sculpting  than  ever. 

Use  them  with  those  snazzy  new  color  gels7  and 


*  r  will  set  better.  Use  them  for  more  body.  More  volume. 
i  Use  them  to  experiment  with  a  whole  new  look,  or 
A  to  make  a  disobedient  curl  behave. 

And  remember  before  you  call  your  mom's  gradua- 
i1  photo  "weird,  think  what  your  kids  will  call  yours  in 
1  /ear  2000. 


Clairol  Heated  Rollers 
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By  Myrna  Blyth 
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Our  food  panel:  Carol  Haddix,  The  Chicago  Tribune;  Linda  Cicero,  The  Miami  Hen; 
Dotty  Griffith,  The  Dallas  Morning  News;  Myrna  Blyth;  Elaine  Corn,  The  Sacrame 
Bee;  Barbara  Bratel  Collier,  First  National  Supermarkets,  Cleveland;  Kathleen  C 
Jewel  Food  Stores,  Melrose  Park,  IL;  LHJ  food  Editor,  Jan  Turner  Hazard 

'm  going  to  start  this  column  with  a  confession  that  few  magazi 
editors  would  make:  The  truth  is,  January  issues  of  magazines  are  u; 
ally  not  very  terrific.  Somehow,  between  finishing  up  the  Christn 
issues  and  planning  for  the  new  year,  January  issues  are  sometimes  gi\ 
short  shrift.  I'm  not  saying  that  ever  happens  at  the  Journal,  but  I  v 
determined  to  make  this  January's  issue  really  special — and  I  think  it 
First  of  all  I  wanted  to  be  sure  that  the  service  features  in  the  maj 
zine — the  food,  fashion,  beauty  and  decorating  stories — were  higl 
informative  and  about  topics  that  most  interest  readers.  For  exa 
pie,  to  get  the  latest  facts  on  how  America  eats,  we  put  together  1 
special  panel  of  food  editors  and  supermarket  consumer-affairs  expe 
pictured  above.  For  an  entire  morning,  we  talked  turkey  about  < 
changing  tastes.  I  think  the  twenty -seven  delicious  menus  we've  co: 
up  with  (page  98)  are  just  right  for  today's  lifestyles. 
What  else  is  special  in  this  issue?  Only  the  best  and  most  honest  d 
I've  ever  seen  (page  81),  created  by  Dr.  Barb* 
Edelstein;  a  touching  article  by  Jane  Fonda  (ps 
22)  that  every  mother  will  understand;  a  set 
ingly  honest  piece  by  Jill  Ireland  Bronson  ab( 
her  battle  with  breast  cancer  (page  53);  anc 
bonus  excerpt  from  the  highly  praised  best-sel 
The  Prince  of  Tides  (page  109). 

A  final  note:  This  month  three  of  the  Jourm 
best  and  most  popular  ad  salesmen  are  retiri] 
Rocky  Fisher,  Harry  Meyers  and  "T"  Havila 
have  worked  for  the  Journal  for  a  combined  to 
of  fifty-seven  years!  They  are  old  pros,  and  we  h 
to  see  them  go,  but  we  wish  a  glorious  retireme 
to  these  Golden  Guys! 


Dr.  Barbara  Edelstein, 
diet  expert 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


17  mg.  "tar".  1.3  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


Healthiips 


From 
Nurse 
Joan 
Kane 


What  to  do  for  a  dry, 
hacking  cough. 

Coughs  due  to  the  common  cold 
can  be  so  irritating-  to  you  and 
to  those  around  you.  For  relief, 
I  recommend  the  same  thing 
so  many  doctors  and 
pharma- 
cists do: 


CheracolD 


SET 


Cheracol  D.® 
It's  the  maximum 
strength  relief  you 
can  get  without  a  pre- 
scription. This  good-tasting  cough 
formula  helps  quiet  the  reflex  that 
causes  coughing,  and  helps  you 
cough  less.  Cheracol  D®  contains 
no  narcotics.  Everyone  in  your 
family  two  years  and  over  can 
use  it. 

What  to  do  for  bronchial 
congestion. 

The  answer  again 
is  Cheracol  D® 
It  has  an  expec- 
torant action  that 
helps  provide 
drainage  of  the 
bronchial  tubes  at 
the  same  time  it's 
helping  to  control 
your  cough. 

What  to  do  for  a  cough 
plus  a  head  cold. 

When  your  cough 
is  accompanied  by 
a  stuffy  head  cold, 
I  recommend 
Cheracol  PLUS®  It  not 
only  helps  control 
your  cough,  it  also 
clears  your  nasal 
passages  and  dries 
a  runny  nose. 

Use  Cheracol  D*and  Cheracol 
PLUS®  only  as  directed. 

©  1985  The  Upjohn  Company 
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10  •  CAW  THIS  MARRIAGE  BE  SAVED? 

"Memories  are  wrecking  our  marriage" 
By  Lois  Duncan 

76  •  A  WOMAN  TODAY 

"Sergeant  Mom"    By  Beatrice  Ann  Kidwell 

22  •  SENDING  A  DAUGHTER 
TO  COLLEGE 

Bidding  farewell  to  a  college-bound  son  or  daugh- 
ter is  an  emotional  experience  for  any  mother — 
even  a  celebrity  mom.  A  well-known  per- 
sonality's very  personal  story.    By  Jane  Fonda 

32  *  MEDINEWS 

The  most  important  questions  to  ask  about  ^^^""^^^~ 

prescriptions;  sweet  news  for  diabetics;  and  more.    By  Beth  Weinhous* 

34  •  HOW  TO  KEEP  YOUR  STOMACH  FROM  GROWLING— 
AND  OTHER  THINGS  NO  ONE  ELSE  EVER  TELLS  YOU 

Remedies  for  all  those  common  annoyances — from  leg  cramping  to  ya1 
ing  at  the  wrong  time.    By  Leslie  Jay 

42  •  ON  THE  ROAD  WITH  KENNY  ROGERS 

In  a  fascinating  interview,  one  of  America's  favorite  entertainers  talks  ab 
his  family,  his  huge  success  and  his  dreams  for  the  future.    By  Phyllis  Bail 


A  painfully  honest  exce 

from  the  book  by  Jill  Irela 

wife  of  screen  star  Chai 

Bronson,  about  her  bat 

against  breast  cancer. 


46  *  PET  NEWS 

Why  cats  are  more  popular  than  dogs,  and  more. 


By  Nina  Keilin 
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THE  UNDERBURNER*S  DIET 

If  you  count  calories 

religiously,  have  tried 

every  new  weight-loss 

program,  and  still  can't  shed 

those  pounds — maybe  you  even 

gain — this  is  the  breakthrough 

diet  for  you. 

By  Barbara  Edelstein,  M.D. 


48  *  NEWS  FOR  PARENTS 

Information  on  child  rearing  in  the 
eighties.  By  Mary  Mohler 
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In  the  end,  Liquid  Tide  gets  out  grass  stains 
better  than  any  other  liquid. 


/ 


Try  Liquid  Tide 

on  some  of  your  toughest 

laundry  problems. 

You'll  find  it  gets  out  things 

other  liquids  leave  behind. 

Clothes  come  cleaner 
because  Tide  won't  quit. 


/: 


Colby  is  an  American  original,  named  for  the 
ill  midwestern  town  where  it  was  created  over  a 
tury  ago. 

Perfectly  mellow  and  subtly  sweet,  it  has  a  moist 
n  texture  that  invites  you  to  tear  off  a  big  chunk 
.  start  nibbling.  That  soft  texture  also  makes 
by  the  perfect  sandwich  cheese. 

Colby  has  just  the  right  amount  of  delicate  g 
:etness  to  complement  everything 
n  pears  to  tacos.  One  taste  will  tell 
. — Colby  deserves  its  place  among  the 
ious  cheeses  of  the  world. 
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te  the  greatnessof 
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Baked  over  biscuits 


Shredded  on  frozen  pizza 


Melted  for  clipping 


^  jtoJ 


is  one  of  nature's  most  concentrated  food  sources 
um  because  it's  made  from  fresh  wholesome  milk. 


6  six-inch  diameter  flour  tortillas 
2  tablespoons  melted  butter 
1  pound  ground  chuck 

1  package  {I'A  oz.j  taco  seasoning  mix 
V-t  cup  water 

2  cups  shredded  iceberg  lettuce 
1  can  (15 :'/i  ozjgarbanzo  beans,  rinsed  and 

drained 

Brush  tortillas  lightly  with  butter.  Place  tortillas,  overlapping  slightly  in  a  round  pie  plate.  Bake  in  350 
degree  oven  for  10  minutes.  Brown  ground  chuck  in  skillet  until  crumbly:  drain  offexcess  drippings. 
Ada  seasoning  mix  and  water:  simmer,  uncovered.  10  minutes.  Meanwhile,  sprinkle  lettuce  over  tortillas. 
Combine  ground  beef  mixture,  beans,  tomatoes,  onions  and  olives.  Spoon  over  lettuce.  Heat  evaporated 
milk  in  medium-sized  saucepan  until  bubbles  form  around  edges.  Reduce  heat  to  low.  Stir  in  cheese  until 
melted  Add  peppers,  if  desired.  Pour  over  ground  meat  mixture.  Carefully  lift  out  tortillas  and  topping. 
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"Sudafed  12  Hour 
capsules  give  me 
more  than  long-lasting 
relief.They  help  give  me 
peace  of  mind!9 

Sudafed®  has  always  given  you  fast,  effective  relief 
from  your  stuffy  nose  and  sinus  congestion,  without  making 
you  drowsy. 

But  now,  along  with  all  that  relief  comes  more  peace  of 
mind:  a  remarkable  new  safety-seal  system  for  Sudafed  12 
Hour  capsules. 

1.  Safety  sealed  packages — A  unique,  technologically 
advanced  tape  sealing  system  not  only  bonds  the  ends  of 
each  carton,  but  also  the  side  seam  where  the  panels  of  the 
carton  are  glued.  This  tape  is  specially  designed  to  shred  or 
tear  the  carton's  surface,  if  removed. 

2.  Safety  sealed  pockets — Long  recognized  as  an  effective 
method  of  protection,  the  safety-sealed  pocket  protects  each 
capsule  inside  the  carton  with  a  tough,  clear  plastic  bubble 
and  a  sealed  foil  backing. 

3.  Safety  sealed  capsules — Each  gelatin  capsule  is  also 
sealed.  A  contrasting  color  band,  made  of  the  same  material 
as  the  capsule,  seals  the  capsule  halves  together. 

Your  health  and  safety  are  very  important  to  us.  So 
remember,  as  with  any  product,  carefully  examine  each 
package  before  using. 

When  you  want  cap- 
sules for  relief  of  your 
cold  symptoms,  just  look 
for  our  new  package  with 
a  description  of  each 
safety-seal  feature  on 
the  top  panel. 

Sudafed  12  Hour 
has  always  given  you 
fast,  effective  relief. 
And  now  our  unique 
safety-seal  system  also 
helps  give  you  peace 
of  mind. 
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Take  our  quiz  and  find  out  how  much  you 
really  know  about  sex  and  sensuality. 
By  Sherry  Suib  Cohen 

64  •  PSYCHOLOGIST'S  JOURNAL 

Why  you  feel  the  way  you  do,  plus  the  newest  psy- 
chological research.    By  Sonya  Friedman,  Phi). 

67  *  DIARY  OF  A  DIVORCE 

She  was  content  with  her  husband  and  could 
never  imagine  life  without  him — until  she  fell  in 
love  with  another  man.  A  true  story. 
By  Inette  Miller 

74  •  SOUTH  AFRICAN  JOURNAL 

A  special  report:  Join  the  Journal  for  a  historic 
trip  to  South  Africa  with  Coretta  Scott  King. 
By  Jan  Goodwin 

96  •  HARD  CHOICES: 

THE  TOUCH  DECISIONS 
WOMEN  MUST  MAKE  TODAY 

LHJ  explored  this  important  issue  by  gathering 
together  a  group  of  prominent  women  for  a  sym- 
posium.   By  Susan  Schijfer  Stauiberg 
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WHEN  ARE  YOU 

GOING  TO  CLEAN  UP 

THIS  MESS? 

Right  now!  We've 
discovered  terrific  ways 

to  tidy  up  the  most 
cluttered  areas  in  your 

home — such  as  the 

kids'  rooms  and  the 
bathroom — easily  and 

inexpensively. 
By  Marilyn  Diane  Glass 


20  •  BEAUTY  JOURNAL 

How  to  have  a  great  smile  with  the  latest  dental  techniques;  a  five-minute  total- 
body  toner,  best  beauty  buys  for  January. 

40  •  FASHION  JOURNAL 

Wearing  trousers  to  the  office;  the  best  way  to  wash  your  woolens;  and  more. 

84  •  10  PERFECT  PIECES 

The  ultimate  mix-and-match  wardrobe  with  all  the  elements  you  need  to 
look  great  day  or  night.  Plus  a  clip-and-carry  fashion  checklist  to  help  you 

put  it  all  together.    By  Lois  Joy  Johnson 

92  •  STRESS:  THE  NUMBER-ONE 
BEAUTY  ENEMY 

Did  you  know  unchecked  tension  can  have  a 
disastrous  effect  on  your  looks?  We  targeted 
the  most  prominent  stress-related  beauty 
problems — and  came  up  with  the  best-ever 
remedies.    By  Deborah  Blumenthal 


THE  PRINCE 
OF  TIDES 

An  exclusive  excerpt 

from  the  most  highly 

praised  novel  in  years. 

Not  to  be  missed! 

By  Pat  Conroy 
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98  •  HOW  AMERICA  EATS 

We  consulted  newspaper  food  editors  and 
supermarket  consumer-affairs  directors 
from  across  the  country  to  prepare  a  whole 
month's  worth  of  nutritious  and  delicious 
meals  for  your  family.  A  super  start  for  the 
new  year!    By  Jan  Turner  Hazard 
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Cover  and  page  22:  photo,  Matthew  Rolston.  Makeup,  Gary  BerkowiU; 
hair,  Peter  Savric;  stylist,  Jonathan  Skow;  all  for  Cloutier.  Details,  page 
116.  Inset  of  Kenny  Rogers:  Bob  Greene/Outline. 


Many  women  have  already  discovered 
the  unique  advantages  of 
Lubrin®  Inserts  .  .  . 

♦  Natural  and  long-lasting  lubrication 

♦  Not  messy  like  foams  or  jellies 

♦  Premeasured  and  convenient 

♦  Easy-to-use,  unscented  and  nonstaining 

♦  Gynecologist-tested  and  gentle 

Discover 


Available  in  the  feminine  hygiene  or  family 
planning  section  of  your  favorite  store. 

©  1987  Upsher-Smith  Laboratories,  Inc. 
Minneapolis,  Minnesota  55441    All  rights  reserved. 
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Save 
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CONSUMED:  limit  one  coupon  per  purchase  as  spealieo  on  Ine  (ace  ot 
this  coupon.  No  other  coupon  may  be  used  in  conjunction  with  this 
coupon.  RETAILER:  You  are  authorized  to  act  as  our  agent  and  redeem  this 
coupon  at  face  value  plus  8c  handling.  In  accordance  with  our  redemption 
policy,  copies  available  upon  request 


Send  coupons  to 

Upsher-Smlth 
Laboratories,  Inc. 
RO.  Box  1719 
Mpls.MN  55440 


Void  it  copied,  and  where 
prohibited,  licensed  or 
regulated.  Good  only  In 
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"MEMORIES  ARE  WRECKING  OUR  MARRIAGE" 

Jim  was  a  loving  mate,  but  Leslie  was  haunted  by  thoughts  other 
first  husband.  Could  she  ever  be  happy  again?  By  Lois  Duncan 


lis  case  is  based  on  information  from 
ychotherapy  Associates,  in  Albuquer- 
e,  New  Mexico.  The  true  story  re- 
rted  here  is  from  interviews,  though 
mes  have  been  changed  to  conceal 
entities.  The  counselor  in  this  case 
is  Gail  Feldman,  PhD.,  a  clinical 
ychologist. 


LESLIE'S  TURN 

Fl  ive  years  ago  this  month, 
my  first  husband,  Neal,  was 
I  killed  when  the  small  com- 
pany plane  he  and  his  super- 
visor were  flying  in  crashed 
mewhere  in  the  mountains  of  Colo- 
do.  They  were  coming  back  from  a 
utine  check  of  one  of  their  company's 
ore  remote  power  plants;  a  storm 
me  up  suddenly,  and  the  pilot  appar- 
itly  lost  control  in  the  dense  fog.  The 
dies  were  never  recovered,"  said  Les- 
!,  twenty-nine,  a  petite  woman  with 
list-length  blond  hair.  "You'd  think 
I  have  gotten  over  his  death  by  now, 
pecially  since  I've  been  remarried 
r  three  years.  But  the  pain  worsens 
ith  each  passing  day,  and  I'm  so  de- 
essed  I  don't  care  if  I  live  or  die. 
"My  second  husband,  Jim,  is  a  fine 
an — a  loving  husband  and  a  devoted 
ther  to  my  two  daughters  from  my 
st  marriage  and  to  Jessie,  our  new 
iby.  But  I  have  reached  the  point 


where  I  can  hardly  bear  to  let  him 
touch  me.  I  don't  feel  close  to  anyone 
anymore,  not  even  my  children.  This 
horrifies  me,  because  my  own  mother 
was  a  cold  and  domineering  person, 
and  I  would  never  want  my  children 
raised  as  I  was. 

"I  remember  my  father  as  being  very 
quiet  and  sad.  But  Mom  was  a  strong- 
willed  perfectionist,  and  my  younger 
sister  and  I  felt  duty-bound  to  live  up  to 
her  high  expectations.  She  made  such  a 
point  of  the  fact  that  she  was  placing 
her  total  trust  in  us  that  we  felt  guilty 
even  contemplating  breaking  one  of  her 
rules.  My  grandmother  was  even  more 
of  a  manipulator.  She  was  a  fanatically 
religious  woman,  who  used  guilt  as  a 
weapon  to  keep  us  in  line. 

"After  I  graduated  from  high  school,  I 
entered  college,  dreaming  of  majoring 
in  music.  I  had  been  playing  the  piano 
for  years,  but  Mom  and  Grandma  felt  I 
wasn't  talented  enough  to  become  a  suc- 
cessful musician  and  insisted  I  major  in 
speech  therapy  instead,  so  I'd  have  a  ca- 
reer. As  it  turned  out,  it  was  a  moot  point, 
for  I  was  in  college  only  three  semesters 
when  I  met  Neal,  and  it  was  love  at  first 
sight  for  both  of  us.  By  Christmas,  we 
were  engaged.  By  February,  I  was  preg- 
nant. And  by  April,  I  had  dropped  out 
of  college  to  get  married. 

'The  next  two  years  were  the  hap- 
piest of  my  life.  Neal  and  I  were  so 
much  in  love  that  just  being  together 
was  heaven.  Our  oldest  child,  Ginny, 
was  born  while  Neal  was  completing 
his  senior  year  of  college.  Upon  gradua- 
tion, he  accepted  an  offer  with  an  engi- 
neering firm,  and  he  did  remarkably 
well.  We  were  thrilled  when  I  became 
pregnant  again.  Our  second  daughter, 
Kelly,  was  born  just  five  weeks  before 
her  father  died. 

"I  know  this  sounds  strange,  but  the 
night  before  Neal  died,  I  woke  up 
around  three  in  the  morning,  scream- 
ing. I'd  had  a  terrible  dream  in  which 
Neal's  plane  had  gone  down.  The  fol- 
lowing afternoon,  someone  from  the  of- 
fice called  to  say  that  Neal  and  his  boss 
^adn't  returned  from  their  business  trip. 


'Tor  days  after  I  received  the  call,  ] 
was  on  an  emotional  seesaw.  After  a 
week  of  day-and-night  searching,  the 
wreckage  of  the  plane  was  not  found, 
and  the  hunt  was  called  off.  I  don'1 
know  how  I  got  through  those  first  fe\* 
months.  I  couldn't  even  bring  myself  tc 
attend  the  memorial  service  the  com' 
pany  had  for  Neal  and  his  boss.  But ! 
know  I  never  would  have  made  it  if  il 
hadn't  been  for  Jim,  my  present  husband 

"We  met  at  a  friend's  dinner  partj 
seven  months  after  Neal's  death,  anc 
though  I  never  thought  I  could  evei 
care  for  another  man,  I  was  desperatel} 
lonely  and  wanted  my  children  to  have 
a  father.  There  was  something  specia 
about  Jim — he  was  a  kind,  upbeat 
happy  guy,  who  could  make  me  laugl 
and  who  was  wonderful  with  the  girls. 

"Jim  was  in  the  Army;  we  dated  foi 
over  a  year,  and  when  his  hitch  in  th< 
service  was  over,  we  got  married  an< 
moved  to  Albuquerque.  There  Jim,  wh< 
already  had  a  degree  in  electronics,  re 
turned  to  college  to  begin  work  on  i 
degree  in  architecture. 

"It  was  a  whole  new  beginning  fo: 
me — a  second  chance  at  happiness.  S< 
why  am  I  now  so  terribly,  irrationally 
unhappy?  Once  we  got  settled,  an  awfu 
depression  set  in — and  stayed.  My  job 
doing  routine  clerical  work,  takes  m 
mental  effort,  and  I  find  myself  con 
stantly  thinking  about  the  past  and  re 
calling  how  happy  Neal  and  I  had  been 
My  nightmares  about  Neal's  deatl 
didn't  end  with  my  remarriage,  and  al 
most  every  night  I  dreamed  about  th 
plane  crash.  There  was  another  dream 
too,  in  which  Neal  appeared  on  ou 
doorstep,  heartbroken  to  find  me  mat 
ried  to  someone  else.  I  felt  as  guilty  a 
if  I  were  living  in  sin. 

"Six  months  after  Jim  and  I  wer 
married,  I  became  pregnant.  Jim  wa 
thrilled  out  of  his  mind,  and  I  wa 
happy  also,  since  I'd  always  dreamed  c 
having  a  big  family.  I  quit  my  job  an 
almost  immediately  had  a  miscarriage 
After  that  I  was  too  depressed  to  go  ou 
and  look  for  another  job.  The  followin 
year,  I  became  pregnant      (continued 
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n  CAN  YOU  SOLVE 

—  THIS  GRIDDLE  RIDDLE? 

There's  a  new  pancake  syrup  we're  told, 
That  flows  out  in  a  stream  of  gold. 
Made  with  real  maple  syrup  you  see, 
And  thick  naturally. 
}oiden  v       Look  deep  inside  the  golden  stream 
■SSPy      And  the  riddle  answer  can.  be  seen. 
*ZS      New  naturally  thick, 
with  pure  maple  taste. 


/  Golden 
Griddle 
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CAN  THIS  MARRIAGE  BE  SAVED?"/'/??  trying  to  make 
her  happy,  but  she  insists  on  being  miserable,"  said  Jim. 


continued 


in.  It  was  a  difficult  pregnancy,  and 
'orried  all  the  way  through  about 
ng  the  baby. 

Then,  a  few  weeks  before  Jessie's 
;h,  my  mother  died  of  cancer. 
>ugh  we  had  not  been  close,  I  was 
ick  with  a  terrible  grief.  There  was 
much  business  left  unfinished  be- 
en us,  and  now  I  would  never  have  a 
nee  to  build  a  better  relationship. 
From  that  time  on,  I've  been  on  a 
mhill  slide.  In  the  beginning,  I 
Id  at  least  make  an  effort  to  func- 
1  on  a  day-to-day  basis,  but  I've 
ched  a  point  at  which  I'm  too  de- 
ssed  to  do  anything  but  cry  and 
*p.  Jim  does  all  the  grocery  shop- 
g,  cooking  and  cleaning.  Needless  to 
,  our  sex  life  is  nonexistent, 
[f  Jim  were  to  leave  me  tomorrow,  I 
lldn't  blame  him.  Clearly,  I'm  a 
ure  as  a  wife,  daughter,  mother  and 
nan  being.  There  have  been  times 
ily  when  I  pictured  myself  dead,  and 
ive  thought  what  a  blessing  it  would 
for  everyone  if  I  could  just  slip  away 
[  join  Neal  so  Jim  and  the  children 
Id  at  last  lead  a  happy  life." 


JIM'S  TURN 


lon't  understand  what's  wrong  with 
lie,"  said  Jim,  thirty-two,  a  lean, 
scular  man  with  short-cropped 
wn  hair.  "She's  my  wife,  and  yet  she 
3  as  though  I  were  a  stranger.  We 
i  in  the  same  house,  but  she  might 
veil  be  a  thousand  miles  away. 
Leslie  hasn't  had  an  easy  life.  That's 
i  of  the  reasons  I  married  her.  There 
>  something  about  that  lovely,  frag- 

woman,  valiantly  struggling  to 
se  two  kids  on  her  own,  that  made 

long  to  put  my  arms  around  her, 
aid  her  from  pain.  But  Leslie  doesn't 
m  to  want  my  love,  and  I'm  fast 
ching  the  point  where  I  don't  have 
'  left  to  offer  her. 

I  grew  up  in  a  warm  and  caring  fam- 
that  placed  a  high  priority  on  help- 
others.  Dad  was  a  minister,  and  our 
r  was  always  open  to  welcome  the 
aeless  and  needy. 

I  was  a  so-so  student  in  high  school, 
involved  with  extracurricular  activ- 
s  to  worry  about  the  future.  I  went 
to  college  without  any  real  career 
Is.  I  got  involved  in  ROTC,  and  after 
duation,  not  knowing  what  else  to 
I  enlisted. 

I  had  always  assumed  that  even- 
lly  I  would  marry,  but  I  had  not 
icipated  taking  on  a  ready-made 


family.  Still,  when  I  met  Leslie,  every- 
thing seemed  to  click  into  place. 

"During  my  four  years  in  the  Army,  I 
matured  a  lot  and  focused  on  my  life 
goals.  I  decided  I  wanted  a  civilian  life 
as  an  architect.  I  also  wanted  Leslie  to 
have  a  chance  to  make  a  fresh  start 
away  from  her  dominating  mother  and 
grandmother.  So  when  I  was  discharged 
from  the  service,  we  relocated  to  New 
Mexico,  and  I  entered  the  architectural 
program  at  the  state  university. 

"Our  first  six  months  in  Albuquer- 
que were  happy  enough.  Getting  set- 
tled in  our  new  place  was  hectic  but 
fun.  Then,  and  for  no  apparent  reason, 
my  wife  began  to  change. 

"Today,  the  vivacious  woman  I  mar- 
ried is  a  zombie.  Although  I  attend  col- 
lege full-time  and  hold  a  part-time  job 
on  the  side,  I'm  the  one  who  does  the 
housework  and  cares  for  the  children. 
Lately,  all  Leslie  does  is  sit  slumped  in 
a  chair  staring  into  space. 

"Not  surprisingly,  the  children  are 
reacting  to  the  stress.  Ginny — a  top- 
notch  student — is  having  trouble  in 
several  subjects.  And  Kelly,  normally 
an  upbeat  kid,  has  resorted  to  whining 
to  get  her  mother's  attention.  As  far  as 
our  sex  life  is  concerned  .  .  .  well,  forget 
it.  I  can't  remember  the  last  time  she 
let  me  make  love  to  her. 

"I'm  at  a  total  loss.  What's  happened 
to  our  marriage?  I'm  doing  everything  I 
can  to  make  this  woman  happy,  yet  she 
insists  on  being  miserable.  Is  there  any 
way  to  save  this  relationship?" 

THE  COUNSELOR'S  TURN 

"When  Leslie  first  walked  into  my  of- 
fice, she  was  so  deeply  depressed  that 
she  was  close  to  suicide,"  said  the  coun- 
selor. "Her  eyes  were  dull  and  lifeless, 
her  voice  was  flat,  and  she  was  unable 
to  speak  without  crying. 

"As  she  told  me  about  her  early 
years,  however,  I  detected  some  clues  as 
to  why  she  may  have  been  reacting  the 
way  she  was.  Raised  by  a  stern,  over- 
bearing mother  and  a  fanatically  re- 
ligious grandmother,  Leslie  had  actu- 
ally been  taught  that  the  death  of  a 
loved  one  was  God's  way  of  punishing 
people  for  Tweaking  the  rules.'  Leslie 
was.  not  even  sure  what  she  had  done 
wrong — remarried?  Distanced  herself 
from  her  mother? — but  she  was  never- 
theless overwhelmed  with  guilt  about 
what  she  saw  as  her  failure  to  fulfill  her 
obligations  to  everyone  who  had  ever 
mattered  to  her. 

"Clearly,  Leslie's  depression  had  to 
be  dealt  with  soon,  but  first  I  took  an 


unusual  step.  I  felt  that  Leslie  anc 
Jim's  marriage  suffered  greatly  from  i 
lack  of  closeness  and  trust  that  wai 
most  definitely  related  to  their  sexua 
abstinence.  They  had  fallen  into  i 
habit  of  avoiding  sex,  and  this  createc 
a  distance  between  them  that  perme 
ated  all  aspects  of  their  relationship 
What's  more,  in  my  practice,  I've  founc 
that  couples  who  purposely  avoid  sex 
ual  intercourse  for  long  periods  oftei 
find  it  difficult  to  reestablish  a  norma 
pattern  of  lovemaking,  since  sex  itsel 
becomes  such  a  big  issue  that  it  is  ii 
possible  to  get  past. 

"Leslie  and  Jim  agreed,  and  afte: 
only  a  few  weeks,  Leslie  began  to  lool 
forward  to  this  special  closeness 
Though  their  sex  life  was  still  not  to 
tally  satisfying,  it  at  least  enable< 
them  to  put  that  issue  on  the  bad 
burner  so  that  together,  they  could  con 
centrate  fully  on  Leslie's  depression. 

"Here  was  a  woman  consumed  b 
grief,  fear  and  guilt.  Because  Neal' 
body  had  never  been  found,  she  ha< 
unconsciously  refused  to  acknowledg 
his  death.  As  a  result,  Leslie  had  neve 
truly  grieved  for  her  terrible  loss,  be 
cause  she  hadn't  had  the  chance  to  sa 
a  final  good-bye.  It  was  little  wonde 
that  Leslie  felt  like  a  bigamist;  sh 
had  walked  into  a  second  marriag 
without  ever  having  closed  the  door  oi 
her  first  one. 

"In  counseling,  Leslie  was  given  per 
mission  to  step  back  into  the  past  an< 
exorcise  the  ghosts  that  were  hauntinj 
her.  This  proved  to  be  traumatic.  Fo 
when  Leslie  was  at  last  able  to  get  ii 
touch  with  her  real  feelings,  she  wa 
horrified  to  discover  that  one  of  th 
strongest  of  her  buried  emotions  wa 
anger.  Neal,  who  had  promised  to  be  he 
life  partner,  had  broken  that  agreemen 
by  dying.  Ashamed  to  acknowledge 
even  to  herself,  that  she  harbored  sue! 
unfair  resentment  toward  Neal,  she  re 
directed  her  anger  toward  the  man  wh 
had  taken  his  place  in  her  life. 

"Leslie  was  also  prevented  from  feel 
ing  free  to  love  Jim  fully,  because  sh 
was  afraid  of  losing  him.  In  just  a  fe\ 
years'  time,  she  had  lost  a  husband, 
mother  and  an  unborn  child,  and  eacl 
loss,  in  its  own  way,  had  been  devastat 
ing  to  her.  This  same  fear  carried  ove 
to  her  feelings  about  her  children;  sh 
was  afraid  that  if  she  loved  them  to 
tally,  she  would  lose  them,  too. 

"Once  Leslie  reached  a  point  n 
counseling  at  which  she  could  analyz 
her  feelings,  she  was  able  to  start  shai 
ing  these  insights  with        (continued 
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Who  says  black  tie 
can't  be 
candy-apple  red? 

Who  says  dressy  can't  be 
sporty?  Who  says  sophistica- 
tion can't  go  hand  in  hand 
with  acceleration?  Who  says? 
Obviously,  not  the  new  1987 
Olds  Calais.  Come  to  think  of 
it,  it's  probably  the  same 
people  who  said  man  would 
never  fly.        m 


Oldsmobile 

Oldsmobile  Quality.  Feel  it. 
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et's  get  it  together.. 
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Not  new.  Not  improved. 
Still  perfect  afteiall  these  years. 
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CAN  THIS  MARRIAGE 

continued 

Jim.  He,  in  turn,  was  so  grateful  to  no 
longer  be  shut  out  of  his  wife's  private 
world  that  he  was  more  than  ready  to 
give  Leslie  the  sympathy  she  so  desper- 
ately needed. 

"It  was  significant,  I  thought,  that 
Leslie's  decision  to  enter  therapy  had 
come  on  the  anniversary  of  Neal's  death. 
After  some  discussion,  Jim  and  Leslie 
decided  to  create  their  own  family  cere- 
mony to  commemorate  Neal's  death. 
What's  more,  instead  of  keeping  her 
memories  to  herself,  Leslie  now  brings 
out  pictures  of  Neal  and  plays  cassette 
tapes  that  he  had  made  for  the  girls  when 
they  were  little.  Though  Leslie  had  pre- 
viously thought  hearing  his  voice  would 
be  too  sad  for  the  children,  she  now  un- 
derstands how  much  of  a  comfort  it  is. 

"Up  to  this  stage  of  counseling,  most 
of  the  emphasis  had  been  on  helping 
Leslie.  Then,  as  often  happens  when  a 
couple  enters  therapy  with  an  'im- 
balance' problem,  there  was  an  abrupt 
reversal  of  roles.  Once  Leslie  began  to 
feel  better  about  herself  and  to  seek 
new  directions  for  her  life,  Jim  began  to 
have  difficulty  adjusting  to  his  wife's 
newfound  strength  and  independence. 

"Jim  had  been  raised  in  a  family  in 
which  helping  others  was  of  paramount 
importance.  When  he  married,  think- 
ing of  himself  as  Leslie's  savior  had 
given  him  great  satisfaction.  Because  of 
this,  however,  it  was  not  easy  for  him  to 
accept  that  his  fragile  wife  was  now 
capable  of  saving  herself.  If  he  could  no 
longer  help  Leslie,  what  good  was  he? 

"Like  Leslie,  Jim  had  to  reach  back 
into  his  past  and  release  himself  from 
the  clutch  of  parental  expectations.  For 
the  first  time,  he  permitted  himself  to 
stop  playing  the  part  of  Sir  Galahad 
and  to  concentrate  instead  on  pleasing 
himself.  And  Leslie  was  able  to  offer 
support  and  to  reassure  her  husband 
that  he  was  not  only  needed  but  loved. 
Leslie  made  a  special  effort  to  talk  to 
Jim  about  his  work  and  to  plan  life 
goals  together. 

'Today,  both  Jim  and  Leslie  seem 
happy.  Though  they  stopped  coming  to 
see  me  after  a  year,  we  keep  in  touch  by 
phone.  Jim  owns  his  own  architectural 
firm;  Leslie  works  with  him  as  an  in- 
dispensable 'girl  Friday'  She  has  re- 
established her  closeness  with  her 
daughters  and  once  more  feels  good 
about  herself  in  the  role  of  mother. 

"Furthermore,  Leslie's  new  feelings  of 
self-worth  have  given  her  enough  con- 
fidence to  revive  her  dream  of  becoming  a 
musician.  She  takes  piano  lessons  every 
week,  and  she  told  me  just  last  month,  1 
know  now  that  it  doesn't  matter  whether 
I  win  awards  with  my  music.  I  love  it .  .  . 
and  I'm  happy'  "  End 
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Lenox. 


A  Lenox  tribute  to  American  fashion- 
created  under  the  guidance  of  our 
country's  leading  costume  experts. 

Individually  crafted  of  fine 

handpainted  porcelain. 

Available  only  by  reservation. 

It  is  1902.  The  turn  of  the  century  has  brought 
reciting  new  fashions  to  America.  A  young 
ady  is  on  the  way  to  meet  her  gentleman 
xiend  for  tea.  She  is  impeccably  dressed  for 
the  occasion  with  a  mouton-trimmed  hat, 
:ollar,  bodice  and  muff.  Her  "visiting  dress"  of 
ivory  broadcloth,  trimmed  with  silk  applique, 
represents  the  height  of  fashion  of  the  day. 

Tea  at  the  Ritz  has  been  created  by  Lenox 
jnder  the  guidance  of  distinguished  fashion 
luthorities — Vera  Maxwell,  renowned  fashion 
designer;  Carrie  Robbins,  award-winning 
Broadway  costume  designer;  Robert  Riley, 
Fashion  Institute  of  Technology;  and  Matthew 
Kiernan,  Costume  Society  of  America.  This 
lovely  figurine  represents  one  of  the  most 
important  eras  in  American  fashion  and  is 
historically  accurate  down  to  the  finest  detail. 

A  Handcrafted  Work  of  Art 

Conceived  and  designed  by  the  artists  of 
Lenox  and  created  exclusively  under  their 
direction  by  master  craftsmen  in  Japan,  each 
figurine  is  individually  crafted  of  the  finest 
bisque  porcelain— capturing  extraordinary 
detail  from  the  furry  texture  of  the  muff  to  the 
curving  artnouveau  floral  designs  on  the 
skirt,  bodice,  and  long,  flowing  sleeves. 

Skilled  artisans  paint  each  piece  by  hand, 
creating  a  delicately  colored  work  of  art  of 
incomparable  beauty.  And  each  figurine  is  em- 
bellished on  its  base  in  pure  24 karat  gold with 
the  title  and  the  world-famous  Lenox  •  trade- 
mark... the  symbol  of  unsurpassed  quality 
and  craftsmanship.  Of  course,  your  satisfac- 
tion is  completely  guaranteed. 

Available  Only  Direct  from  Lenox 

Tea  at  the  Ritzis  available  only  by  reservation 
direct  from  Lenox  and  will  not  be  sold  through 
even  the  most  prestigious  dealers  or  galleries. 
The  price  is  $95,  payable  in  convenient 
monthly  installments  of  $19  with  no  finance 
charge.  Each  figurine  is  accompanied  by 
aCertificate  of  Authenticity  and  literature 
on  the  history  of  American  fashion. 

Since  each  figurine  is  individually  hand- 
crafted, please  allow  6  to  8  weeks  for  shipment. 
Reservations  are  accepted  in  strict  sequence  of 
receipt  and  should  be  mailed  by  February  28, 
1987.  To  order,  mail  your  Reservation  Applica- 
tion, or  call  TOLL  FREE  1-800-228-5000  now. 


©  Lenox,  Inc.  1987  Shown  smaller  than  actualsizeof83/!'.' 

| RESERVATION  APPLICATION 1 

Please  enter  my  reservation  for  Tea  at  the  Ritz  by  Lenox.  I  need  send  no  money  now 
and  prefer  to  pay  as  follows: 


□  DIRECT.  I  will  be  billed  foradeposit  of  S19in 
advance  of  shipment.  After  shipment.  I  will  be 
billed  for  the  balance  in  4  monthly  installments  of 
$19' each. 

D  BYCREDITCARD.  After  shipment,  please  charge 
the  full  amount  of  S95"  to  my  credit  card 
indicated  below: 

D  MasterCard    D  VISA    D  American  Express 
'Plus  S3 .25  per  figurine  for  shipping  and  handling 
State  sales  tax  will  be  billed  il  applicable. 


Name  ( please  print) 


Address 


City 


State 


Zip 


Account  No. 


Exp. 


Signature 


L 


Al  I  orders  are  subject  to  acceptance. 


Your  application  should  be 

postmarked  by  February  28, 1987. 

Mail  to: 

Lenox  Collections 

One  Lenox  Center  •  PO  Box  3025 
Langhorne.  Pennsylvania  19093-0026     26506 


J 
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"SERGEANT  MOM" 

As  a  soldier,  I  serve  my  country.  As  a  mother  of  a  handicapped 
child,  I  fight  a  much  tougher  battle.  By  Beatrice  Ann  Kidwell 


t  age  twenty-seven,  I'm  a 

sergeant  in  the  U.S.  Army, 

ready  to  be  deployed    to 

the    world's   battlefields 

at   a   moment's   notice. 

I'm  also  a  single  parent 

a  handicapped  child.  Although 
s  two  jobs  don't  seem  to  have  much 
>mmon,  the  skills  and  fortitude  I 
loped  in  the  Army  have  helped  me 
iach  my  son,  Stephen,  to  push  be- 
[  the  limits  of  his  handicaps, 
hen  I  enlisted,  eight  years  ago,  I 
infected  with  wanderlust  and  could 
!y  wait  to  leave  the  small  town  in 
ina  where  I  grew  up.  Since  my  par- 
couldn't  afford  to  send  me  to  col- 

I  decided  to  follow  my  brother's 
and  join  the  Army.  During  the  first 
months  of  training,  I  learned  to 
)  out  of  airplanes  and  rig  the  para- 
es,  supply  loads  and  vehicles  that 
air-dropped  wherever  they  are 
ed.  Then,  in  1979,  I  was  trans- 
id  to  Fort  Bragg,  in  Fayetteville, 
;h  Carolina,  where  I  got  my  first 
>ual  assignment:  air-dropping  sup- 
i  to  scientists  at  the  North  Pole, 
i  exciting  as  experiences  like  these 
:,  I  was  soon  ready  for  a  new  chal- 
e.  I  decided  to  enroll  in  Recondo 
ol,  where  a  special  combat  skills 
se  on  wartime  survival  tactics  is 
ht.  I  was  the  only  woman  in  the 
ol  at  that  time,  and  I  didn't  expect 
concessions  to  be  made  for  me,  nor 
I  want  any.  I  was  determined  to 
e  that  I  had  the  abilities  and  the 
lina  to  complete  the  course, 
r  three  weeks  we  rappelled  out  of 
:opters,  went  on  mock  search-and- 
roy  patrols,  learned  hand-to-hand 
sat  techniques  and  were  held  in  de- 
ion  in  a  simulated  prisoner-of-war 
p.  The  course  was  tough,  but  I  felt  it 
also  very  rewarding. 
;  the  end  of  the  three  weeks  I  re- 
;d  my  coveted  graduate's  badge — 
the  respect  of  my  fellow  soldiers, 
e  important,  I  had  learned  that  I 
d  push  beyond  what  I'd  thought 
!  my  limits.  Whatever  hardships 


came  my  way,  I  knew  I  could  prevail. 
Because  I  was  only  the  third  female 
to  finish  Recondo  School,  my  gradua- 
tion received  a  lot  of  local  coverage.  It 
was  then  that  I  met  my  future  husband, 
Joe  (not  his  real  name),  twenty-four,  an 
Army  radio  broadcaster  who  inter- 
viewed me.  A  serious  relationship  soon 
developed.  Our  feelings  for  each  other 
were  so  strong  that  at  the  time  we 


couldn't  see  how  little  we  actually  had 
in  common. 

In  May  1980,  we  learned  I  was  preg- 
nant. At  first  I  had  mixed  emotions 
about  becoming  a  parent.  But  as  the 
months  went  by,  I  began  to  get  used  to 
the  idea  of  being  a  mother,  and  I  was 
thrilled  by  the  movement  of  the  baby. 

However,  I  hadn't  gained  much  weight, 
and  my  doctors  were  concerned  that  I 
would  give  birth  to  a  low-weight  infant.  I 
underwent  three  ultrasound  exams  and 
two  blood  tests,  which  revealed  nothing 
wrong.  But  I  began  to  be  consumed  by 


forebodings  about  our  child.  Although  it 
sounds  strange,  I  was  convinced  that  he 
would  be  handicapped  in  some  way.  I 
went  to  the  library  and  pored  over  the 
literature  on  birth  defects.  My  friends 
told  me  I  was  being  morbid. 

But  even  my  most  somber  pre- 
monitions did  not  prepare  me  for  the 
severity  of  Stephen's  handicaps.  On 
November  15,  1980,  I  went  into  labor. 
By  the  time  Joe  and  I  arrived  at  the 
hospital,  Stephen  was  already  crown- 
ing, yet  I  couldn't  deliver  him.  Ex- 
hausted and  in  excruciating  pain,  I 
knew  something  was  dreadfully  wrong. 
Once  during  my  labor,  the  nurses  could 
not  detect  the  baby's  heartbeat.  Finally, 
Stephen  was  delivered  by  vacuum  ex- 
traction, a  technique  in  which  the  ob- 
stetrician places  a  suction  cup  over  the 
infant's  head  to  facilitate  delivery. 

We  had  only  a  glimpse  of  our  son 
before  he  was  taken  by  ambulance  sev- 
enty miles  away  to  Duke  University 
Medical  Center  for  special  medical  at- 
tention. Joe  and  I  were  shattered  and 
stunned  by  our  first  look  at  Stephen. 
Our  beautiful  son  had  a  raw,  gaping 
hole  in  his  lower  back,  and  his  tiny  feet 
turned  up  toward  his  shins.  The  doctors 
told  us  he  had  spina  bifida,  a  congenital 
condition  in  which  the  vertebrae  of  the 
lower  spine  fail  to  develop  and  close. 
Neither  Joe  nor  I  knew  anything  about 
the  severity  of  spina  bifida,  and  we 
clung  to  the  hope  that  the  doctors  at 
Duke  would  be  able  to  make  our  son 
better  with  just  a  single  operation. 

As  soon  as  my  doctors  allowed  me  to 
travel — two  days  later — Joe  drove  me 
to  Duke  to  see  our  son.  How  I  yearned 
to  hold  and  cradle  him!  Yet  all  I  could 
do  was  gently  touch  him,  for  he  was 
swathed  in  bandages  and  hooked  to  a 
multitude  of  tubes.  Already  he  had  un- 
dergone surgery  to  close  the  hole  in  his 
back.  I  was  filled  with  sadness  for  my 
little  boy,  and  I  wished  I  could  help  him. 

I  spent  the  next  eleven  days  traveling 
between  home  and  the  hospital.  Be- 
sides the  spina  bifida,  Stephen  had  hy- 
drocephalus, an  (continued) 
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No  nonsense 
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M^jtxJtLJtL ...  a  sensuous, 

silky  experience! 

To  introduce  you  to  new  No  nonsense' 
Sheer  &  Silky  panty  hose,  we'll  send 
you  your  first  pair,  free!  Then  you'll 
experience  the  sensuous  feeling,  the 
glistening  silkiness  that  make  new 
Sheer  &  Silky  so  fabulous! 

No  nonsense 


I  To  receive  your  FREE  pair  of  No  nonsense  Sheer  &  Silky   | 
panty  hose,  fill  out  this  certificate  including  your  choice 
of  color  and  size.  Mail  with  $1.00  (check  or  money  order) 
for  postage  and  handling  to:  No  nonsense  Sheer  &  Silky 
Offer,  P.  0.  Box  8816,  Clinton,  Iowa  52736. 


''HURRY-OFFER  EXPIRES  JULY  31 . 1 987.  Only  orders  including  this 
^official  form  and  S1 .00  (postage  and  handling)  will  be  honored.  No 
photocopies  ol  form  accepted.  Limit  one  tree  pair  of  Sheer  &  Silky  per 
name  or  address.  Offer  void  where  prohibited,  taxed  or  restricted  by  law. 
I  Please  allow  6-8  weeks  for  delivery.  Offer  good  in  USA  only. 


*Bip  tljjf  white  fantastic! 
f White Spritzer. 


A  WOMAN  TODAY 

continued 

ulation  of  cerebrospinal  fluid  in 
ain  cavities  that  causes  them  to 
d.  To  treat  this  condition,  the  doc- 
lserted  a  tube  in  his  head  that 
;d  the  fluid  to  drain  into  the  per- 
1  cavity  (the  space  outside  the 
ch)  rather  than  to  build  up  to 
rous  levels  in  his  head.  His  lower 
rid  feet  were  partially  paralyzed, 
t  control  of  his  bowels  and  Mad- 
id he  had  an  internal  protrusion 
back  area  of  the  brain  that  ex- 
pressure  on  the  spinal  cord  and 
5r  part  of  the  brain.  This  pressure 
imes  caused  Stephen  to  stop 
ring,  which  resulted  in  life- 
ening  seizures. 

several  days  I  could  barely  com- 
ad  everything  that  was  happen- 
lut  gradually,  the  reality  of  the 
ion  became  clear.  I  loved  my  son 
r,  and  I  was  determined  to  do 
ver  was  necessary  to  help  him. 
3n  Stephen  was  thirteen  days  old, 
;re  allowed  to  bring  him  home 
the  hospital.  He  wore  tiny  casts 
led  to  coax  his  feet  to  grow  into 
ght  position.  Bandages  covered 
ick,  stomach  and  head.  But  10 
r  how  frail  he  looked,  Stepht 
and  gurgled  to  let  us  know  he  was 


very  much  alive  and  happy  to  be  home. 

However,  Joe  was  unable  to  cope  with 
having  a  handicapped  child.  One  day 
he  simply  announced  that  he  was  re- 
pelled by  the  baby's  birth  defects,  and 
he  flatly  refused  to  participate  in  Ste- 
phen's care.  I  was  very  upset  and  con- 
fused by  his  attitude.  I  realized  my 
marriage  was  slipping  away,  but  my 
first  priority  was  to  care  for  my  son. 

After  that,  I  was  almost  totally  re- 
sponsible for  Stephen's  needs.  When  he 
was  two  months  old,  I  found  a  qualified 
sitter  and  returned  to  work.  In  order  to 
be  at  my  job  by  six-fifteen  a.m.,  I'd  get 
up  at  five  and  wake  Stephen,  feed  and 
dress  him  and  get  myself  ready.  Then 
I'd  rush  him  to  the  sitter's,  work  a  ten- 
or eleven-hour  day,  pick  him  up,  make 
supper  and  try  to  spend  some  time  with 
him  before  I  put  him  to  bed.  By  then, 
I'd  be  totally  exhausted,  and  I'd  col- 
lapse into  bed  by  nine  p.m. 

We  also  had  many  medical  emergen- 
cies. In  February  1981,  Stephen  needed 
a  hernia  operation.  The  following 
month,  the  tube  in  his  head  malfunc- 
tioned and  had  to  be  replaced.  And  in 
May,  he  had  the  first  of  countless 
frightening  seizures.  He  would  sud- 
denly stop  breathing,  convulse,  arch 
his  body,  kick,  flap  and  turn  purple. 

It  was  hard  for  me  to  deal  with  all  of 
the  things  that  were  happening  to  my 


son.  At  times,  I  pitied  Stephen  for  his 
handicaps.  I  also  felt  angry  about  hav- 
ing a  child  who  wasn't  normal.  And  yet, 
most  often,  I  was  in  awe  of  the  simple 
miracle  of  his  existence.  I  never  tired  of 
slipping  into  his  room  to  watch  him  as 
he  slept.  His  smallest  accomplish- 
ment— such  as  rolling  over  or  sitting 
up — seemed  extraordinary  to  me.  And 
I  was  truly  thankful  that  my  son  was 
very  intelligent.  For  although  spina  bi- 
fida exacts  an  enormous  physical  toll,  it 
doesn't  impair  the  mind  unless  other 
complications  arise.  At  eight  months, 
my  son  had  already  started  to  talk,  and 
by  the  time  he  was  a  year  old,  he  was 
inquisitive  and  eager  to  learn. 

In  early  1982,  my  badly  deteriorated 
marriage  ended.  On  top  of  that,  a  new 
difficulty  arose.  When  I  tried  to  reenlist 
in  the  Army  for  another  four  years,  I 
was  opposed  by  a  high-ranking  mem- 
ber of  my  unit.  He  claimed  that  I  could 
not  be  ready  for  sudden  deployment  be- 
cause of  the  constant  medical  care  my 
son  required.  Essentially,  my  ability  to 
be  both  a  good  mother  and  a  good  sol- 
dier was  being  questioned. 

This  accusation  infuriated  me.  I  was 
determined  to  fight  it  and  prove  that  I 
had  never  missed  work  without  having 
been  officially  excused.  Many  times  I'd 
wished  that  I  could  simply  fall  apart 
and  let  someone  else  take  care  of  every- 
thing. But  because  I  knew  Stephen  was 
dependent  on  me,  I'd  always  managed 
to  come  through. 

For  a  tense  period  of  several  months, 
my  superiors  watched  me  closely.  Dur- 
ing this  time  I  was  given  lots  of  extra 
assignments,  and  I  produced  the  paper- 
work that  proved  I  had  never  failed  to 
do  my  job.  Finally,  I  was  vindicated. 
Today,  I'm  still  a  parachute  rigger, 
holding  the  rank  of  E-6  Staff  Sergeant, 
a  managerial  position  and  a  job  I  enjoy. 

Stephen  is  now  six  years  old  and  the 
veteran  of  sixteen  operations  and 
seemingly  endless  tests  and  evalua- 
tions. Miraculously,  his  seizures  have 
recently  disappeared.  And  best  of  all, 
he  has  learned  to  walk  with  the  aid  of 
crutches  and  braces.  He's  now  in  kin- 
dergarten, where  he  attends  regular 
academic  classes  as  well  as  special 
classes  for  the  orthopedically  impaired. 
His  future  looks  bright  at  last. 

Although  there  have  been  many 
times  when  I've  wondered  why  my  son 
has  had  to  go  through  so  much,  his 
hard-won  triumphs  have  helped  me  to 
understand  what  is  important  in  our 
lives.  The  elation  I  feel  when  I  see  him 
walking  or  hear  him  laughing  as  he 
plays  makes  the  problems  of  everyday 
life  melt  away.  Caring  for  Stephen  has 
taught  me  how  strong  we  both  can  be. 
What  a  wonderful  person  he  is  already. 
I  look  forward  to  sharing  life  with  him 
in  the  years  to  come.  End 
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LIGHTS 


The  spirit  of  Marlboro 
in  a  low  tar  cigarette. 
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SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema.  And  May  Complicate  Pregnancy. 
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3S/7  a  fabulous  smile  with  new  dental  methods;  a  five-minute 
exercise  for  whole-body  firming;  best  January  beauty  buys 


ven  if  you  never  want  to  grin 
and  bare  them — some  of  the 
newest  dental  procedures 
should  certainly  make  you 
smile.  Here's  a  brief  update  on 
teeth  from  Irwin  Smigel,  D.D.S., 
of  New  York  City,  president 
and  founding  member  of  the  Amer- 
ican Society  for  Dental  Aesthetics. 
BONDING,  PORCELAIN  LAMI- 
NATING Either  of  these  techniques 
may  be  just  the  thing  for  a  tooth  that 
is  chipped,  poorly  shaped  or  dis- 
colored. Bonding  has  been  widely 
available  since  1980  (now  over  90 
percent  of  all  general  dentists  routine- 
ly perform  the  procedure).  The  process 
involves  etching  the  tooth  with  acid 
to  prepare  it  for  the  bonding  mate- 
rial, which  is  then  sculpted  on.  Bond- 
ing masks  stains,  repairs  irregularities 
and  can  even  be  used  to  lengthen  or 
widen  the  tooth  surface.  Most  bond- 
ing lasts  three  to  five  years. 

Bonding  will  continue  to  grow  in 
popularity,  Smigel  predicts,  but  the 
newer    porcelain     laminates — in 


'TOUR  YOUR  BODY 


uipmc  -  for  thi*  sill- 
■  com  'oner:  a  strong  door 
i  firm  nchored  doorknob, 
squattis.  osition,  with  knees 
\,  tummy  .  ked  in  and  arms 
ight,  grasp  one  side  of  door- 
» in  each  hand,  as  shown.  Slov 
ulluptosta  -<  position  by 

ding  elbows  a  I  straighten* 
tnees.  Now  slowi,  veryour* 
back  to  starting  pos  ion.  Do 
e  sets  off  eight.  Work  p  to 
lty  repetitions  per  set. 

:  designed  by  Radu  of  Radu's  Physical  Culture  Studio 


which  bonding  material 
is  used  to  secure  porce- 
lain veneers  to  the 
teeth — are  even  more 
stain-  and  wear-resis- 
tant. They  can  last  at 
least  ten  years. 

When  a  tooth  is  bad- 
ly decayed,  a  cap,  or 
crown,  may  be  the  only 
solution.  But  for  teeth 
that  are  relatively  in- 
tact, bonding  and  lam- 
inating offer  advantages  over 
crowns:  Neither  requires  cutting 
the  tooth  down  to  a  stub;  there  is  a 
minimal  risk  to  nerves  and  gums, 
and  these  procedures  are  less 
costly  in  terms  of  time  and  money. 
Bonding  takes  an  average  of  one 
visit  to  the  dentist  and  costs 
$300-$600  per  tooth;  laminating, 
two  visits  and  $200-$l,000  per 
tooth;  crowns  ,  two  or  three  visits 
and  $300-$l,200  per  tooth. 
BLEACHING  When  teeth  are 
stained  or  have  turned  dingy  gray 


HI 


or  yellow,  bleaching  may  bring 
back  that  Farrah  Fawcett  dazzle. 
It's  done  with  highly  concentrated 
hydrogen  peroxide  and  a  special 
heat-producing  light  or  bleaching 
instrument.  Up  to  ten  teeth  can  be 
brightened  in  a  single  visit;  the 
number  of  visits  required  varies, 
depending  on  the  type  and  inten- 
sity of  the  discoloration.  Though 
there  may  be  temporary  post- 
treatment  sensitivity,  bleaching  is 
easy  on  teeth  and  on  the  patient. 
Cost  per  visit:  $150-$250. 
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Beat  that  shine:  Shiseido's  Pureness  Oil 
Blotting  Paper  absorbs  grease  while  its  an- 
tiseptic ingredients  fight  bacteria.  I  Chill- 
chaser:  Available  only  in  Scandinavia  until 
now,  Swedish  Secret,  a  super  moisturizer, 
defies  the  damaging  effects  of  freezing  tem- 
peratures and  winds;  4  oz.  lotion,  $9.95; 
2.5  oz.  cream,  $9.95.  For  the  store  nearest 
you,  call  800-334-3357.  ■  Newest  anti- 
ager:  Revlon's  Elimina  Wrinkle  Correcting 
Creme  contains  Eternagen  Plus  Complex  to 
give  you  younger,  smoother  skin  in  just  twenty- 
one  days  with  daily  use;  2.25  oz.  for  $25. 
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HOW  FIBRE  TRM GAVE  NEW  STRENGTH 
TO  THE  FRENCH  RESISTANCE. 


It's  never  easy  to  say  "no"  to  food.  Especially  in  a 
:ountry  totally  obsessed  with  it. 

Small  wonder  the  French  flocked  to  FibreTrim!  It's 
i  thoroughly  natural  way  to  help  you  fight  hunger,  and 
ose  weight.  A  way  that  works. 

When  you're  not  feeling  hungry  all  the  time,  you 
:an  find  the  strength  to  say  "no"  to  crepes,  and  crois- 
sants, and  even  chocolate-laden  eclairs. 

In  France,  they  embraced  it.  In  fact,  Fibre  Trim  is 
so  successful,  it's  Europe's  number  one  diet  aid. 

Now,  it  is  here. 

\  PROVEN,  NATURAL  WAY 
TO  LOSE  WEIGHT 

Fibre  Trim  is  natural  food 
iber.  But  all  fiber  is  not  alike. 

FibreTrim  is  created  from 
different  types  of  grain  and 
:itrus  fiber,  in  a  unique  blend 
designed  to  help  you  lose  weight. 

S^SStfSSSLn  THE  EUROPEAN  WAY  TO 


Taken  before  meals,  Fibre  Trim  helps  you  eat  less 
without  constantly  feeling  hungry.  It  can  even  help 
you  cope  with  snacking. 

WIN  THE  DAILY  BATTLES,  AND  THE  WAR 

FibreTrim  isn't  magic. But  it's  help  in  a  sane,  grad- 
ual approach  to  weight  loss.  Follow  the  Fibre  Trim 
plan,  move  around  more,  and  be 
j    patient.  You  may  not  lose  10  pounds 
by  Thursday,  but  you'll  likely  see 
^^-^m^^    lasting  results. 
M  ^T"1      ^>  Since  Fibre  Trim  is  simply  nat- 

ural fiber,  it  can  become  a  sensible 
way  of  life — even  after  you  reach 
your  goal.  It's  the  healthy  way  to 
stay  trim  for  good. 

Take  a  cue  from  the  food- 
loving  French,  and  boost  your 
willpower  with  a  little  help  from 
Fibre  Trim.  Vive  la  resistance! 

SLIM.  FOR  GOOD. 


it  S  T      PERSON      PERSONAL 


SENDING  A  DAUGHTER 

W  COLLEGE         By  Jane  Fonda 


is  month,  the  Journal  is  proud  to 

esent  the  {first  in  a  series  off  articles 

itten  by  celebrities  about  their 

rsonal  lives.  In  this  issue,  Jane 

nda  writes  about  her  mixed  emotions 

pride  and  loss  when  her  oldest 

ild — her  daughter,  Vanessa — 

t  home  for  college.  Fonda  may  be 

;uperstar,  but  there  are  feelings 

s  shares  with  all  mothers. 

ler  story  is  one  every  parent  will 

derstand — and  love. 


Taxi  is  a  big,  beautiful  black  Labrador.  The 
most  beautiful  black  Lab  that  was  ever 
bom.  Last  year  he  was  arrested  with  several 
gold  chains  around  his  neck  and  booked  for 
being  an  accessory  to  a  robbery.  Charges 
were  dropped  when  it  was  discovered  he  had  been 
dognapped.  But  that's  another  story.  Taxi  belongs  to 
my  daughter,  Vanessa,  and  he  sleeps  with  her,  in  her 
bed,  stretched  out  next  to  her  every  night. 

I  complain  about  this  a  lot.  This  means  black  dog 
hairs  and  drool  over  everything,  not  to  mention  fleas.  I 
also  complain  about  her  room.  An  interesting  room  it 
is.  I'm  often  tempted  to  ask  a  (continued  on  page  28) 


Fonda,  with  a 
lew  short 
jt  (right), 
■s  the  time  she 
Js  with 
laughter, 


Ruth  Greene,  RN 


Boone,  North  Carolina 

"I'ma  nurse  in  the  O.B. 
nursery  section,  I  used 
to  hate  the  thought  of 
holding  babies  with  my 
rough,  chapped  hands . 
My  skin  truly  suffered 
from  constant  washing 
with  institutional 
soap.  Curel  is  the  best 
lotion  I  rve  used,  I  love 


it .  It  really  did  end  my 


dry  skin. fl 


Most  women  agree . . . 
Curel  ends  dry  skin. 


Johnson  &  Son.  Inc. 
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}  I  "terary  Guild  celebrates 

f  s  I Of  h  Anniversary 
with  two  great  offers 


And  answers  your  questions  before  you  join. 


4  books  for  $1  or 
3  books  for  49C 
each  with  mem- 
bership are  both 
good  deals. 
What's  the  catch? 


Will  I  be  pressured 
to  buy  a  lot  more 
books? 


Will  I  be  able  to 
save  on  all  the 
kinds  of  books  I 
like  to  read? 


No  catch.  We're  simply 
celebrating  our  60th 
Anniversary  with  two 
great  offers  instead 
of  one. 


No.  You  need  only  buy  4 
more  books  any  time  OR 
with  plan  2  you  only 
have  to  buy  1  book  in 
6  months. 


Definitely.  You'll  save 
up  to  40%  off  pub.  ed. 
prices.  And  our  exclusive 
bonus  plan  will  save  you 
as  much  as  70%  off  pub. 
ed.  prices. 
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Men.  VWjmen,  Children 
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(soft  cover) 


FREE 

ALL'ROUND  TOTE 

with  membership 


Quilted  ripstop  nylon.  Roomy,  with 
sturdy  handles  and  shoulder  strap. 


You  need  only  buy  4  more  books 
. .  .whenever you  want  them 


i 


lake  4  for  $1 

3r . .  .Take  3  for  49C  each 

bu  need  only  buy  1  more  book  within  6  months,  and  then 
rou  may  cancel  your  membership 


PLAN 

#1 


PLAN 

#2 


FREE  Tote 
No.  I2SS 


FREE  Tote 
No.  1255 


ere's  how  The  Literary  Guild  works:  You  choose  from  2  convenient 
embership  plans  guaranteed  to  fit  your  personal  reading  habits.  We  reserve 
ie  right  to  reject  any  application.  However,  once  accepted,  we  will  ship  the 
troductory  package  of  your  choice.  If  you  are  not  completely  satisfied  with  the 
troductory  package  of  the  plan  you  choose,  return  your  books  within  10  days 
id  we  will  cancel  your  membership  and  you  owe  nothing. 

Choose  Plan  #1  and,  after  your  membership  is  accepted,  you  get  4  books 
ir  only  SI,  plus  shipping  and  handling.  Just  buy  4  more  books  whenever  you 
'ant  them,  after  which  you  may  cancel  any  time. 

Choose  Plan  #2  and,  after  your  membership  is  accepted,  you  get  3  books 
>r  49a  each,  plus  shipping  and  handling.  You  may  cancel  your  membership  after  | 
months,  after  buying  only  1  book. 

Relaxed  shopping  plus  savings-no  matter  which  plan  you  elect    | 
j  join  under.  You'll  receive  a  FREE  subscription  to  The  Literary  Guild 
lagazine  (14  issues  a  year,  one  about  every  4  weeks)  describing  Main  Selections 

id  over  100  alternates  at  savings  up  to  40%  off  publishers'  edition  prices.  In    i  mefr,bersr,jppianascle$cribedinthisadanciuriderstandthatineed  purchase, 
Jdition,  up  to  4  times  a  year,  you  may  receive  offers  of  Special  Selections.  To         I  atregulariowCiubprices.at  least  one  bookwithinsixmonths.Afterthatimay 
•ceive  either  the  Main  or  Special  Selection(s).  do  nothing;  we'll  ship  them  to  you  I  resign  any  time. 
Jtomatically  If  you  want  an  alternate,  or  no  book,  return  the  completed  order     I  Mte/M„  IM 
>rm  by  the  date  specified. 

Buy  only  the  books  you  want.  If  you  ever  receive  a  Selection  without 
aving  had  10  days  to  decide,  return  it  at  our  expense.  The  Guild  offers  its  own  com- 
lete,  hardbound  editions,  sometimes  altered  in  size  to  fit  special  presses  and  save 
lembers  even  more.  There  is  a  shipping  and  handling  charge  on  all  books  shipped. 

Plus-our  Exclusive  Bonus  Plan  gives  you  substantial  savings  in 
ddition  to  our  already-low  discounted  prices.  The  more  books  you  buy  the 
tore  you  save. 


The  Literary  Guild 

Dept  BS  489/490,  Garden  City,  N.Y  1 1535 
Please  accept  my  application  for  member- 
ship in  The  Literary  Guild  (check  one): 
With  either  of  the  plans  I  choose,  send  me 
the  FREE  AH'Round  Tote  which  is  mine  to 
keep  even  if  I  don't  remain  a  member. 

NOTE:  All  prices  quoted  are  for  publishers'  editions. 

I     I  PLAN  #1 1  Send  me  the  4  books  whose  numbers  I  have  printed 
in  the  boxes  above.  Bill  me  only  SI  plus  shipping  and  handling.  I  agree  to  the 
membership  plan  as  described  in  this  ad  and  understand  that  I  need  only 
buy  4  more  books,  at  regular  low  Club  prices,  whenever  I  want  them. 

I     I  PLAIM#2l  Send  me  the  3  books  whose  numbers  I  have  printed 
in  the  boxes  above.  Bill  me  only  $  1 .47  plusshipping  and  handling.  I  agree  to  the 


Miss/Mrs./Ms./Mr.. 


IPIease  Print| 


Address  . 
City 


Apt.. 


State. 


Zip. 


I 

I 

I  Telephone  number  (optional) — — 

I  If  under  1 8.  parent  mustsign  here 
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hoanalyst  to  ex  -un  it  to  me.  The 
ves  are  immaculate,  a  study  in  cre- 
2  organization,  but  the  floor  . .  .  ah, 
floor!  I'm  talking  perpetual  up- 
ral,  bordering  on  the  psychotic.  As 
l  rather  compulsively  neat  myself, 
means  my  daughter  an^.  [  simmer 
stew  of  constant  antagonism. 
;her  parents  anr!  friends  have  ad- 
i  me  to  ignore  her  room.  But  from 
:  to  time,  when  I  can  no  longer 
ain  myself,  I  sneak  in  there  to  for- 
for  bowls  of  two-week-old  melted 
ream  and  moldy  towels, 
jw  all  that  is  behind  me.  Her  room 
>otless  and  silent:  no  blaring  ste- 
no  old  socks,  no  gaggle  of  friends 
ng  among  the  piles  of  ski  clothes. 

still  sleeps  in  her  room,  but  I'm 
iurrogate  mother, 
inessa  has  gone  away  to  college. 
>r  a  mother,  sending  your  first 
1  to  college  means  learning  to  let 
I  believe  this  is  especially  true 
ti  the  child  you're  packing  off  is  a 
jhter.  The  sense  of  identification  is 
uch  stronger  than  it  is  with  a  son. 
can  remember  yourself  as  a  young 
ian  leaving  home  for  school,  the 
laration  and  uncertainty  of  enter- 
a  new  phase  of  life.  But  if  going 
y  to  college  is  a  rite  of  passage  for 
ild,  it  is  equally  so  for  a  mother, 
me  days  I  sit  in  her  empty,  quiet 
l.  Maybe  the  mess  wasn't  really  so 
I  think.  After  all,  dog  hairs  never 

anybody.  Where  are  her  friends? 
le  house  has  a  hole  in  it. 
stare  at  blank  spaces  on  her  wall 
re  her  photo  collection  was.  One 
ire  has  been  left  behind.  My  favor- 
It's  of  Vanessa  in  the  buff  at  age 

all  tush  and  mischievous  grin. 
r  can't  I  go  back  to  then  and  start 
ver  as  a  mother?  I  would  do  it  so 
h  better  now — now  that  it's  too 

She's  gone.  She'll  never  be  my 
;  girl  again.  It  all  happened  so  fast. 
:tually,  for  us  it  did  happen  fast, 
ge  sixteen,  at  the  end  of  her  first 
jster  in  eleventh  grade,  Vanessa 
)unced  to  me  that  she  could  skip 
fth  grade.  Her  teachers  assured 
hat  she  would,  in  fact,  have  all  the 
its  necessary  to  graduate  early, 
it  this  meant  was  that  she  would 
nave  two  chances  at  the  SATs  and 

way  behind  in  terms  of  college 
ications.  We  had  to  scramble, 
vn  University  was  where  she 
ted  to  go,  so  we  trudged  to  Provi- 
:e,  Rhode  Island,  for  a  tour  of  the 
ol  and  for  The  Interview  with  the 
issions  office.  It  was  mid-January 
bitter  cold,  but  I  knew  our  trem- 
*  wasn't  due  just  to  the  weather. 

was  the  big  time.  Serious  stuff. 


The  students  we  met  were  so  poised,  so 
confident,  so  preppy.  So  different. 

Understand,  since  kindergarten 
Vanessa  had  gone  to  a  very  small, 
close-knit  alternative  public  school  in 
Santa  Monica.  She  graduated  in  a 
class  of  five.  Her  teacher  wore  sneak- 
ers, yellow  pants  and  a  Hawaiian  shirt 
to  the  graduation  ceremony. 

As  we  took  our  tour  of  the  Brown 
campus,  Vanessa  became  more  con- 
vinced that  she  would  never  get  in, 
that  her  interview  had  gone  badly  and 
that  she  hadn't  gone  to  the  kind  of 
school  that  might  have  prepared  her 
for  a  school  like  this. 

Guilt!  Why  hadn't  I  sent  Vanessa  to 
Emma  Willard,  the  excellent  all-girls 
boarding  school  in  Troy,  New  York, 
where  I  had  spent  all  four  of  my  high 
school  years?  So  maybe  she  would 
have  fought  me  every  step  of  the  way, 
or  run  away  from  home.  So  what?  I 
should  have  put  my  foot  down.  She's 
not  ready  to  handle  a  place  like 


I  began  to 
think,  I'd  like 
to  be  going 
to  college. 
I'm  ready  to 
knuckle  down, 
and  I  know 
what  I'd  take. 
Physiology  •  •  • 


Brown.    And   it's   all   my   fault. 

When  a  letter  from  Brown  arrived  in 
the  spring  of  Vanessa's  prematurely 
senior  year  telling  her  she  had  been 
accepted,  we  both  gasped  in  amaze- 
ment, shrieked  with  joy,  became  a  lit- 
tle light-headed  and  then  sank  into  de- 
pression. I  won't  presume  to  under- 
stand the  depth  and  complexity  of 
what  she  was  feeling.  For  myself,  I 
thought,  She's  so  young.  Too  young. 
This  is  a  mistake.  She's  not  ready.  She 
hasn't  been  adequately  prepared.  I 
should  have  forced  her  to  go  to  a  differ- 
ent kind  of  high  school,  where  they 
give  five  hours  of  homework  and  wear 
robes  at  graduation,  not  Hawaiian 
shirts.  I  should  never  have  let  her  skip 
a  grade.  Maybe  it's  not  too  late.  We 
can  forget  college  this  year.  She'll  go  to 
Emma  Willard,  and  then  next  year  she 
will  be  ready.  And  I  will  be  ready. 

I  don't  know  if  other  parents  do  this, 
but  I  often  find  myself  imagining 
worst-case  scenarios:   In  spite  of  my 


best  efforts,  I'm  a  lousy  parent,  my 
daughter  hates  me,  she's  going  to  run 
away,  become  a  drug  addict,  refuse  to 
go  to  school.  Look  at  her  room.  Maybe 
this  is  what  the  inside  of  her  brain 
looks  like,  a  harbinger  of  things  to  come. 

Yet,  lo  and  behold,  here  was  my 
daughter,  relatively  civil,  physically 
intact,  preparing  to  go  .off  to  the  col- 
lege of  her  choice. 

The  end  of  the  summer  found 
Vanessa  and  me  bound  east  for  three 
days  of  shopping  in  New  York  and  four 
days  in  Providence  getting  her  set  up 
for  school.  There  was  a  sweet  sense  of 
continuity  and  nostalgia  in  this.  After 
all,  she  would  be  experiencing  all  the 
things  about  New  England  that  had 
been  such  a  central  part  of  my  young 
adulthood.  She  would  be  living,  as  I 
had,  in  one  of  those  small,  old  Eastern 
cities  that  had  paid  its  dues  and  was 
on  its  second  wind,  with  colors  and 
personality-  so  different  from  our 
brash,  expanding  Western  cities.  May- 
be the  differences  in  foliage  and  archi- 
tecture would  be  as  vivid  for  her  as 
they  had  been  for  me.  She  would  go 
through  the  change  of  seasons  and  ride 
the  train  into  Penn  Station.  We  would 
have  something  in  common. 

Looking  back  on  it  now,  I  can  see 
that  the  wardrobe-purchasing  experi- 
ence in  New  York  represented  in  mi- 
crocosm the  larger  adjustment  I  was 
having  to  make,  the  recognition  that 
whether  I  liked  it  or  not,  she  was  al- 
ready her  own  person  with  a  style  and 
attitude  she  was  prepared  to  defend. 

I  had  thought,  Well,  I  know  all 
about  this  Ivy  League  stuff.  This  was 
my  territory.  I  know  just  what  she'll 
need  to  stay  warm  and  blend  in  with 
all  the  preppies.  No  aura  of  Hollywood 
glitz  will  make  my  daughter  vulnera- 
ble to  East  Coast  stereotyping.  Wool 
knee  socks,  a  down  coat,  flannel  pants 
and  lined  boots  so  her  toes  don't  go 
numb  at  the  football  games  . .  . 

She  was  patient  with  me  but  firm, 
reminding  me  that  she  doesn't  suffer 
from  cold  the  way  I  do,  doesn't  even 
wear  a  parka  when  she  skis,  and  that 
my  notions  of  what  to  buy  definitely 
lacked  cool.  My  sixteen-year-old 
daughter  would  go  to  college  looking 
like  herself,  thank  you  very  much, 
and,  what's  more,  might  never  even  go 
to  a  football  game. 

After  the  fact,  I  realized  that  my 
unfruitful  fashion  impositions  were 
last-ditch  efforts  to  leave  my  mark,  in 
however  small  a  way,  on  my  offspring 
about  to  complete  her  leave-taking. 

When  we  arrived  in  Providence,  I 
checked  into  the  Biltmore,  where 
Brown  parents  always  stay.  We  then 
proceeded  to  the  campus  in  search  of 
Vanessa's  dorm.  It  was  the  beginning 
of  freshman  orientation     (continued) 
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Now,  America's  leading  cold 

remedy  gives  you  three  more 

reasons  to  breathe  easier. 


You  have  always  trusted  Actifed® 
for  relief  from  your  stuffy  head, 
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tion of  each  safety-seal  feature  on  the 

tOp  panel.       a&      Burroughs  Wellcome  Co. 

Research  Triangle  Park 
North  Carolina  27709 


Wellcome 


Safety 
Sealed 
Pockets. 


Safety  Sealed  Packages. 


"l0havfever 


v^3- 


10 


Safety  Sealed  Capsules. 
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;ek,  and  the  whole  student  body 
isn't  due  to  arrive  for  six  days.  This 
;ant  that  all  the  students  there  were 
issmates  of  Vanessa's,  all  of  them 
ady  with  the  excitement  of  arrival, 
rhey  came  in  and  out  of  one  anoth- 
s  rooms,  checking  out  who  was  cute, 
to  had  good  tape  cassettes,  where 
sryone  was  from  and  where  the  par- 
s  were  happening. 
[  had  known,  of  course,  that  the 
rms  were  coed.  What  I  wasn't  pre- 
red  for,  however,  was  that  the  bath- 
>ms  were  coed  as  well.  Visions  of 
nessa  haggling  with  some  horny 
itball  player  over  use  of  the  shower 
ide  my  mouth  go  dry. 
[  sat  on  the  floor  of  Vanessa's  room, 
mersed  in  the  comings  and  goings  of 
i  students,  feeling  very  much  a  part 
things,  not  at  all  like  a  parent.  I 
*an  to  think,  I  should  be  going  here, 
it  right  in.  I  mean,  I'm  one  of  them, 
like  to  be  going  to  college.  I'm  ready 
w  to  really  knuckle  down,  and  I 
ow  just  what  I'd  like  to  take.  Physi- 
igy  .  .  .  My  musings  were  interrupt- 
when  Vanessa  informed  me  there 
s  an  ice-cream  party  in  one  of  the 
ler  dorms  and  that  she  would  see  me 
norrow.  So  much  for  my  fantasies. 


I  had  assumed  Vanessa  would  want 
to  sleep  with  me  back  at  the  hotel  that 
first  night,  since  her  roommate  hadn't 
yet  arrived  and  her  room  wasn't  fixed 
up.  Wrong  again!  I  would  have  to  say 
good  night  and  go  back  to  my  hotel 
room  alone.  She  would  remain  behind 
in  her  new  world.  It  felt  lonely. 

I  lay  in  my  hotel  bed  that  night 
thinking,  Whatever  I  have  done  or  not 
done  as  a  mother,  this  is  it.  I  can't 
undo  my  mistakes.  I  can't  make  up  for 
what  I  have  neglected.  The  raising  of 
my  daughter  is,  in  large  part,  behind 
me.  I  can't  go  back,  and  I  am  never 
going  to  have  quite  the  same  opportu- 
nity to  impart  values  and  structure 
and  rules.  What  do  I  do  if  she  comes 
home  for  vacation  and  stays  out  all 
night?  Can  I  impose  a  curfew  on  a 
college  student  who  has  been  living  on 
her  own?  In  a  dorm  with  a  coed  toilet? 

I  tried  to  remember  what  I  had  been 
like  when  I  first  went  to  college,  what 
I  had  been  thinking  back  then.  I  re- 
membered feeling  that  I  was  tremen- 
dously mature.  Nobody  could  tell  me 
anything.  I  was  passionately  indepen- 
dent, willfully  self-sufficient.  Advice 
was  tolerated  but  not  taken. 

This  memory  washed  over  me  like  a 
cold  shower.  I  realized  that  it  might 
not  matter  at  all  what  I  said  or  what 
advice  I  gave  to  Vanessa,  what  frantic 


last-minute  attempts  I  made  to  lay 
some  motherly  counsel  (dare  I  say  wis- 
dom?) upon  her  lovely  shoulders.  I 
knew  that  her  racing  motor  was  al- 
ready drowning  out  my  efforts.  She 
was  ready  to  go.  But  was  I?  That  had 
become  the  question. 

The  next  morning,  when  I  arrived  at 
the  dorm  to  take  Vanessa  on  our  next 
round  of  shopping,  I  noticed  the  bath- 
room door  now  said  "Women"  on  it. 

"What's  that  for?"  I  asked  a  young 
woman  across  the  hall  from  Vanessa. 

"Oh,  we  voted  last  night  to  make  the 
bathrooms  separate.  Guys  throw  up 
too  much  on  weekends.  It's  gross." 

So  much  for  my  fears  of  unre- 
strained titillation  in  the  shower 
stalls.  Maybe  these  kids  really  were 
capable  of  handling  themselves  with- 
out parental  supervision. 

I  also  noticed  that  Vanessa  had  put 
up  all  the  photos  that  had  adorned  her 
room  at  home.  She  had  brought  her 
life  with  her.  It  was  a  statement  of 
identity.  Maybe  she  hadn't  gone  to 
prep  school,  but  here,  glued  end-to- 
end,  covering  one  entire  wall,  was 
proof  of  friends,  an  extended  family 
and  an  unusually  interesting  life. 

In  addition,  she  had  reorganized  her 
half  of  the  room.  Her  bed  was  now 
positioned  across  the  window  with  one 
end  resting  on  top  of  the  dresser,  the 


Dther  balanced  on  her  desk.  The  fact 
that  the  desk  was  shorter  than  the 
dresser  meant  she  would  be  sleeping  at 
an  angle.  "Aren't  you  afraid  you'll 
slide  off?"  I  asked,  feeling  very  square. 
'And  where  do  you  intend  to  do  your 
work?"  She  pointed  to  the  cavelike 
area  beneath  the  suspended  bed, 
which  was  lined  with  pillows  and  her 
stereo.  "You'll  go  blind,  Vanessa,  and 
ruin  your  back!" 

"You  never  use  a  desk,"  she  retorted. 
'You  always  work  on  the  floor  or  in 
bed."  Busted! 

I  looked  at  her  room,  the  pictures, 
tier  clothes,  and  it  struck  me  that 
there  are  a  number  of  ways  to  handle 
being  the  child  of  a  celebrity.  I  know 
them  all  by  heart.  One  is  to  keep  a 
very  low  profile,  camouflage  yourself 
with  normalcy.  Another  is  to  become  a 
personality  in  your  own  right,  an  ec- 
:entric,  a  rebel,  the  class  clown — some- 
me  who  stands  out  on  her  own,  re- 
gardless of  last  name.  In  my  opinion, 
Vanessa  has  never  needed  to  search  for 
ways  to  establish  that  she  is  unique. 
3he  just  is.  But  I  realized  that  over  the 
next  months  she  would  be  in  an  envi- 
ronment that  wasn't  accustomed  to  ce- 
lebrities and  their  offspring.  Since  she 
had  gone  to  the  same  school  for  twelve 
years,  a  school  where  I  was  also  a  fa- 
miliar figure,  no  one  paid  her  any  spe- 


cial attention.  It  would  be  different 
now.  I  remembered  being  the  subject  of 
gossip,  scrutiny  and  false  friendships 
when  I  first  went  away  to  school. 
Vanessa  might  run  into  this  now.  I 
knew  she  would  handle  it  fine.  I  also 
knew  it  would  be  painful. 

As  the  two  of  us  walked  from  garage 
sale  to  flea  market,  lugging  lamps  and 
curtains  and  rugs  to  spruce  up  her 
room,  I  felt  a  rising  panic.  A  sense  of 
urgency  began  to  grab  hold  of  my 
heart.  Time  was  running  out.  I  had  to 
try  to  get  it  all  in  now,  anything  I 
might  have  left  out. 

"The  most  important  thing, 
Vanessa,  is  not  to  fall  behind  in  your 
schoolwork.  It's  not  like  your  old 
school.  You  can't  cram  for  exams.  You 
have  to  do  your  work  regularly.  If  you 
fall  behind,  you'll  never  catch  up.  And 
really  make  use  of  your  academic  ad- 
viser. She  is  there  to  help  you. ..." 

I  heard  myself  and  realized  I  was 
talking  at  her,  but  I  couldn't  stop. 
Even  as  the  words  left  my  lips,  I 
thought,  Here  you  go  again.  Bite  your 
tongue,  Fonda.  Lighten  up.  Let  go.  But 
my  parental  tape  kept  playing  on. 

I  began  to  realize  that  she  was  be- 
coming calmer  and  I  was  falling  apart. 
As  the  days  wore  on,  Vanessa  would 
gently  point  out  to  me  that  most  other 
parents  had  come  and  gone,  and  that 


my  hanging  around  was  unnecessary. 

Finally,  on  the  day  before  classes 
began,  Vanessa  took  our  parting  out  of 
my  hands.  I  was  to  leave  that  night  by 
bus  for  Boston,  from  where  I  would  fly 
back  home.  Throughout  the  day, 
Vanessa  was  going  to  be  busy  meeting 
her  adviser  and  her  teachers.  We  had 
planned  for  me  to  go  with  her  to  the 
theater  department,  where  she  would 
be  enrolling  in  a  drama  class.  So  we 
made  a  date  to  meet  around  noon  on 
the  common  in  the  center  of  campus. 
At  the  appointed  time,  I  plunked  my- 
self down  on  a  bench  and  waited. 
Hours  passed.  I  watched  parades  of 
students  go  by,  chatted  with  many  of 
them  and  began  to  realize  that 
Vanessa  wasn't  coming.  I  think  she 
feared  I  was  never  going  to  leave  and 
she  didn't  know  how  else  to  say  good- 
bye. Maybe  she  thought  I  was  actually 
going  to  enroll. 

Later,  I  got  a  message  at  the  hotel 
saying  good-bye  and  not  to  worry.  I 
boarded  my  bus  to  Boston,  put  on  my 
dark  glasses  and  wept.  One  big  chap- 
ter of  my  life  had  ended.  One  in  hers 
was  beginning.  Just  as  it  should  be. 

Vanessa  is  a  sophomore  now.  She's 
surviving  just  fine,  and  so  am  I.  I  am 
used  to  seeing  her  room  empty,  used  to 
being  the  one  who  takes  care  of  Taxi. 
He  slept  on  my  bed  last  night.       End 
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sk,  and  the  whole  student  body 
;n't  due  to  arrive  for  six  days.  This 
mt  that  all  the  students  there  were 
ismates  of  Vanessa's,  all  of  them 
dy  with  the  excitement  of  arrival, 
hey  came  in  and  out  of  one  anoth- 
rooms,  checking  out  who  was  cute, 
)  had  good  tape  cassettes,  where 
ryone  was  from  and  where  the  par- 
were  happening. 

had  known,  of  course,  that  the 
tns  were  coed.  What  I  wasn't  pre- 
ed  for,  however,  was  that  the  bath- 
ns  were  coed  as  well.  Visions  of 
lessa  haggling  with  some  horny 
ball  player  over  use  of  the  shower 
ie  my  mouth  go  dry. 
sat  on  the  floor  of  Vanessa's  room, 
lersed  in  the  comings  and  goings  of 
students,  feeling  very  much  a  part 
hings,  not  at  all  like  a  parent.  I 
an  to  think,  I  should  be  going  here, 
right  in.  I  mean,  I'm  one  of  them, 
ike  to  be  going  to  college.  I'm  ready 
'  to  really  knuckle  down,  and  I 
w  just  what  I'd  like  to  take.  Physi- 
fy  .  .  .  My  musings  were  interrupt- 
when  Vanessa  informed  me  there 
i  an  ice-cream  party  in  one  of  the 
jr  dorms  and  that  she  would  see  me 
orrow.  So  much  for  my  fantasies. 


I  had  assumed  Vanessa  would  want 
to  sleep  with  me  back  at  the  hotel  that 
first  night,  since  her  roommate  hadn't 
yet  arrived  and  her  room  wasn't  fixed 
up.  Wrong  again!  I  would  have  to  say 
good  night  and  go  back  to  my  hotel 
room  alone.  She  would  remain  behind 
in  her  new  world.  It  felt  lonely. 

I  lay  in  my  hotel  bed  that  night 
thinking,  Whatever  I  have  done  or  not 
done  as  a  mother,  this  is  it.  I  can't 
undo  my  mistakes.  I  can't  make  up  for 
what  I  have  neglected.  The  raising  of 
my  daughter  is,  in  large  part,  behind 
me.  I  can't  go  back,  and  I  am  never 
going  to  have  quite  the  same  opportu- 
nity to  impart  values  and  structure 
and  rules.  What  do  I  do  if  she  comes 
home  for  vacation  and  stays  out  all 
night?  Can  I  impose  a  curfew  on  a 
college  student  who  has  been  living  on 
her  own?  In  a  dorm  with  a  coed  toilet? 

I  tried  to  remember  what  I  had  been 
like  when  I  first  went  to  college,  what 
I  had  been  thinking  back  then.  I  re- 
membered feeling  that  I  was  tremen- 
dously mature.  Nobody  could  tell  me 
anything.  I  was  passionately  indepen- 
dent, willfully  self-sufficient.  Advice 
was  tolerated  but  not  taken. 

This  memory  washed  over  me  like  a 
cold  shower.  I  realized  that  it  might 
not  matter  at  all  what  I  said  or  what 
advice  I  gave  to  Vanessa,  what  frantic 


last-minute  attempts  I  made  to  lay 
some  motherly  counsel  (dare  I  say  wis- 
dom?) upon  her  lovely  shoulders.  I 
knew  that  her  racing  motor  was  al- 
ready drowning  out  my  efforts.  She 
was  ready  to  go.  But  was  I?  That  had 
become  the  question. 

The  next  morning,  when  I  arrived  at 
the  dorm  to  take  Vanessa  on  our  next 
round  of  shopping,  I  noticed  the  bath- 
room door  now  said  "Women"  on  it. 

"What's  that  for?"  I  asked  a  young 
woman  across  the  hall  from  Vanessa. 

"Oh,  we  voted  last  night  to  make  the 
bathrooms  separate.  Guys  throw  up 
too  much  on  weekends.  It's  gross." 

So  much  for  my  fears  of  unre- 
strained titillation  in  the  shower 
stalls.  Maybe  these  kids  really  were 
capable  of  handling  themselves  with- 
out parental  supervision. 

I  also  noticed  that  Vanessa  had  put 
up  all  the  photos  that  had  adorned  her 
room  at  home.  She  had  brought  her 
life  with  her.  It  was  a  statement  of 
identity.  Maybe  she  hadn't  gone  to 
prep  school,  but  here,  glued  end-to- 
end,  covering  one  entire  wall,  was 
proof  of  friends,  an  extended  family 
and  an  unusually  interesting  life. 

In  addition,  she  had  reorganized  her 
half  of  the  room.  Her  bed  was  now 
positioned  across  the  window  with  one 
end  resting  on  top  of  the  dresser,  the 


sther  balanced  on  her  desk.  The  fact 
that  the  desk  was  shorter  than  the 
dresser  meant  she  would  be  sleeping  at 
an  angle.  "Aren't  you  afraid  you'll 
slide  off?"  I  asked,  feeling  very  square. 
'And  where  do  you  intend  to  do  your 
work?"  She  pointed  to  the  cavelike 
area  beneath  the  suspended  bed, 
which  was  lined  with  pillows  and  her 
stereo.  "You'll  go  blind,  Vanessa,  and 
ruin  your  back!" 

"You  never  use  a  desk,"  she  retorted. 
'You  always  work  on  the  floor  or  in 
bed."  Busted! 

I  looked  at  her  room,  the  pictures, 
tier  clothes,  and  it  struck  me  that 
there  are  a  number  of  ways  to  handle 
being  the  child  of  a  celebrity.  I  know 
them  all  by  heart.  One  is  to  keep  a 
very  low  profile,  camouflage  yourself 
with  normalcy.  Another  is  to  become  a 
personality  in  your  own  right,  an  ec- 
:entric,  a  rebel,  the  class  clown — some- 
jne  who  stands  out  on  her  own,  re- 
gardless of  last  name.  In  my  opinion, 
Vanessa  has  never  needed  to  search  for 
ways  to  establish  that  she  is  unique. 
She  just  is.  But  I  realized  that  over  the 
next  months  she  would  be  in  an  envi- 
ronment that  wasn't  accustomed  to  ce- 
lebrities and  their  offspring.  Since  she 
had  gone  to  the  same  school  for  twelve 
years,  a  school  where  I  was  also  a  fa- 
miliar figure,  no  one  paid  her  any  spe- 


cial attention.  It  would  be  different 
now.  I  remembered  being  the  subject  of 
gossip,  scrutiny  and  false  friendships 
when  I  first  went  away  to  school. 
Vanessa  might  run  into  this  now.  I 
knew  she  would  handle  it  fine.  I  also 
knew  it  would  be  painful. 

As  the  two  of  us  walked  from  garage 
sale  to  flea  market,  lugging  lamps  and 
curtains  and  rugs  to  spruce  up  her 
room,  I  felt  a  rising  panic.  A  sense  of 
urgency  began  to  grab  hold  of  my 
heart.  Time  was  running  out.  I  had  to 
try  to  get  it  all  in  now,  anything  I 
might  have  left  out. 

"The  most  important  thing, 
Vanessa,  is  not  to  fall  behind  in  your 
schoolwork.  It's  not  like  your  old 
school.  You  can't  cram  for  exams.  You 
have  to  do  your  work  regularly.  If  you 
fall  behind,  you'll  never  catch  up.  And 
really  make  use  of  your  academic  ad- 
viser. She  is  there  to  help  you. ..." 

I  heard  myself  and  realized  I  was 
talking  at  her,  but  I  couldn't  stop. 
Even  as  the  words  left  my  lips,  I 
thought,  Here  you  go  again.  Bite  your 
tongue,  Fonda.  Lighten  up.  Let  go.  But 
my  parental  tape  kept  playing  on. 

I  began  to  realize  that  she  was  be- 
coming calmer  and  I  was  falling  apart. 
As  the  days  wore  on,  Vanessa  would 
gently  point  out  to  me  that  most  other 
parents  had  come  and  gone,  and  that 


my  hanging  around  was  unnecessary. 

Finally,  on  the  day  before  classes 
began,  Vanessa  took  our  parting  out  of 
my  hands.  I  was  to  leave  that  night  by 
bus  for  Boston,  from  where  I  would  fly 
back  home.  Throughout  the  day, 
Vanessa  was  going  to  be  busy  meeting 
her  adviser  and  her  teachers.  We  had 
planned  for  me  to  go  with  her  to  the 
theater  department,  where  she  would 
be  enrolling  in  a  drama  class.  So  we 
made  a  date  to  meet  around  noon  on 
the  common  in  the  center  of  campus. 
At  the  appointed  time,  I  plunked  my- 
self down  on  a  bench  and  waited. 
Hours  passed.  I  watched  parades  of 
students  go  by,  chatted  with  many  of 
them  and  began  to  realize  that 
Vanessa  wasn't  coming.  I  think  she 
feared  I  was  never  going  to  leave  and 
she  didn't  know  how  else  to  say  good- 
bye. Maybe  she  thought  I  was  actually 
going  to  enroll. 

Later,  I  got  a  message  at  the  hotel 
saying  good-bye  and  not  to  worry.  I 
boarded  my  bus  to  Boston,  put  on  my 
dark  glasses  and  wept.  One  big  chap- 
ter of  my  life  had  ended.  One  in  hers 
was  beginning.  Just  as  it  should  be. 

Vanessa  is  a  sophomore  now.  She's 
surviving  just  fine,  and  so  am  I.  I  am 
used  to  seeing  her  room  empty,  used  to 
being  the  one  who  takes  care  of  Taxi. 
He  slept  on  my  bed  last  night.       End 
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Until  now,  using  a  dishwasher  was  a  trade- 
off: Clean  dishes  for  a  noisy  kitchen. 
But  this  Whirlpool®  dishwasher  with  our 
exclusive  Quiet  Wash  system  keeps  the  cleaning 
power  and  reduces  the  noise.  It's  so  quiet  you 
can  run  your  dishwasher  and  still  enjoy  your 
conversation. 

The  secret  of  our  Quiet  Wash  system.  We 

found  ways  to  reduce  the  sound  coming  from 
inside  the  tub.  Designed  a  quieter  motor.  And 
then  wrapped  the  dishwasher  in  an  extra  layer 
of  sound-absorbing  insulation.  We  think  you'll 
be  pleased  when  you  hear  the  results. 

Remarkably  clean  dishes  with  less  hot 
water.  Don't  let  the  quiet  fool  you.  This  Power 
Clean™  Energy  Saver  dishwasher  still  has  ou 
patented  washing  system  for  remarkably  clean 
dishes.  And  all  our  Power  Clean  models  use 
20%  less  hot  water  in  the  normal  cycle 
than  our  previous  washing  system. 


Easier  loading  and  unloading.  Whirlpool 
dishwashers  are  available  with  upper  racks  that 
adjust  up  and  down  to  fit  that  unusual-size  item. 
We're  also  the  only  ones  to  give  you  the  ease  and 
convenience  of  a  silverware  basket  in  the  door. 

A  promise  of  quality  we  stand  behind.  Every 
Whirlpool  dishwasher  is  backed  by  our  promise 
of  good,  honest  quality.  And  we  stand  behind 
that  promise  with  helpful  programs  like  our 
toll-free,  24-hour  Cool-Line®  telephone  service 
to  help  you  with  problems  or  questions.  Just  call 
800-253-1301.  It's  one  more  way  we  can  make 
your  world  a  little  easier. 


Whirl 


Making  your  world 
a  little  easier. 
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The  latest  scientific  research  and  medical  findings 
to  keep  your  family  its  healthiest.  By  Beth  Weinhouse 


RINSE  CYCLE 

Researchers  at  the  University 
of  Southern  California  School 
of  Medicine  have  found  that 
putting  sperm  through  "wash, 
rinse  and  spin  cycles'  helps 
some  infertile  couples  con- 
ceive. The  procedure  separates 
sperm  from  the  seminal  fluid, 
washing  away  substances  the 
uterus  is  likely  to  reject, 
e  process  involves  mixing  the  semen  with  a  nutrient 
ion  that  keeps  the  sperm  alive  and  then  spinning  the 
in  a  centrifuge  for  five  minutes.  The  separated  sperm 
hen  mixed  with  a  smaller  quantity  of  nutrient  solution 
pun  for  three  minutes  more.  Finally,  the  isolated  sperm 
Irawn  into  a  tube  and  inserted  through  the  vagina 
Hy  into  the  uterus.  The  procedure  can  be  performed  in 
tor's  office,  and  it  doesn't  require  anesthesia. 
dike  most  artificial  insemination  procedures,  in  this 
process  the  sperm  concentrate  is  placed  directly  in  the 
s,  high  up  near  the  fallopian  tubes,  where  fertilization 
;  place.  The  technique  is  useful  for  infertility  cases 
>d  by  a  woman's  abnormally  thick  cervical  mucus  or  by 
n's  low  sperm  count  or  semen  volume. 


BIRTH  DEFECTS 
HOTLINE 

Cleft  lip  and  cleft  palate  are 
among   the   most   common 
birth  defects  in  the  United 
States.  Fortunately,  both  can 
5  effectively  treated  with  a  combination 
surgery,  dentistry,  and  speech  and 
jaring  therapy. 

The  difficult  part  for  parents  is  knowing 
here  to  find  experts  who  specialize  in 
jch  treatments. 

A  new,  toll-free  national  hotline,  spon- 
>red  by  the  American  Cleft  Palate  Edu- 
itional  Foundation,  aims  to  help.  The 
renty-four-hour  hotline  can  refer  parents 
local  treatment  teams  and  parent  sup- 
Drt  organizations.  Call  800-24-CLEFT; 
Pennsylvania,  800-23-CLEFT. 


■■iM:U.i*iiJ.ru*-v.'iJ,i.'i*'.'n 

The  one  thing  everyone  knows  about  diabetes  is 
that  the  people  who  suffer  from  it  are  not  sup- 
posed to  include  foods  with  sugar  in  their  diets. 
And  for  many  people  with  the  disease,  such  a 
rigid  diet  is  nearly  impossible  to  follow  (just 
think  about  the  last  time  you  had  to  give  up 
sweets  for  a  diet,  and  imagine  how  hard  it 
would  be  to  stick  to  that  forever). 

Now,  new  research  at  Radcliffe  Infirmary,  in  Oxford, 
England,  has  found  that  some  diabetes  patients — those 
who  adhere  to  a  high-fiber,  low-fat  diet — can  consume  a 
moderate  amount  of  sugar. 

•For  these  patients,  using  moderate  amounts  of 
sucrose  in  place  of  some  complex  carbohydrates  will  not 
change  the  blood-glucose  levels,  nor  will  it  cause 
weight  gain  or  necessitate  a  change  in  medication.  And 
the  sugar  can  help  people  with  diabetes  stick  to  their 
regimen,  since  it  makes  their  diets  more  palatable. 

But  ^^^^anybody  with  diabetes  must  see  a  physi- 
cian f  ^  ^Wbefore  making  dietary  changes. 


6 

Q    I 


KNOW  YOUR 
PRESCRIPTIONS 

The  best  doctors  in  the  world  can't  help  you  if  you 
don't  help  yourself,  and  when  it  comes  to  taking  pre- 
scription medicine,  doctors  report  that  most  people 
simply  aren't  doing  it  right.  And  very  few  people 
understand  how  their  medicine  actually  works. 

To  improve  the  communications  gap,  the  National 
Council  on  Patient  Information  and  Education  has  pre- 
pared a  list  of  five  questions  that  all  medical  con- 
sumers should  ask  their  doctors  or  pharmacists  before 
taking  any  prescription  drug: 

1.  What  is  the  name  of  the  drug,  and  what  is  it 
supposed  to  do? 

2.  How,  when  and  for  how  long  do  I  take  it? 

3.  What  foods,  drinks,   medicines    or  activ- 
ities should  I  avoid  while  taking  this  drug? 

4.  Are    there    any    side    effects,    and    what 
should  I  do  if  they  occur? 

5.  Is  there  any  written  information  available 
about  this  drug? 
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Multi-Vitamins 

with  Minerals 

JPgSb^^Qne  medjum  potato  (150grangafaotrt1gPgg 

%  of  US.  Recommended  Daily  Allowances  (US  HOA)     _ 

Vitamin  A  

Wtanrnc!;;'.'.  5° 

Thiamin * 

Riboflavin  ^ 

Niacin.... 10 

Vitamin  Be.  -15 

•^onlfoScadd)  8 

Calcium ...  

Iran  ...  8 

Ptosphorus ? 

kxine 15 

Copper....." 

(fetary  fiber     ~~  7..2JT"n9- 

Calories  .-110 

fat  ..Ograms 

Sodium  10  mg- 

PotasAim .'.'.'; '  ...750mg. 


■  .-Jf- 


Potatoes.  America's  Favorite  Vegetable, 


rce:- 138384  National  Potato  Board  Composite  Slu®wJJ232-Tf 


How  to  keep 
your  stomach 
from  growling 

AND  OTHER  THINGS  NO  ONE 
ELSE  EVER  TELLS  YOU 


eryone  discusses  medical  emergencies.  It's  the  small  and 
tating  things  your  body  does  that  nobody  talks  about. 
)re,  how  to  deal  with  those  common  annoyances.  By  Leslie  Jay 


HOW  ID  KEEP  YOUR 
TOM  ACH  FROM  GROWLING 

,'s  eleven-thirty  in  the  morn- 
\g  and  you're  sitting  in  a 
jemingly  never-ending  meet- 
ig.  Suddenly,  your  stomach 
;arts  to  make  loud  growling 
oises.  These  ordinary,  painless 
>ut  embarrassing!)  growls  are 
died  borborygmi.  "Noise  nor- 
lally  accompanies  peristalsis, 
le  transportation  of  partially 
igested  food  from  the  stomach 
irough  twenty-five  feet  of  intes- 
ne,"  says  Paul  Miskovitz,  M.D., 
jsistant  professor  of  medicine  in 
le  Digestive  Disease  Division  of 
ornell  University  Medical  Col- 
!ge,  in  New  York  City.  In  the 
ise  of  the  late-morning  meet- 
lg,  the  brain  can  trigger  the 
;omach  to  start  secreting  acids 
1  anticipation  of  lunch,  and 
lis  activity  also  causes  the 
;omach  to  growl,  he  explains. 

To  prevent  your  stomach  from 
rumbling  before  a  meal,  you 
ave  to  persuade  the  brain  that 
le  stomach  is  being  fed.  A  little 
igar,  such  as  a  piece  of  hard 
mdy,  may  silence  the  un- 
)licited  symphony. 

However,  if  your  stomach's 
rowling  is  accompanied  by  any 
iscomfort,  it  may  indicate  that 
3U  are  experiencing  a  symp- 
>m  of  a  digestive  disease,  such 
3  an  ulcer.  See  your  doctor. 


HOW  TO  KEEP  FROM 

GAGGING  ON  A  TONGUE 

DEPRESSOR 

If  you  gag  on  a  tongue  de- 
pressor, it  may  be  because  your 
doctor  is  placing  it  too  far  back 
on  your  tongue.  "Gagging  is  a 
defense  mechanism,"  says  Al- 
vin  Katz,  M.D.,  surgeon  direc- 
tor at  Manhattan  Eye,  Ear, 
Nose  and  Throat  Hospital,  in 
New  York  City.  "The  rear  third 
of  the  tongue  precipitates  this 
reflex."  If  you  have  a  problem, 
ask  your  doctor  to  move  the 
tongue  depressor  slightly  for- 
ward. (Saying  "ah,"  by  the  way, 
exposes  the  throat,  allowing  the 
doctor  to  examine  it,  but  it 
doesn't  affect  this  reflex.) 

However,  if  you're  one  of  the 
ultrasensitive  5  percent  of  all 
patients  who  choke  even  on  cor- 
rectly guided  tongue  de- 
pressors, try  staring  directly  at 
the  doctor  examining  you.  Ac- 


cording to  Joseph  G.  Spracher, 
M.D.,  who  practices  in  Stock- 
ton, California,  shifting  or  clos- 
ing the  eyes  aggravates  the  gag 
reflex,  while  looking  straight 
ahead  curbs  it,  although  no  one 
knows  why.  Another  trick  for 
you  to  remember:  Breathing 
through  the  nose  keeps  the 
throat  relaxed. 

AVOIDING  ICE-CREAM 
HEADACHE 

Any  cold  food  or  drink  swal- 
lowed rapidly  can  start  your 
head  pounding.  But  why 
doesn't  the  discomfort  occur  at 
the  traumatized  areas,  namely 
the  mouth  and  throat?  "It's  a 
case  of  pain  referral,"  explains 
Seymour  Diamond,  M.D.,  direc- 
tor of  the  Diamond  Headache 
Clinic,  in  Chicago.  When  the 
sensitive  cranial  nerves  that 
run  from  the  mouth  and  throat 
to  the  brain  get 
chilled  suddenly, 
they  send  pain  to 
the  top  and  sides  of 
the  head. 

The  people  most 
likely  to  get  ice- 
cream headache  are 
those  prone  to  vas- 
cular headaches —  H.  . 
migraines  and  clus-  \ilS^< 
ter  attacks.  Gener- 
ally, the  former 
strike  (continued) 
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For  the  big  game,  put  in 
Hillshire  Farm  Super  Snacks. 


Post  Game 
Wrap-Ups 

with  our 
CheddarWurst 
and  PoUka 
Kiclbasa  Links 


Hillshire 

Farmj 


©  Hillshire  Farm  1986 


K  Good  Houtttatpi  ng  ■ ) 

\2*.  '.:■:■. 


The  Super  I 

ordinary  snacks?  Serve  your  family  Super  Snacks  made  with  hearty 
Hillshire  Farm  Smoked  Sausage.  Pass  a  tray  with  hearty  Touchdown 
Nachos  or  Quarterback  Crackers — they'll  dive  right  in.  Or  try 
a  suppertime  treat  of  Post  Game  Wrap-ups.  Be  a  winner  this 
Super  Bowl.  Serve  Super  Snacks  of  Hillshire  Farm  Smoked  Sausage. 


For  more  delicious  Hillshire  Farm  Super  Snack  ideas,  write  to  Hillshire  Farm,  3241  Spring  Grove  Avenue,  Cincinnati,  Ohio,  45225 
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amen;  the  latter,  men.  Such 
dividuals  should  be  especially 
reful  when  eating  chilled 
shes.  However,  no  one  is  en- 
•ely  immune  to  the  syndrome. 
What's  the  best  remedy  for 
1  ice-cream  headache?  Unlike 
her  headaches,  these  are  not 
dped  much  by  aspirin,  be- 
use  the  discomfort  passes  be- 
re  medication  can  have  an 
feet.  Some  people  find  that 
essing  on  the  temples  with 
eir  fingertips  brings  relief, 
iamond  does  offer  one  simple 
escription  for  avoiding  the 
sadache:  "Savor  your  ice 
earn,"  he  urges.  "Eat  cold  sub- 
ances  slowly,  without  gulping." 
Finally,  if  ice  cream  or  iced 
a  makes  your  teeth  hurt,  a 
sit  to  the  dentist  may  be  in 
der.  Sensitivity  to  cold  can  in- 
cate  the  presence  of  cavities. 

HOW  TO  SHORTCUT  A 
SNEEZING  FIT 

Ineezing  is  the  body's  way  of 
lling  an  irritant  to  get  out," 
according  to 
Katz.  Nev- 
ertheless, 
recurrent 
sneezing  at- 
tacks can  be 
annoying. 

Taking  an 
antihista- 
mine can  cut 
a  sneezing 
fit  short, 
owever,  "pregnant  women 
ould  never  use  these  drugs,  be- 
use  antihistamines  are  poten- 
•dly  harmful  to  the  develop- 
ent  of  the  fetus,"  cautions 
atz.  Antihistamines  are  also 
»t  recommended  for  men  who 
tve  prostate  problems.  In  these 
stances,  the  safest  technique  is 
use  a  saline  solution  to  rinse 
e  irritant  out  of  the  nose.  Stir 
te  teaspoon  of  salt  into  eight 
mces  of  lukewarm  water,  then 
iff  the  fluid  into  the  nostrils  a 
lall  amount  at  a  time. 


HOW  TO 
SUPPRESS  YAWNS 

Although  many  of  us  think 
that  yawns  signal  boredom  or 
fatigue,  they're  actually  the 
body's  way  of  getting  additional 
oxygen.  The  average  adult 
breathes  twelve  to  twenty 
times  a  minute.  When  that 
rate  drops  for  an  extended 
period — because  you're  wear- 
ing constricting  clothing  or  sit- 
ting perfectly  still,  for  exam- 


ple— the  respiratory  system  be- 
comes temporarily  imbalanced, 
and  excess  carbon  dioxide  col- 
lects in  the  blood.  The  brain 
sends  an  alarm  to  the  lungs, 
and  as  a  result,  you  yawn,  in- 
haling a  generous  dose  of  oxy- 
gen and  exhaling  unwanted 
carbon  dioxide. 

For  unknown  reasons,  yawn- 
ing is  highly  contagious:  When 
you  see  someone  else  yawn, 
you're  apt  to  follow  suit.  (In 
fact,  just  reading  about  yawn- 
ing right  now  may  be  enough  to 
stimulate  this  reflex.)  To  keep 
from  yawning  try  telling  your- 
self not  to  copy  your  open- 
mouthed  neighbor.  But  preven- 
tion is  the  best  cure.  Loosen 
your  collar  and  belt  if  you  an- 
ticipate being  seated  for  an 
hour  or  longer.  Since  poor  ven- 
tilation promotes  yawning,  sta- 
tion yourself  near  an  open  win- 
dow if  possible.  And  if  you 
catch  a  yawner  in  the  act,  turn 
your  head  immediately  and  in- 
hale through  your  nose. 

SOOTHING  THROAT 
TICKLES 

You've  got  an  invisible  some- 
thing caught  in  your  throat.   \ 
You  cough,   and  it  only  gets^ 
worse.  To  relieve  the  tickle,  lu^ 
bricate  your  throat.  Drink  tea 


sweetened  with  honey,  suck  on 
a  hard  candy  or  indulge  in  a 
spoonful  of  ice  cream.  Or,  if 
you're  trying  to  cut  calories,  sip 
some  water  or  let  an  ice  cube 
dissolve  on  your  tongue.  How- 
ever, if  you  can't  get  to  any  of 
these  remedies  immediately, 
the  best  recourse  is  to  breathe 
through  your  nose.  An  open 
mouth  dries  out  the  throat  and 
aggravates  the  tickle.  As  a  last 
resort,  think  of  your  favorite 
food.  Once  you  start  to  salivate, 
swallow  hard. 

QUICK  CRAMP  CURES 

Each  motion  we  make  is  possi- 
ble because  of  the  systematic 
contraction  and  relaxation  of  a 
pair  of  opposing  muscles.  But 
when  a  muscle  remains  invol- 
untarily contracted,  the  result 
is  a  cramp.  Exhaustion,  caf- 
feine, nerve  injury  and  high- 
heeled  shoes  can  all  contribute 
to  these  spasms.  The  good  news 
is  that  you  can  loosen  many 
cramps  by  using  the  easy  tech- 
niques below. 

Since  muscles  work  in  pairs 
(one  of  the  pair  pulls  while  the 
other  is  relaxed),  you  can  un- 
lock a  clenched  muscle  by  tens- 
ing its  opposite  until  the  cramp 
goes  away,  according  to  exercise 
physiology  specialist  (continued) 
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Weight  Watchers  introduces  the  New  Quick  Start  Plus®  Program  for  1987 

The  total  weight-loss  program 

for  the  total  you. 


Your  need  to  see  results — faster! 

The  best  part  about  losing  weight  is  seeing  it  come 
off— without  having  to  wait.  So  we  designed  the 
New  Quick  Start  Plus  Program  to  bring  you  results  in 
the  first  few  weeks.  We've  helped  over  25  million 
people  lose  millions  of  pounds  easier, 
safer  and  faster  than  ever.  And  we 
want  to  make  it  happen  for  you! 

Your  personal  taste — eat 
the  foods  you  love,  while 
still  losing  weight. 

"Freedom"  is  the  biggest  plus  in  the 
New  Quick  Start  Plus  Program!  You 
have  a  great  variety  of  delectable 
foods  to  choose  from— over  60 
selections  in  the  first  week  alone. 
From  foods  you  normally  enjoy.  And 
as  you  continue,  you'll  get  to  indulge 
in  sweets  like  cake,  candies  and  ice 
cream.  While  you  trim  down. 

Your  lifestyle — dine  out, 
entertain,  while  still 
losing  weight. 

Our  Personal  Choice  -  series  of 
booklets  shows  you  how  to  melt 
away  the  pounds  without  changing 
your  lifestyle.  You'll  be  able  to  go  to 
your  favorite  restaurant  and  order 
from  the  menu.  Enjoy  the  same 
holiday  meals  your  family  eats. 
You'll  even  get  scrumptious  menus 
for  entertaining. 

Your  need  for  friendship 
and  support. 

At  Weight  Watchers,  group  support  is 
an  important  key  to  success.  Each 
week,  you'll  get  encouragement  from 
trained  group  leaders  who  have  suc- 
cessfully gone  through  the  program, 
so  they  understand  your  problems. 
You'll  feel  the  enthusiasm  from  other 
people  like  you.  You'll  make  new 
friends . . .  and,  best  of  all,  make  the 
most  of  yourself! 
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WEIGHT  WATCHERS  and  QUICK  START  ore 

registered  Irademorks  of  Weight  Watchers  International,  Inc. 
©1987  Weight  Watchers  International,  Inc.  All  rights  reserved. 


Your  mind — use  it  to  think  thinner. 

Part  of  the  New  Quick  Start  Plus  Program  is  an 
innovation  called  The  Self-Discovery  Plan  that  helps 
you  use  your  mind  to  lose  weight.Through  a  series 
of  simple  charts  and  quizzes,  you'll  learn  how  to 

make  your  willpower  work  harder  so 
you  can  reach  your  goals. 

Your  body— optional 
exercises  you'll  like  to  do. 

Wani  to  lose  extra  pounds  and  inches, 
fee/  better  about  yourself— and  hove 
some  lun,  too?  You  can  do  it  with  the 
new  Quick  Start  Plus  Exercise  Plan.  It's 
a  perfect  fit  with  our  total  weight-loss 
program— and  your  lifestyle.  Instead 
of  groaning  over  sit-ups,  you'll  get  to 
choose  from  5  popular  activities- 
tailored  to  your  needs,  your  abilities 
. . .  and  your  pace.  From  bike  riding  to 
fast  walking,  there's  an  activity  that's 
just  right  for  you. 

Now  you  don't  have  to  wait  to  lose 
weight!  For  more  information  about 
the  New  Quick  Start  Plus  Program 
and  how  to  join  Weight  Watchers . . . 

Call  us  at 
l-800-826-9555,ext.l3 

In  Connecticut,  coll 

1-800-237-1312,  ext.  13 

In  Canada,  call  collect 

1-203-377-2218,  ext.  13 

or  clip  and  mail  this  coupon  to: 

Weight  Watchers,  P.O.  Box  7496 

Stratmar  Station,  Bridgeport,  CT  06650 


Weight  Watchers,  P.O.Box  7496 
Stratmar  Station,  Bridgeport,  CT  06650 

Yes,  send  me  more  information  about  the 
New  Quick  Start  Plus  Program  for  1987  and 
how  to  join  Weight  Watchers. 


State  (Prov.) 


Zip  (PC.) 


Mail  today. .  .or  call  toll-free 
1-800-826-9555,  ext.  13 

In  Connecticut,  call  1-800-237-1312,  ext.  13 
In  Canada,  call  collect  1-203-377-2218,  ext.  13 


How  to  keep 
your  stomach 
from  growling 


continued 


Chris  Tang,  M.S.,  director  of 
testing  at  the  Sports  Training 
Institute,  in  New  York  City.  For 
example,  if  your  calf  hurts, 
straighten  the  leg.  Lift  your 
toes  up  so  your  foot  is  perpen- 
dicular to  your  leg.  Keep  your 
leg  extended  for  a  few  minutes, 
until  the  pulling  sensation  sub- 
sides. "The  cramp  should  dissi- 
pate quickly,  although  there 
may  be  some  residual  pain," 
says  Tang. 

Another  tactic  is  to  knead 
the  knotted  muscle  to  help  re- 
lax it.  And  to  help  prevent 
cramps  caused  by  exercise,  be 
sure  to  do  warm-ups  first. 

However,  if  you  habitually 
have  cramp  attacks  even 
though  you  warm  up  ade- 
quately before  exercising,  you 
may  have  a  mineral  imbalance 
or  other  problems.  Consult 
your  doctor. 

WHAT  TO  DO  WHEN  A 
LIMB  FALLS  ASLEEP 

If  you  remain  motionless  for  a 
long  period  of  time,  you  may 
temporarily  lose  feeling  in  your 
extremities.  This  is  even  more 
likely  if  you're  in  a  position 
that  puts  pressure  on  a  limb, 
such  as  resting  your  head  on 
your  arm  or  crossing  your  legs 
at  the  knees,  or  if  you  are  wear- 
ing tightly  fitting 
clothing,  shoes  or 
jewelry.  The  feel- 
ing of  numbness 
indicates  that  the 
blood  flow  has 
been  diverted 
from  the  area. 
On  the  other 
hand,  that  odd 
pins-and-needles 
sensation  (which 
is  technically 
called  paresthe- 
sia) means 'that 
normal  circula- 
tion is  just  begin- 
ning to  return. 
To  wake  a  sleep- 


ing limb,  loosen  restrictive  gar- 
ments. Next,  shift  your  body 
slowly  and  rub  the  numbed 
area  to  restore  blood  flow.  Wig- 
gle your  fingers  and  toes  until 
they  seem  "awake"  again.  But 
don't  put  all  your  weight  on 
your  leg  until  the  prickly  feel- 
ing fades  or  you  could  fall  or 
sprain  an  ankle. 

GETTING  CRICKS  OUT  OF 
YOUR  NECK 

Most  of  us  feel  refreshed  and 
invigorated  after  a  good  night's 
sleep — unless  we  wake  with 
the  sharp  pain  and  limited  mo- 
bility that  signal  a  crick  in  the 
neck.  The  best  treatment  is  mus- 
cle-relaxing heat  in  any  form. 
Wrap  a  compress  or  heating  pad 
around  the  afflicted  area  or 
steam  away  the  soreness  under  a 
hot  shower.  Rub  in  a  warmth- 
generating  cream. 
To  regain  mo- 
tion, do  the  fol- 
lowing exercises 
slowly,  stop- 
ping at  the 
first  twinge. 
Shrug,  rais- 
ing your  shoul- 
ders as  high  as 
possible.  Next, 
look  straight 
ahead,  turn  your 
head  to  the  left 
and  right,  then 
tilt  it  forward 
and  backward. 

You  can  avoid 
getting  cricks  in 
the  neck  by 
evaluating  your  habits  and  sur- 
roundings. For  example,  you  may 
need  a  firmer  mattress  or  a  cer- 
vical contour  pillow  for  support. 
If  you  use  a  typewriter  or  word 
processor,  make  sure  you  adjust 
your  desk  or  chair  to  a  comfort- 
able height  and  angle.  Alter- 
nate arms  when  carrying  a 
briefcase,  a  purse  or  packages. 

COPING  WITH 
MOTION  SICKNESS 

The  causes  of  motion  sickness 
are  still  something  of  a  mys- 
tery. To  date,  the  most  widely 
accepted  explanation  is  the  sen- 
sory-conflict theory,  which  says 
that  passengers  become  ill 
when  their  balance  sensors — 
primarily  the  inner  ear  and  the 
eyes — record  incompatible  in- 


formation, causing  them  to  feel 
disoriented. 

However,  this  theory  does  not 
account  for  the  stomach-churn- 
ing that  characterizes  motion 
sickness.  "No  one  knows  why 
this  happens,"  says  Fred  Gue- 
dry,  Ph.D.,  chief  scientist  in  the 
medical  sciences  department  of 
the  Naval  Aerospace  Medical 
Research  Laboratory,  in  Pen- 
sacola,  Florida.  "One  hypoth- 
esis is  that  the  body  thinks  it's 
being  poisoned,  because  certain 
toxins  cause  sensory  disrup- 
tion." Nausea,  then,  is  an  at- 
tempt to  purge  the  system  of 
poison.  However,  researchers 
and  doctors  do  know  that  the 
brain  eventually  adapts  itself 
to  life  on  the  road  or  seas,  and 
the  queasiness  fades. 

Two  types  of  nonprescription 
drugs — antihistamines,  such 
as  Dramamine,  and  anticholin- 
ergics, such  as  Triptone — will 
prevent  the  worst  symptoms  of 
motion  sickness  if  taken  prior 
to  departure. 

To  help  avoid  motion  sick- 
ness, eat  lightly  on  the  eve  of  a 
trip.  In  addition,  sit  where  the 
sway  is  minimal — the  front  of 
cars  and  buses,  above  the 
wheels  on  a  plane  and  in  the 
middle  of  a  ship.  Try  to  keep 
your  head  still.  If  you  want  to 
look  outside,  decrease  dizziness 
by  studying  one  or  two  distant 
points  directly  ahead  of  you. 
Don't  read,  since  a  wobbling 
text  makes  most  people  queasy. 
Strike  up  a  good  conversation  in- 
stead. Distraction  is  an  excellent 
antidote  to  discomfort.        End 
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Jarlsberg*  Hors-d'Oeuvres 

...that's  entertainment! 


Jarlsberg  Puffs  with  Sour  Cream 


Jarlsberg  &  Vegetable 
Bundles 


Jarlsberg  &  Ham  Pinwheels 


Jarlsberg  &  Ham  on  Rye 


Jarlsberg  &  Prosciutto 
in  Pastry  Shells 


Jarlsberg 
Deep  Fried  Cubes 


Jarlsberg  &  Spinach  Turnovers        Jarlsberg  Mini  Reubens 

If  cheese  makes  it  good, 

Jarlsberg  makes  it  delicious! 

For  these  recipes,  send  a  self-addressed  stamped  envelope  to: 
Norseland  Foods  Inc.,  100  Prospect  Street,  Dept,'N1 .  Stamford,  CT  06901 

I  Norseland  Foods,  Inc.,  Stamford,  CT  06901 


Jarlsberg  Nachos 


Iflfil  Jiff  Hi 


Trouser  etiquette  for  the  office;  savvy  shoulders 
best  way  ever  to  suds  a  sweater. 


A  look  of  pure  polish  in  pants 

Dare  to  wear  pants  at  the  office?  Why  not,  especially  if  your  company  has 
an  informal  or  creative  ambience.  But  be  sure  to  maintain  a  sleek, 
professional  look.  Stick  to  tailored  classics  (no  jeans,  sweats  or  bulky 
cords).  Choose  businesslike  fabrics  such  as  flannels,  gabardines, 
tweeds  and  menswear  patterns  in  navy,  black,  gray  and  taupe.  The  fit 
should  be  easy  enough  to  skim  past  hips  and  derriere,  and  never  skintight. 


TIPS  TO  MAKE  TROUSERS  WORK 

■  Best  pants  shape:  Pleated 
(great  for  hiding  a  tummy)  with 
slight  tapering  toward  the 
ankle;  top-of-the-foot  length, 
with  no  break  (see  left).  Coffs? 
They're  an  optional  style  point, 
fine  if  legs  are  long  and  slender. 
But  they  tend  to  make  heavy  or 
short  legs  seem  even  more  so. 

■  Best  topoff:  A  jacket  or  cardi- 
gan with  important  shoulders 
and  current  accessories  will  add 
a  chic  finish  to  your  pants  look. 

■  Best  shoes-hose  combos:  Snake- 
skin  loafers  or  laced  oxfords 
with  ribbed,  cabled,  argyle  or 
tweedy  socks  or  hose;  low- 
heeled  leather  or  suede  pumps 
in  neutral  shades  with  more 
delicate  sheer,  lacy  or  patterned 
knee-highs  or  panty  hose. 

Makeup.  Mark  Bennett  Nahmias.  Hair.  Anthony  Oe  May  (or 
Glemby.  Model,  Caroline  Ellen  ot  Click.  Shirt  and  pants. 
Andre  Van  Pier:  jacket.  Anne  Klein  II.  Details,  page  116. 


■m  mh  mm 

Expert  sweater-washing  tips  from  fashion  consultant  Lydia  Munro: 
B  Always  use  mild  liquid  soap  or  baby  shampoo  and  tepid  water. 

■  Gently  swish  the  sweater  (don't  rub)  and  let  soak  five  to  eight 
minutes.  ■  Rinse  by  draining  the  basin  and  refilling  it  with  cold 
water  three  to  five  times.  ■  Roll  in  a  towel  to  remove  excess  water. 

■  Block  sweater  to  keep  shape  by  outlining  it  on  brown  paper  before 
washing  and  then  placing  washed  sweater  onto  paper  and  gently 
pulling  it  back  into  shape.  ■  Wrinkleproof  secret:  Turn  sweater 
inside  out,  place  damp  pillowcase  on  top  and  press  with  a  cool  iron. 


How  to  pad  like  a  pro 

Fashion  forecasts  indicate  that  extended 
shoulders  will  be  with  us  for  the  next  few 
seasons  at  least.  So  what  do  you  do  if  you 
love  your  clothes  but  long  for  a  more  stylish, 
wider-across-the-top  shape — and  the  illusion 
of  narrower  waist  and  hips  that  goes  along 
with  it?  Simple.  Buy  a  small  wardrobe  of 
shoulder  pads  to  wear  with  everything  you 
own.  The  least  expensive  versions  sit 
securely  in  place  by  means  of  Velcro  tabs 
that  wrap  under  your  bra  or  camisole  straps. 
You  can  also  try  one  of  the  comfortable  new 
camisoles  with  built-in  pads.  Remember,  the 
tapered    side 


point  towarcT^ybur  neck.  To  give  heavier 
jackets  and  sweaters  a  more  structured,  up- 
to-date  look,  use  1  '/2-inch-thick  pads  for  a 
strong  contour.  For  all  your  blouses  and  finer 
knits,  use  %-inch-thick  pads  that  softly 
shape.  New:  oval  European-style  pads  that 
cup  the  shoulder  for  a  rounder  effect. 
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The  Lady  Keeps 
Cool  and  Dry 
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>  HIS  COUNTLESS  FANS,  HE'S  A  MILLIONAIRE  SUPERSTAR  AND  ONE  OF  THE 
>UNTRY'S  BEST-LOVED  PERFORMERS.  BUT  IN  HIS  HEART,  HE'S  JUST  A  POOR 
»Y  FROM  TEXAS  WHO  TAKES  NOTHING  FOR  GRANTED.  BY  PHYLLIS  BATTELLE 


rhe  Kenny  Rogers  concert  is  scheduled  for 
seven  P.M.,  and  by  six-forty-five,  the  thir- 
teen-thousand-seat  arena  at  the  Univer- 
sity of  Dayton  is  a  scene  of  jubilant  pan- 
demonium. Every  pop  concert  is  charged 
ith  its  own  electricity,  but  these  fans  bear  abso- 
tely  no  resemblance  to  the  soignee  Sinatra  set  or 

slice  off  bucolic  life:  Kenny's  Georgia  farm  as 


the  stompers  for  Springsteen.  "Kenny's  people," 
who've  made  him  one  of  the  top  entertainers  of  the 
eighties,  span  all  ages  and  lifestyles,  and  they  act 
like  a  close  family  awaiting  their  beloved  patri- 
arch— a  silver-haired,  forty-eight-year-old  coun- 
try-pop superstar  who,  many  of  them  will  tell  you, 
close  to  tears,  has  changed  their  lives,  (continued) 

he  captured  it  in  his  new  book  off  photographs 
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NEVER 
THOUGHT 
I'D  BUY  A 

condom: 

INTRODUCING  MENTOR 
CONTRACEPTIVES. 
THE  SMART  NEW  WAY 
TO  PROTECT  YOURSELF 


Let's  face  it,  sex  these  days  can  be 
risky  business,  and  you  need  all  the 
protection  you  can  get.  Between  the 
fear  of  unplanned  pregnancy,  sexually 
transmitted  diseases,  and  the  potential 
side  effects  of  many  female  contracep- 
tives, it  may  seem  like  sex  is  hardly 
worth  the  risk  anymore. 

Now  there  are  Mentor  "'Contraceptives. 
This  unique  condom  is  the  new  system 
that  can  virtually  prevent  all  these 
problems  when  properly  used.  Mentor 
Contraceptives  are  unlike  any  other 
condom,  because  they  actually  seal  in 
place.  The  unique  Safety  Seal™  inside 
each  Mentor  Contraceptive  keeps  the 
condom  from  slipping  off  accidentally. 
Plus,  it  forms  a  water-tight  barrier  which 
prevents  the  transmission  of  bodily 
fluids.  There  is  also  far  less  chance  of 
tearing  because  it's  secured  in  place... to 
move  with  him,  instead  of  against  him. 

It's  one  of  the  only  things  you  can  give 
him  to  protect  yourself.  And  for  further 
information  on  this  remarkable  new 
product,  contact  your  health  professional. 

So  why  take  your  fears  to  bed?  Mentor 
Contraceptives  let  you  feel  safe  and 
confident  about  sex  again.  And  that's  a 
good  feeling. 


SMART  SEX  IN  THE  80s. 


>r  more  information  on 
ur  product  or  a  list  of 
stores  that  carry  Mentor 
Contraceptives  in  your 
area,  just  call 
1-800-435-3555. 
Use  as  directed. 
•Reprints  of  this  study 
available  on  request. 
©  Mentor  Corporation  1986 
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For  a  free  "Colors  &  ClonutT^brochure,  write] 
The  CloroxCo.,  P.O.  Box  24305,  Oakland,  CA94623 
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Use  Cforox® 
Liquid  Bleach  to 
keep  these  colors 
clean  and  bright 
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KENNY  ROGERS 


continued 


We  were  going  through  a  divorce, 
1  then  he  sang  'Through  the  Years,' 
I  it  brought  us  back  together,"  says 
niddle-aged  teacher  clutching  her 
>band's  arm.  Yuppies  who  compare 
jers's  charisma  to  that  of  the  late, 
lented  Elvis  Presley  sit  beside  teen- 
!  groupies  who  hope  to  meet  their 
I  (a  vain  dream;  since  his  happy 
rth  marriage,  Kenny  has  given  up 
lying  and  calls  it  "a  cancer  that 
y  leads  to  guilts").  In  a  ritual 
que  to  Kenny  Rogers  shows,  many 
s  have  not  only  doled  out  $16.50  for 
tets,  but  have  brought  gifts — floral 
iquets  for  Kenny,  teddy  bears  and 
s  for  his  five-year-old  son,  Christo- 
;r,  even  handmade  needlepoint  for 
beautiful  wife,  Marianne. 
it  seven  P.M.  on  the  dot,  the  lights 
black,  and  multicolored  spots  flash 
syingly  over  the  audience.  Above 

screams  of  the  crowd  and  the  am- 
ied  blast  of  a  six-piece  band,  a  fe- 
le  voice  cries  out,  "I  can't  wait\"  But 

will  have  to  wait.  They  will  all 
it,  through  more  than  two  hours  of 
rm-up  acts.  The  object  of  their  adu- 
on  has  only  this  moment  breezed  in 
kstage  after  landing  in  his  luxury 
r  jet,  the  Marianne. 


Backstage  at  a  basketball  arena  is  a 
labyrinth  of  broad  ramps  and  locker 
rooms,  and  as  Kenny  ambles  in — smil- 
ing, easygoing — the  first  thing  you  no- 
tice is  how  young  he  looks  behind  the 
grizzled  beard.  He  keeps  fit:  no  drugs 
or  liquor,  lots  of  tennis,  and  hours  of 
outdoor  exertion  with  his  latest  "obses- 
sion," scenic  photography  (his  first 
book  of  photos,  Kenny  Rogers'  Ameri- 
ca, was  published  last  October  by  Lit- 
tle, Brown  and  Company).  Security  is 
tight — Kenny  found  the  1980  shooting 
of  John  Lennon  "very  frightening" — 
and  guards  with  walkie-talkies  whisk 
him  into  a  drab  laundry-utility  room, 
hardly  the  sort  of  dressing  quarters 
one  would  expect  for  a  man  whose  an- 
nual earnings  top  $30  million.  But  to 
Rogers,  who  plays  some  150  one-night 
stands  a  year,  like  an  old-time  politi- 
cian on  a  whistlestop  tour,  it's  just  an- 
other place  to  hang  his  sequined  suit. 

"I  don't  do  this  for  the  money,"  he 
says  earnestly  when  he  finally  settles 
in  for  a  rare  interview.  "Ten  years  ago, 
when  I  had  absolutely  nothing,  I  was  a 
lot  happier  than  I  am  now."  What 
drives  him  on,  Kenny  admits  candidly, 
is  a  streak  of  insecurity  that  stretches 
way  back  to  his  impoverished  roots  in 
Houston.  "I'm  not  insecure  in  what  I 
do — though  I've  never  kidded  myself 
that  I  have  a  good  voice  like  a  Strei- 


sand. I'm  more  a  stylist  than  a  singerj 
but  I  think  I  do  that  pretty  well.  How] 
ever,"  he  says,  sighing,  "what  doe 
make  me  feel  insecure  is  the  though 
of  being  a  has-been.  No  one  likes  rejed 
tion.  That  would  really  hurt  me." 

It  seems  impossible  that  Kenny  Rogl 
ers — at  the  pinnacle  of  success,  with  i 
string  of  gold  and  platinum  album 
and  an  arsenal  of  music  awards  to  hi 
credit — could  have  rejection  on  hi 
mind.  And  yet  he  doesn't  take  any] 
thing  for  granted.  "I've  always  bej 
lieved  artists  create  their  own  demisl 
when  they  reach  a  certain  level  of  sue] 
cess  by  saying,  'Boy,  I'm  not  going  tj 
work  that  hard  anymore.'  So  they  stoi 
touring,  and  people  stop  buying  theil 
records.  My  big  goal  is  to  have  a  top) 
ten  record  when  I'm  fifty." 

But  fifty  is  barely  two  years  away, 
fact  of  life  he  is  very  sensitive  aboui 
Inconceivable  as  it  may  seem  to  fans 
Kenny  has  long  lived  in  dread  of  "dj 
ing  lonely  and  broke."  Smiling,  h 
says,  "It's  always  been  one  of  my  bi 
fears.  It's  why  I  strive  so  hard  to  b 
contemporary,  like  other  singers 
their  forties — Mick  Jagger,  for  exarr 
ple,  and  Paul  McCartney.  The  oldej 
you  get,  the  harder  you've  gotta  wor' 
to  stay  in  it.  Nobody  is  safe.  I  won! 
name  names,  but  some  of  the  biggesl 
stars   are   filing   bankruptcy."   H 
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lrugs.  "It's  a  legitimate  fear.  But  I 
jn't  sit  around  brooding  about  it." 
The  fear  was  never  more  real  than 
st  winter,  when  his  multimillion-dol- 
r  voice  gave  out  during  the  taping  of 
promotional  spot  for  Hands  Across 
merica,  the  benefit  for  the  hungry 
id  the  homeless  (one  of  the  many 
larities  he  and  his  wife  help  sponsor), 
t  was  terribly  traumatic,"  he  admits 
lietly.  "My  vocal  cords  just  blew 
it — there  wasn't  a  sound.  My  first 
lought  was,  What  will  happen  to 
arianne  and  Christopher  if  I  can 
»ver  sing  again?" 

Shortly  before  his  voice  left  him  al- 
gether,  Kenny  recalls,  "I  had  a  con- 
rt  in  Eugene,  Oregon.  By  that  time,  I 
uld  barely  squeakl  When  I  finished 
e  first  song,  I  said,  'Look,  this  is  not 
hat  you  paid  for.  Please  go  to  the  box 
fice  and  get  your     .  money 

tck,  and  when  I'm     i^ 
itter,  I  promise  I'll 
me  back.'"   But  the 
idience,  Kenny  remembers, 
reamed  for  him  to  stay  and  sing 
'he  Gambler."  "As  a  joke,  I  sang  it, 
id  it  was  terrible.  But  they  loved  it.  I 
oaked  through  the  entire  show  that 
ght,  and  when  I  left,  they  were  call- 
g  for  encores."  He  shakes  his  head, 
'hat  showed  me   they  didn't  care 
iout  my  voice — they  cared  about  me. 
vas  deeply  touched." 
It  was  in  this  invincible  mood  that 
mny  approached  the  Hands  Across 
|  merica     videotaping,    "straining 
i  /ay  at  notes  to  make  the  lip-sync 
)k  real,"  he  explains.  The  next  day, 
roat  specialists  discovered  a  polyp 
d  gave  him  two  options:  He  could 
jp  singing  for  six  months  and  hope 
at  the  polyp  would  go  away  natural- 
,  or  he  could  have  it  surgically  re- 
ived. "I  said,  'Let's  get  it  done  tomor- 
.  w,' "  Kenny  recalls.  Marianne  was 
i  r  more  concerned  about  the  surgery 
an  he  was.  "He's  such  an  upbeat, 
timistic  person  that  he  slept  right 
rough  the  night,"  says  forty-three- 
ar-old  Marianne,  back  at  the  cou- 
i's  Beverly  Hills  estate,  recalling  the 
ght  before  the  operation.  "I  kept 
iking  up  and  praying." 
God     and     the     surgeons     came 
rough — the  polyp  was  benign.  Ken- 
was  ordered  to  cancel  two  months  of 
acerts  and  even  not  to  speak  for  a 
I  v  weeks.  But  he  was  "a  terrible  pa- 
i  mt,"  says  Marianne.  "The  recupera- 
i  >n  took  about  three  months,  longer 
jj  an  it  should  have,  because  Kenny 
pt  working."  Just  two  weeks  after 
s  surgery,  he  kept  a  commitment  to 
st  the  Grammy  Awards.  Two  weeks 
;:er  the  Grammys,  he  faced  the  public 
ain  at  the  People's  Choice  Awards 
iremony,  taking  home  his  sixth 
'ard  in  as  many  years.   (Three  of 
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those  awards  were  for  "favorite  coun- 
try-music performer.") 

Kenny  Rogers  did  not  start  out  in 
life  imagining  such  phenomenal  suc- 
cess. The  fourth  of  eight  children  of  a 
Texas  carpenter  and  a  housewife  who 
worked  sometimes  as  a  practical 
nurse,  Kenny  remembers  his  child- 
hood as  being  happy,  although  there 
was  a  constant  struggle  for  money.  He 
was  the  the  first  member  of  his  family 
to  finish  high  school,  and  his  parents 
worked  overtime  to  send  him  to  the 
University  of  Houston.  "I  almost  broke 
down  when  my  father  died,"  he  says 
softly.  "There  have  been  other  times 
when  I  really  wish  I  could  have  cried. 
But  it  always  seemed  important  that  I 
be  strong  for  the  rest  of  my  family." 

One  of  those  times  was  surely  in  De- 


cember 1981,  when  his  son  Christo- 
pher was  born,  six  weeks  premature 
and  with  underdeveloped  lungs — a 
condition  that  resulted  in  hyaline 
membrane  disease,  which  killed  John 
F.  Kennedy's  third  child.  The  baby  was 
put  on  a  respirator,  given  blood  trans- 
fusions and  kept  in  intensive  care  at 
Cedars-Sinai  Medical  Center  in  Los 
Angeles  for  nearly  two  weeks.  Kenny 
was  able  to  remain  calm.  "Marianne 
stayed  in  the  hospital  around  the 
clock.  I  took  a  room  right  next  to  hers 
and  had  the  nurses  wake  me  up  every 
hour  during  the  night.  I'd  go  down  and 
hold  his  little  hand  and  say,  'It's  okay, 
buddy,  you're  gonna  be  all  right,'  "  he 
recalls.  Today  Christopher  is  the  youn- 
gest and  tallest  boy  in  his  kindergar- 
ten class,  (continued  on  page  136) 


45 


©1985  Liggett  Group  Inc. 


PfT  HfWS 


A  look  at  pet  trends,  coping  with  lonely  dogs, 
and  a  stain-removal  tip.  By  Nina  Keilin 


THE  CAT- 
TOP  &OG 
FOR  Tiff '80s? 

Fido  may  be  losing  his 
place  as  man's  best  friend, 
at  least  in  busy  American 
households.  In  1986,  cats 
outnumbered  dogs  56 
Qion  to  51  million.  What's  the  reason 
our  transfer  of  affections?  Pet 
nership  is  reflecting  the  changes  in 
lerican  life — such  as  more  women 
rking  outside  the  home  and  more  sin- 
:  people  living  alone — say  experts, 
my  people  simply  don't  have  the  time 
train  and  walk  a  dog.  lb  fufill  their 
;d  for  a  pet,  people  are  adopting  cats. 

XMBUNCTIOUS  CANINES 

cently  there  has  been  a  rise  in  the 
mber  of  dogs  being  treated  for  two 
>blems  related  to  being  left  alone — 


destructive  chewing  and  excessive 
barking — says  Patricia  O'Handley, 
D.V.M.,  of  the  small-animal  clinic 
at  Michigan  State  University's  veteri- 
nary school,  in  East  Lansing.  How  can 
you  accustom  a  dog  to  staying  home 
alone?  First  of  all,  don't  punish  the  dog 
the  minute  you  get  home — he  won't  as- 
sociate the  reprimand  with  his  undesir- 
able behavior.  O'Handley  recommends 
a  basic  obedience  class  combined  with 
the  following  technique. 
Leave  the  house  for  short 
periods  and  come  back  be- 
fore the  pup  has  a  chance  to 
chew  or  bark.  When  you  re- 
turn, praise  the  dog  for  hav- 
ing behaved  well.  Gradu- 
ally increase  the  length  of 
these  practice  sessions.  Also, 
present  your  dog  with  a  sup- 
ply of  toys  and  give  him 


plenty  of  exercise  to  let  him  blow  ofl 
steam.  Take  him  for  a  long  walk  before 
work  and  another  at  night. 

"Most  dogs  outgrow  problems  after 
they  are  three  or  four,"  says  O'Handley. 
"But  the  dog  must  have  training  when 
it  is  young  for  best  results." 

Some  young  dogs  respond  well  to 
companion  puppy  or  kitten,  she  adds 
but  you  should  introduce  the  seconc 
animal  with  care. 
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CARPET  MAGIC  You  can  clean  up  pet  acci- 
dents using  things  you  have  around  the  house,  say 
the  folks  at  Stanley  Steemer,  a  carpet-cleaning  firm. 
Act  fast  to  prevent  seepage  into  the  padding  and  a 
lingering  odor.  Blot  up  wet  areas  with  cold  water 
and  a  plain  white  cloth.  (You  can  use  paper  towels, 
but  watch  out  for  crumbling.)  Apply  a  solution  of  one 
part  white  vinegar  to  three  parts  water.  Blot  with 
cloth.  Let  stand  fifteen  minutes.  Blot  again.  Apply 
more  cold  water.  Blot  again.  Let  dry  completely. 


All  those  in  favor 
of  a  litter  that  freshens  whenever  you  step, 

raise  your  hand. 


_ 


With  Fresh  Step'cat  litter,  cats  can 
actually  control  odors  all  by  themselves. 
Because  only  _ 
Fresh  Step'  has  a 
unique  freshening 
system  with 
tiny  odor  con- 
trollers that  are 
released  whenever 
your  cat  steps  or 
scratches  in  the  litter  box. 
Cats  like  that.  You  will  too. 

Freshens  with  every  step! 


Fresh 
Step 
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My  two  skinny  cousins 
had  abandoned  me. . ." 


By  Sharon  Meyer,  R.N.,  M.S.N. 


You  and  1  have  never  met.  But  perhaps  we  share 
a  common  problem. 

When  I  was  seven,  I  lived  in  Longview,  Texas. 
My  two  cousins  and  I  were  playing  in  a  nearby 
cemetery.  Like  kids  do,  we  didn't  realize  how  late  it 
was.  It  was  getting  dark' faster  than  we  expected.  In 
a  panic,  my  two  skinny  cousins  climbed  over  the 
wall  that  surrounded  the  cemetery.  No  problem. 
But  I  couldn't  make  it.  I  was  too  heavy.  Too  fat.  I 
stood  there  crying  for  over  an  hour,  until  a 
neighbor  crawled  in  and  helped  me  over  the  fence. 
I've  never  forgotten  that  experience.  Nor  have  I 
forgiven  the  two  skinny  cousins  who  abandoned 
me. 

For  years  I  was  teased  about  my  weight.  The 
kids  at  school  called  me  "Malt  Shop".  And  the  teas- 
ing persisted  even  through  high  school  and  college. 
I  vowed  that  some  day  I'd  cease  being  the  ugly 
duckling.  But  I  was  60  pounds  overweight  and  it 
seemed  almost  hopeless. 

Several  years  later,  after  I  had  completed  my 
nurses  training,  I  was  working  in  a  hospital  in 
northern  Georgia.  Through  a  friend,  I  was  in- 
troduced to  Dr.  J.  Thomas  Cooper,  a  physician  who 
specialized  in  helping  severely  obese  people  lose 
weight  without  being  hungry  or  feeling  deprived. 

Obviously  I  was  interested.  So  he  allowed  me  to 
enroll  in  the  program. 

This  certainly  wasn't  a  "fad"  diet.  Not  at  all.  It 
was  totally  different.  There  were  no  pills.  No  food 
substitutes.  No  herbal  nutrients.  No  powders  to 
mix.  And  everything  I  ate  came  right  from  our  local 
grocery — all  good  wholesome  food. 

But  the  best  part  was  that  I  wasn't  hungry.  Not 
in  the  morning.  Not  in  the  afternoon.  Not  at  night. 
I  was  always  eating.  I  ate  six  times  a  day.  Three 
regular  meals  every  day.  Three  additional  snack 
meals  every  day.  I  laughingly  complained  to  Dr. 
Cooper,  "There's  too  much  food  on  this  diet.  I 
can't  eat  it  all." 

As  the  weeks  went  by,  I  began  weighing  myself 
svery  day.  I  was  so  pleased  I  could  hardly  believe 
the  scale. 


Within  180  days  I  lost  60  pounds!  I  went  from 
193  lbs.  to  133  lbs.  I'm  57"  with  a  medium  frame, 
so  that's  just  about  right  for  me.  I  didn't  want  to 
become  anorexic. 

Since  I  was  a  nurse,  I  began  helping  Dr.  Cooper 
monitor  other  outpatients  who  were  on  the  diet. 
One  45-year-old  woman  began  the  program  in  the 
fall.  Within  two  months  she  had  shed  40  pounds! 
Like  me,  she  experienced  no  hunger  or  feelings  of 
nervousness.  None  at  all. 

Another  outpatient — a  34-year-old  man — began 
the  program  in  April.  By  September  he'd  lost  76.6 
pounds. 

One  56-year-old  Atlanta  woman  lost  39.5 
pounds  in  just  eight  weeks.  Again,  no  hunger,  no 
loss  of  energy,  no  nervousness. 

THE  SECRET 

The  secret  of  Dr.  Cooper's  program  is  the  special 
combination  of  foods  you  eat.  You  don't  count 
calories.  Only  portions.  These  portions  and  com- 
binations of  food  create  a  negative  caloric  process 
that  continues  all  day  long ...  a  complete  24-hour 
fat  burning  cycle.  Fat  is  burned  away  around  the 
clock.  Not  just  in  unhealthy  spurts  and  fits  like 
many  diets.  That's  why  it  lets  you  shed  pounds  so 
easily.  And  without  hunger. 

KEEPS  YOU  SLIM  FOR  YEARS 

How  many  times  have  you  shed  10  or  20 
pounds  only  to  find  yourself  regaining  every  pound 
within  six  months?  That's  the  real  problem. 

The  reason  most  people  regain  weight  is  that 
we're  all  creatures  of  habit.  We  all  have  "eating 
lifestyles".  Our  normal  eating  habits  include  three 
meals  a  day  plus  two  or  three  snacks.  We  all  love 
snacks.  Especially  at  night. 

But  most  diets  try  to  force  us  to  change  all  that. 

And  that's  why  they  fail. 

With  Dr.  Cooper's  program,  however,  you  con- 
tinue your  normal  eating  lifestyle.  You  eat  five  to 
six  times  a  day.  You  can  snack  when  you  wish.  So 
when  you  lose  the  weight,  you  can  keep  it  off.  For 
good.  Period. 


READ  THESE  ACTUAL  CASES... 


•Paula  K.  is  45  years  old.  She  began  the 
Cooper  weight  loss  ptogram  in  the  fall. 
Within  two  months  she  shed  40  pounds- 
no  hunger,  not  even  a  pang. 

•Susan  S.  is  29  years  old.  She  dropped  30 
pounds  to  only  128.2  and  maintained  ber 
new  weight  —  even  over  the  Christmas 
holidays. 

•Ronnie  B.  is  25.  He  lost  almost  60  pounds 
.  .  .  from  227.2  lbs.  to  168.4  lbs.  Like  the 
others  be  reported  absolutely  no  hunger  and 
absolutely  no  energy  loss. 


•William  M  is  a  machinist  in  bis  late  40's. 
Both  hypertensive  and  diabetic,  be  lost  22 
pounds  in  only  six  weeks  with  absolutely  no 
hunger. 

•Patricia  R.  is  a  housewife  in  ber  mid-40' s. 
She  lost  33  pounds  in  five  weeks.  She  ate  so 
much  during  the  diet  that  ber  sister,  who 
saw  ber  eating,  began  the  diet  three  days 
later. 

•Carl  R.  is  52.  He  lost  44.8  pounds  in  five 
months  .  .  .  again,  no  hunger  or  lack  of 
energy. 


Consider  these  additional  facts  .  .  . 

□  The  Program  is  easy  to  follow.  It  fits  easily  into 
your  busy  schedule — even  when  you're  eating 
in  restaurants  or  with  friends. 

□  The  Program  is  healthy.  It's  high  in  essential 
fiber  and  roughage,  low  in  fat,  very  low  in 
simple  sugars  and  has  ample  protein  for 
anyone. 

D  There  is  no  ketosis.  No  foul  breath  odor. 
D  Best  of  all,  you'll  be  encouraged  to  eat  a  wide 
variety  of  foods.  Meats  like  beef,  ham,  pork, 
chicken,  fish  and  more.  Great  soups,  great 
sandwiches,  a  wide  variety  of  cheeses,'  fruits 
and  vegetables.  Even  potatoes.  But  you  must 
follow  the  specific  menus  and  portion  plan  to 
make  the  program  work. 
As  you  can  probably  tell,  I'm  so  excited  about 
the  program,  I  want  to  share  it  with  you.  So  what 
would  you  do  if  you  were  in  my  shoes? 

I've  convinced  Dr.  Cooper  to  put  everything — 
all  of  the  menus,  daily  portions — the  complete 
program  (including  the  maintenance  diet)  into  an 
easy-to-follow  instruction  package.  Green  Tree 
Press  in  Erie,  Pennsylvania,  is  marketing  it  for  us. 
Our  guarantee  is  simple. 

1 .  Write  your  name  and  address  on  a  plain  piece  of 
paper  and  enclose  a  check  for  $9-95,  BUT  POST- 
DATE IT  30  DAYS  IN  ADVANCE.  That  way  it's  not 
cashable  by  us  or  anyone  for  a  full  month.  You 
can,  in  fact,  stop  payment  on  it  any  time  during 
the  next  30  days.  It's  not  really  money.  So  you'll 
be  able  to  try  the  program — and  lose  weight — 
without  paying  a  penny.  There  is  absolutely  no 
risk  to  you. 

2.  We'll  send  you  the  complete  program  immedi- 
ately. Try  it.  If  you  don't  begin  losing  weight — 
quickly  and  without  hunger — simply  return  the 
materials  within  the  30-day  period.  WE'LL 
PROMPTLY  RETURN  YOUR  ORIGINAL  UNCASHED 
CHECK.  NO  DELAYS.  NO  EXCUSES. 

Or,  try  the  program  for  SLX  MONTHS.  If 
you're  not  delighted  with  the  results,  simply 
return  it.  We'll  send  you  a  complete  refund. 
This  is  the  fairest  way  I  know  to  let  you  TRY  the 
program  at  no  risk  to  you. 

To  order,  send  your  name,  address  and  post- 
dated check  to  me,  Sharon  Meyer,  Green  Tree 
Press,  Inc.,  Dept.  379,  3603  West  12th  Street,  Erie, 
PA  16505. 


Green  Tree  Press  is  a  member  of  the  Erie,  Penn- 
sylvania Chamber  of  Commerce.  Bank  and  Business 
references  are  available  upon  request. 


AN  IMPORTANT  REMINDER... 

As  your  weight  begins  to  drop  rapidly,  do  not 
allow  yourself  to  become  too  thin. 

It's  also  very  important  to  consult  your 
physician  before  commencing  any  weight  loss 
program.  Show  him  this  diet.  And  be  sure  to  see 
him  periodically  if  you  intend  to  take  off  large 
amounts  of  weight.         @ /JgJ  Gnm  Tm  ^  lnc 


Child  rearing  in  the  eighties:  the  most  recent  health  news, 
research  and  trends.  By  Mary  Mohler 


DEALING  WITH 
DIFFERENCES 

om!  Why  is  that  kid 

in   a     wheelchair? 
hatsamatter  with  his  legs?" 
How  do  you  answer  his  questions 
thout  embarrassing    the   disabled 
ild?  According  to   H.  James   Hol- 
y6,  M.D.,  clinical  professor  of  pedi- 
rics  at  the  University  of  Southern 
ilifornia  School   of   Medicine   and 
Iviser  to  Mattel  on  Hal's  Pals,  dolls 
r  disabled   kids,   it's   important  to 
ve    an    immediate,    positive    an- 
tev — something  like  "Oh,  he's  a  lit- 
i  boy  just  like  you,  except  he  has  a 
oblem  with  his  legs,  and  he  can't 
alk."  Often,  says  Holroyd,  parents 
e  too  uncomfortable  with  the  notion 
disability  to  even  deal  with  it,  and 
sy  simply  say,  "Shhh,  we'll  discuss 
later."  Of  course,  this  doesn't  save 
s  disabled  child  from  embarrass- 
jnt,   and    it  clearly   communicates 
e  parent's  uneasiness  to  her  child. 
The  whole  point  of  discussing  dis- 
tilities  is  to  learn  to  forget  about 
sm.  "Everybody  is  a  little  uncom- 
rtable  when  he  first  encounters  a 
sabled  person — the  idea  is  to  get 
ur  child   to   see   beyond   the   disability,   to 
idge  whatever  discomfort  he  feels  and  sim- 
y  look  at  the  person  as  a  person  who  hap- 
ns  to  have  a  disability." 
Remember,  too,  says  Holroyd,  that  kids  don't 
ant  detailed  answers.  "It's  just  like  questions 
tout  sex— answer  the  immediate  question; 
m't  explain  the  universe." 

■■■■■■■■FIRST  AI2> 

rhe  new  first-aid  poster  from  the  American  Academy 
>f  Pediatrics  is  a  must  for  your  home-  -or  Grandma's. 
Dne  side  details  treatment  for  burns,  sprains,  skin 
wounds  and  choking,  and  gives  instructions  for  child 
:ardiopulmonary  resuscitation.  The  other  side  de- 
scribes first  aid  for  ingested  poisons,  bites  and  stings. 
For  a  copy  of  this  1  lxl  7-inch  poster,  send  $2.50,  check 
>r  money  order,  to  Publications,  American  Academy  of 
Pediatrics,  P.O.  Box  927,  Elk  Grove  Village,  IL  60007. 


Icando  it  myself ! 


Bank  Street  College  of  Edu- 
cation in  New  York  City  and 
Levi  Strauss  have  teamed  up 
to  produce  a  charming  activity  book  for 
preschool  children,  Let's  Get  Dressed! 
The  full-color,  thirty-two-page  book 
features  games  and  puzzles  to   . 
help    teach    such    skills    as    (if, 
matching,  sorting  and  count- 
ing, as  well  as  other  activities  re 
lating  to  selecting  clothes  and  get- 
ting dressed.  Copies  can  be  ordered 
from  Levi's,  Let's  Get  Dressed!  P.O. 
Box  4170,  Dept.  A,  Monticello,  MN 
55365.  (Include  fifty  cents  for  postage 
and  handling.)  Along  with  it  comes  a 
guide  for  parents,  which  offers  useful, 
realistic  tips  for  easing  the  early-morn- 
ing frenzy.   Among    the   suggestions: 
•  Set  your  alarm  for  thirty  minutes 
earlier  than  usual  so  he  has  a  realistic 
amount  of  time  to  get  dressed.  •  Avoid 
clothing     ^   with  tiny  buttons,  hook- 
fasteners  or  tight  neck- 
bands.  •  Giv£^  your 
'  7/  child 
"  plas- 


and-eye 


tic  sandwich  bags  to  put  over 
shoes  so  boots  slide  on  easily. 

•  Don't  be  a  stickler  about 
clean  clothes.  Being  tidy  inhib- 
its play — and  it's  highly  unlike- 
ly anyway.  •  Tube  socks  have 

/Y~  no  right  or  wrong  shape,  so 
they're  easiest  to  pull  on. 
y  •  A  neat  trick  for  helping 
■^  kids  get  shirts  or  jackets  on: 
Lay  jacket  on  floor,  collar  at  your 
child's  feet,  with  the  front  open  so 
the  armholes  show;  have  your 
child  bend  and  put  her  arms  into 
the  armholes;  then  have  her  lift  her 
arms  and  throw  the  jacket  over  her 
head.  Presto!  The  arms  slip  in  and  the 
jacket  is  ready  to  be  fastened.  •  Pick 
out  clothing  with  the  child  the  night 
before.  Getting  these  decisions  out  of 
the  way  can  make  a  real  difference 
in  your  mornings.  •  When  you  se- 
lect, limit  the  choices:  "It's  going 
to  be  cold  tomorrow;  do  you 
want  to  wear  the  red  cordu- 
roys   or    the    blue    ones?" 

•  Have  a  good  morning! 


Social  Security  cards  for  kids 

If  your  children's  holiday  gift  money  is  just  sitting  in  a  piggy  bank  or  you're  eager  to  teach  them 
about  real  banks,  you  may  want  to  consider  opening  savings  accounts  for  them — and  you'll 
need  a  Social  Security  number  to  do  this.  This  is  the  time  to  get  that  card,  since  under  the  new 
tax  law  you  will  need  to  identify  dependents  over  the  age  of  five  not  only  by  name  but  by 
Social  Security  number  when  filing  your  1988  tax  forms. 

Getting  a  cord  is  easy— and  it  can  be  done  by  mail.  Start  by  calling  your 
local  Social  Security  Administration  office,  listed  in  the  telephone  book  under 
the  federal  Deportment  of  Health  and  Human  Services,  and  ask  for  an 
application.  The  form  includes  bosic  questions  about  the  child's  age,  place  of 
birth  and  citizenship.  Fill  it  out  ond  mail  back  with  on  officio/  copy  (not  a 
photocopy)  of  the  child's  birth  certificate  and  one  other  proof  of  identity,  such 
as  a  school,  doy-care  or  hospital  record. 

Your  documents  and  a  new  card  will  be  sent  to  you  separately  in  about 
eleven  days  (but  with  the  increased  volume  of  requests  owing  to  the  new 
low,  you  may  need  to  allow  o  little  longer). 


"When  he  runs  on  empty, 
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When  my  son  mows  the 
awn;  I  stay  out  of  his  way.  Except 
vhen  he  gets  hungry.  Then  I  give 
lima  SNICKERS®  Bar. 

Packed  with  peanuts  and 
>eanut  butter  nougat;  SNICKERS® 
s  great  at  satisfying  his  hunger. 
\nd  it's  covered  with  caramel 
nd  milk  chocolate  for  a  taste 
le  really  loves.  Then  it's  dated  for 
reshness,  so  I  know  SNICKERS® 
tas  no  preservatives. 

So  when  my  son  needs  to 
ill  up  between  meals;  I  give  him 
he  wholesome  snack  that  both 
»f  us  love.  SNICKERS® 
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Packed  with  peanuts, 
NICKERS  really  satisfies!' 
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smaller  than  actual  size  of  18"  in  height. 


I:  WISH 


■and 


IS 

jr 
ar 
d 


ac 
c 


^* 


'v 


THE  ACTRESS  AND  WIFE  OF 
SUPERSTAR  CHARLES  BRONSON 
TELLS  OF  HER  COURAGEOUS 
FIGHT  AGAINST  BREAST  CANCER 

ith  diamonds  twinkling   in  my  ears 
r'   and  at  my  throat,  I  sipped  champagne 
and  chatted  with  my  husband.  I  was 
wearing  a  beautiful  white  silk  beaded 
gown  from  Chanel's  new  collection  and  a 
floor-length  white  fox  fur.  We  were  sitting  in  a  sump- 
tuous suite  in  the  George  V  Hotel  in  Paris,  preparing  to 
attend  the  Cesar  awards,  the  French  Oscars.  Charlie, 
handsome  in  his  tuxedo,  told  me  how  proud  he  was  of 
the  way  I  looked  that  evening. 

I  could  sense  his  pride  as  people  turned  to  watch  us 
walking  through  the  lobby  to  the  waiting  limousine. 
It  was  fun  being  us.  We  enjoyed  the  (continued) 
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With  my  husband  on  the  set  of  our 
new  movie,  The  President's  Wife 


Here  I  am,  having  fun  with  my 
youngest  child,  Zuleika 
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Continuous  Cleaning  Toast-R-Oven™  broiler.  Bakes, 
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leges  we  had — health,  wealth,  leisure  and  one  an- 
r's  company.  We  had  a  total  of  five  grown  children  from 
ious  marriages,  and  Charlie  and  I  had  a  twelve-year- 
aughter  together,  Zuleika.  I  was  in  my  late  forties  and 
abulous.  We  thought  things  were  wonderful,  perfect, 
we  drove  through  the  hordes  of  excited  spectators  on  the 
to  the  theater,  I  heard  the  name  Bronson,  Bronson, 
ited  as  envious  faces  peered  into  the  back  of  our  lim- 
le.  I  was  handed  out  of  the  car,  and  I  saw  many  women 
ring  my  clothes,  my  jewels,  my  husband,  my  looks.  I 
ler  now:  How  many  of  them  would  have  traded  places  had 
known  there  was  a  tumor  growing  within  me? 
ound  out  about  it  three  months  later.  In  May  1984,  I 
scheduled  to  see  Dr.  Mitchell  Karlan,  whom  I  had 
m  for  years,  for  a  routine  breast  exam  before  our 
ly  left  California  for  our  summer  home  in  Vermont, 
n  Mitch  came  into  the  examining  room,  we  ex- 
ged  pleasantries ,  and  I  told  him  that  I  had  been  hav- 
i  strange  burning  and  tingling  sensation  in  my  right 
st.  Also,  I  felt  a  lump  close  to  my  armpit,  but  I'd  had 
>s  before,  and  they  'd  come  and  gone. 
Leld  my  breath  as  Mitch  examined  me.  Finally,  he  said, 
1,  there  is  an  irregularity.  The  right  breast  has  a  different 
nom  the  left.  In  my  opinion,  you  need  a  biopsy.  First,  Td  like 
o  go  upstairs  to  the  X-ray  department  for  a  mammogram." 
iad  been  to  the  radiologist  many  times  before,  so  I  felt 
)prehension.  Both  my  breasts  were  compressed  between 
ilates  of  the  mammography  machine.  I  took  the  X-rays 
to  Mitch  and  waited  with  Charlie,  who  had  accom- 
sd  me.  This  whole  thing  was  taking  too  much  time. 
h  appeared  in  the  doorway.  "Bring  Charlie,"  he  said. 
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In  his  office  the  X-rays  were  on  display.  "You  definitely 
need  a  biopsy,"  Mitch  told  me.  "We  have  to  do  it  tomorrow. 
Look  at  those  X-rays.  See  those  little  starlike  white  points? 
You  have  calcifications  there.  We  have  to  get  them  out  and 
find  out  what  they  are.  Be  at  admitting  at  seven-thirty  a.m., 
and  remember,  nothing  by  mouth  after  midnight,  okay?" 

"I  promise."  And  we  left. 

The  evening  passed  normally.  Some  of  the  children  were 
home  for  dinner.  I  mentioned  the  biopsy.  No  one,  including 
me,  seemed  unduly  concerned.  I  told  stories  and  joked  at 
dinner,  but  deep  in  my  heart  there  was  no  question.  I  knew 
I  had  cancer.  That  night,  before  going  to  sleep,  I  left  a  note 
for  Zuleika.  In  it,  I  told  her  I  loved  her. 

Fear — and  anger 

The  next  morning,  my  mouth  was  dry  with  fear.  I  asked 
Charlie  if  it  would  be  all  right  to  drink  a  glass  of  water, 
and  he  said  he  thought  so.  Then  we  set  off  for  the  hospital. 

The  day  crept  on  as  Charlie  and  I  waited  in  my  hospital 
room.  Finally  I  was  taken  to  the  operating  room.  When  Dr. 
Wender,  the  anesthesiologist,  arrived,  he  asked,  "Have  you 
eaten  anything  recently?" 

"No,  but  I  had  a  glass  of  water  at  six  this  morning." 

Dr.  Wender  did  not  look  pleased.  "I'm  sorry,  but  we're 
going  to  have  to  tube  you.  I  can't  risk  having  fluid  come  up 
and  choke  you  during  surgery.  With  the  tube  in  your 
stomach,  there  will  be  no  danger  of  this." 

I  was  getting  very,  very  scared. 

"I'm  going  to  give  you  something  to  calm  you  down,"  he 
said.  Immediately  after  he  gave  me  the  injection,  I  felt 
woozy  and  helpless.  Oh,  God,  I  hated  it. 

I  came  to  in  the  recovery  room.  My  right  breast  burned. 
I  said  to  myself,  "They've  gone  ahead  and  done  a  mastec- 
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Compact  Toast-R-Oven™  broiler. 
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tomy.  My  breast  is  gone.  It  hurts  so  much."  After  three 
hours,  they  wheeled  me  back  to  my  room.  The  motion 
increased  my  nausea,  and  they  had  to  stop  to  let  me  vomit. 
When  I  finally  arrived  in  my  room,  where  Charlie  was 
waiting  with  my  sons,  I  wanted  to  cry.  I  smiled  at  them. 
Charlie  looked  tired.  I  felt  another  wave  of  nausea. 

"What  did  the  doctor  say?" 

Charlie's  reply  was  spoken  simply.  "It's  malignant. 
You're  having  a  mastectomy  tomorrow." 

"Cancer!"  I  felt  a  flame  of  fear.  "Why  didn't  they  operate 
while  I  was  out?  I  can't  go  through  that  again.  Why?" 

"They  said  they  had  to  wake  you  to  tell  you."  Now  I  was 
angry.  My  right  breast  was  burning  with  pain.  Charlie 
looked  at  me,  shattered.  I  managed  to  cry  and  vomit  at  the 
same  time.  The  nausea  lasted  for  eight  hours.  Mitch  Kar- 
lan  came  in  after  dinner.  "I'm  going  to  do  a  modified 
radical  mastectomy,"  he  said. 

If  Mitch  had  decided  on  a  mastectomy,  it  meant  I  was  in 
great  danger.  I  knew  that  whenever  possible  he  preferred 
to  do  a  lumpectomy,  in  which  just  the  tumor,  the  surround- 
ing tissue  and  the  lymph  nodes  are  removed. 

"Okay,"  I  said.  "Do  I  have  to  stay  in  post-op,  and  do  I 
have  to  be  sick?" 

"The  glass  of  water  you  drank  in  the  morning  was  what 
made  you  sick.  Just  don't  have  anything  by  mouth  tonight." 

The  nurse  wheeled  in  a  cot  for  Charlie,  and  after  a  while 
we  both  lay  down  to  try  to  sleep.  I  was  given  a  sleeping  pill 
and  pain  medication,  but  I  lay  in  bed  awake  and  terrified.  I 
wanted  to  cry,  but  I  couldn't.  I  was  numb.  I  wanted  to  touch 
my  breast  while  it  was  still  part  of  me,  but  there  was  an 
invader  in  there. 

Oh,  Charlie,  wake  up,  I  thought.  But  I  said  nothing. 

Morning  came  too  soon.  I  went  over  to  Charlie's  cot  and 
put  my  arms  around  him.  "I  love  you." 
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"I  love  you,  too,"  he  said. 

The  morning  nurse  who  came  in  gave  mo  some  anes- 
thetic, and  in  the  operating  room  I  was  given  more.  I  tried 
not  to  fight  it.  Then  I  remember  nothing  until  1  became 
fully  conscious  in  the  post-op  room.  It  was  over.  They 
moved  me  quickly  back  to  my  room. 

I  had  had  my  mastectomy.  There  were  drains  in  my 
chest,  but  strangely  enough,  the  pain  was  not  that  bad. 

The  day  after  surgery  I  was  walking,  moving  my  arm 
and  feeling  hopeful.  I  knew  some  lymph  nodes  had  been 
removed,  but  I  didn't  realize  their  significance  until  Mitch 
Karlan  explained  it.  "If  we  find  cancer  in  fewer  than  five 
nodes,  that's  not  too  bad  a  prognosis.  But  if  five  or  more 
nodes  have  been  affected,  then  it's  bad." 

Charlie  and  I  waited  anxiously  for  the  report.  When 
Mitch's  call  came,  Charlie  answered  the  phone  in  my  hos- 
pital room.  I  watched  his  face. 

"You  tell  her,"  Charlie  said.  He  handed  me  the  phone. 

"Well,  Jill,  they  found  it  in  eight  nodes." 

Fear  and  shock  hit  me.  I  hung  up.  Eight.  That's  too 
many.  I  cried  and  cried.  "I  don't  want  to  die.  I  don't  want  to 
leave  Zuleika.  I  don't  want  to  leave  you."  Eight  cancerous 
nodes  meant  chemotherapy.  I  was  terrified. 

Gradually  my  sobbing  quieted,  and  I  was  able  to  listen 
to  my  doctor  when  he  came  in  to  see  me. 

"You  are  going  to  get  well.  You  must  believe  that." 

We  met  with  the  oncologist,  Dr.  Michael  Van  Scoy 
Mosher,  who  told  me  that  I  would  have  one  chemotherapy 
treatment  every  three  weeks  for  six  months. 

Charlie  asked,  "Can  she  take  the  treatments  in  Vermont?" 

I  knew  what  he  was  thinking.  We  had  spent  the  last  eleven 
summers  at  our  country  home  there.  Charlie  needs  the  peace 
and  isolation  there  almost  to  survive.  (continued) 
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at  I  cried,  "I  can't  go  to  Vermont.  I 
t!  I  must  stay  here.  I  need  my  doc- 
."  Eventually,  Charlie  agreed. 

Starting  over 

illy,  just  eight  days  after  the  mas- 
amy,  I  went  home  to  begin  my  new 
with  cancer  and  one  breast.  I  felt  I 
ed  good.  I'd  lost  weight,  and  my 
i  seemed  larger.  I  thought  of  the 
lows  underneath  them  as  romantic, 
ight  have  lost  a  breast,  but,  I  told 
elf,  my  legs  were  still  fantastic.  By 
I  was  definitely  feeling  okay.  It  was 
honeymoon  period  with  the  disease, 
fiat  evening,  as  I  was  awkwardly 
ng  to  dress  for  dinner,  I  panicked, 
re  was  considerable  pain  when  I 
I  my  right  shoulder  and  arm  to  try 
at  on  the  shirt  I'd  planned  to  wear, 
denly,  I  was  overwhelmed  by  the 
ity  of  my  situation  and  began  to 
ithe  in  shallow,  rapid  gulps.  I  flew 
of  my  dressing  room  and  into 
rlie's  large  walk-in  closet,  where  he 
changing  for  dinner.  I  began  throw- 
words  at  him  incoherently, 
tiarlie  shook  his  fists  in  the  air  with 
tration.  Was  I  going  to  take  it  out 
im  every  time  I  panicked?  Because 
d  cancer?  He  believed  I  was  angry 
i  him  because  I  had  cancer  and  he 
1't,  and  he  felt  under  attack.  He  was 
er  a  lot  of  stress,  too.  I  had  pushed 
too  far. 

>mehow,  I  controlled  myself.  I 
jed  him  to  forgive  me,  begged  him 
mderstand.  "Please,  Charlie,  I'm 
so  scared,"  I  sobbed. 
)kay,  leave  me  alone  now.  I  have  to 
s.  We're  late  for  our  dinner  reserva- 
.  Your  timing  is  all  wrong;  everyone 
aiting  for  us.  Go  get  ready." 
sat  glued  to  Charlie's  side  at  the 
aurant.  I  was  weak,  drained  emo- 
ally  and  physically.  I  was  very 
ly,  very  scared.  But,  my  God, 
rlie  was  even  more  scared,  more 
ly.  Charlie  didn't  respond  to  my 
1  in  a  textbook-perfect  way,  but  how 
d  I  expect  him  to?  He  was  in  big 
ble.  His  whole  life  was  being  dis- 
;ed.  "Oh,  Charlie,  I  love  you  so 
h,"  I  whispered  in  his  ear. 
ur  bond  was  deep;  I  knew  we  would 
:e  it.  But  I  realized  I  needed  outside 
1. 1  wanted  the  man  I  loved  to  be  the 
who  saved  me,  babied  me,  listened 
ny  outpourings  of  rage  and  grief, 
he  just  couldn't,  at  least  not  in  the 
I  needed.  I  never  doubted  Charlie's 
for  me,  but  it  seemed  too  difficult 
lim  to  accept  the  fact  that  my  life 
in  jeopardy. 

felt  the  fight  rising  within  me.  I 
n  it  would  be  a  long  battle,  but  I 
Id  win  it.  I  was  not  going  down 


easy.  Damn  you,  cancer,  I  thought.  I 
was  going  to  get  it  all  back — my 
health,  strength,  looks — everything. 

One  night,  two  weeks  after  surgery,  I 
had  trouble  sleeping.  Charlie  woke  up 
and  stretched  his  arm  toward  me. 
"Having  trouble,  baby?  Come  here,  put 
your  head  on  my  shoulder." 

I  did.  I  always  said  it  was  the  best 
place  in  the  world.  Lying  there  made  me 
aware  I  still  felt  like  me.  This  night  I  felt 
especially  close  to  Charlie.  The  closeness 
brought  a  sexual  response.  I  had  heard 
so  many  stories  about  husbands  turned 
off  by  their  wives'  surgery,  or  wives  dis- 
gusted with  themselves,  and  I  realized 
how  lucky  I  was  that  we  could  resume  a 
normal,  healthy  sex  life  so  soon  after 
my  surgery. 

At  last  the  day  of  my  first  chemother- 
apy treatment  came.  I  had  never  been 
more  frightened  of  anything  in  my  life. 
While  Charlie  sat  at  my  side  the  nurse 
placed  a  rubber  tourniquet  around  my 


husband 


is  Charles  Bran- 
son." She  looked 
me  up  and  down. 
"How  is  he  taking 
all  this??? 


head.  Over  that  she  put  a  heavy  ice 
helmet  to  prevent  hair  loss.  Michael 
came  in  carrying  three  bottles.  He  in- 
jected the  drugs  into  my  body.  It 
seemed  to  take  hours,  but  in  fact  it  took 
less  than  ten  minutes.  I  said  good-bye 
and  went  home.  Afterward,  I  was  vio- 
lently ill,  but  it  wasn't  because  of  the 
chemotherapy.  Ironically,  it  was  be- 
cause of  an  allergic  reaction  to  the 
Compazine  I  had  been  prescribed  to 
suppress  nausea. 

I  wanted  to  try  anything  I  could  to 
fight  the  cancer.  I  began  listening  to 
taped  lectures  by  Dr.  O.  Carl  Simonton. 
His  studies  demonstrated  that  much 
more  progress  was  made  by  cancer  pa- 
tients who  used  visualization  tech- 
niques. Dr.  Simonton  advised  meditat- 
ing three  times  a  day.  In  a  state  of  deep 
relaxation,  you  had  to  imagine  your 
white  blood  cells  as  a  ferocious  dog  or  a 
fish  with  large  teeth  setting  out  to  de- 
stroy the  cancer. 

I  went  to  see  Dr.  Simonton.  He  ques- 


tioned me  about  my  life.  I  told  him  how 
busy  I'd  been,  how  I'd  been  driving  my- 
self, putting  off  the  things  I  really 
wanted  to  do.  I  felt  I  was  indispensable 
to  my  house,  my  family,  my  friends  and 
the  many  animals  we  kept.  Quite  sim- 
ply, I  wasn't  taking  care  of  myself. 

Dr.  Simonton  said,  "You  have  a  very 
unhealthy  lifestyle.  You  need  peace 
and  tranquillity  to  get  well.  If  you  don't 
find  time  to  change  and  start  taking 
care  of  your  own  needs,  you  will  die." 

I  knew  what  he  said  was  true.  I  had 
to  make  some  changes. 

I  needed  a  prosthesis  now,  too;  none 
of  my  clothes  looked  right.  I  visited  a 
shop  that  catered  to  women  with  mas- 
tectomies. In  the  dressing  room  I  reluc- 
tantly removed  my  shirt.  The  middle- 
aged  saleswoman  handed  me  a  bra  and 
stared  at  the  scar.  She  was  the  first 
person  apart  from  my  surgeon  and 
Charlie  to  see  it.  I  felt  exposed,  naked, 
in  a  way  I'd  never  felt  before. 

She  handed  me  a  pink,  sponge-filled 
breast  form.  She  said  it  had  to  be  in- 
serted properly  and  asked  me  to  lean 
forward  so  she  could  do  it.  Then  she 
gave  the  whole  thing  a  yank  and  shake. 

"Yeow!"  It  hurt.  I  was  still  sore. 

"Oh,  I'm  sorry,  dear.  Wait  a  minute 
while  I  get  you  a  shirt  so  you  can  see 
how  you'll  look.  Most  women  are 
thrilled  when  they  see  they  can  wear 
sheer  fabrics." 

She  returned  with  a  silk  shirt,  ob- 
viously much  used.  It  smelled  of  stale 
perspiration.  I  put  it  on  and  studied 
myself.  It  was  true;  the  silk  lay  over  my 
breasts  smoothly.  I  looked  restored. 

"I'll  take  one,"  I  said.  I  produced  my 
charge  card.  She  glanced  at  it  and 
looked  up. 

"This  card  says  Jill  Ireland.  Are  you 
.  .  .  are  you  the  actress?  The  one  who's 
married  to  Charles  Bronson?" 

"Yes,  I  am." 

She  looked  at  me  accusingly.  "Well, 
why  don't  you  look  like  you  do  on  TV?" 

"Maybe  you've  been  watching  old 
movies.  I'm  older  now,  and  I've  been 
through  quite  an  ordeal."  I  wanted  to 
get  out  of  there.  I  was  sick  from  fatigue 
and  humiliation. 

But  she  continued.  "So,  your  hus- 
band is  Charles  Bronson."  She  looked 
me  up  and  down,  relishing  the  mo- 
ment. "How  is  he  taking  all  this?" 

I  couldn't  stand  much  more.  "He's 
fine,  thank  you."  A  cold  stream  of  per- 
spiration trickled  down  my  arm. 
"Could  you  please  let  me  sign  my 
charge  now?  I'm  in  a  bit  of  a  hurry."  I 
needed  to  get  away.  I  felt  weak. 

"Charles  Bronson's  wife.  I  can't  be- 
lieve it." 

Shaky  and  lightheaded,  I  signed  and 
left  as  fast  as  I  could.  I  never  went  back. 

Since  we  weren't  going  to  Vermont,  we 
had  rented  a       (continued  on  page  134) 
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Married  couples 

may  think  they  know  all 

they  need  to  about  sex,  but 

greater  knowledge  adds  intimacy  and  excitement 


xperts  agree  that  couples  who  achieve 
the  closest  and  most  satisfying  sexual 
relationship  are  those  who  are  most 
I  fully  informed  about  how  their  bodies 
work.  Yet  too  often,  fears,  shyness  and  misin- 
formation about  basic  facts  stand  in  the  way  of 
sexual  fulfillment.  LHJ  has  designed  this  test 
with  two  noted  experts:  Sherwin  A.  Kaufman, 
AA.D.,  clinical  associate  professor  of  obstetrics 
and  gynecology  at  New  York  Medical  College, 


and  chief  of  the  Infertility  Clinic  at  Lenox  Hill 
Hospital,  in  New  York  City;  and  Sheila  Jack- 
man,  Ph.D.,  director  of  the  Division  of  Human 
Sexuality  of  the  Albert  Einstein  College  of 
Medicine,  in  New  York,  and  a  sex  therapist  in 
private  practice.  By  taking  the  quiz  with  your  hus- 
band, you  can  find  out  how  much  you  know 
and  how  enlightened  your  sexual  attitudes  are. 
Check  your  choices,  then  read  our  answers  and 
discuss  the  results  with  your  partner. 


■e  According  to  the  latest 
research,  which  of  the  fol- 
lowing sexual  attitudes  or 
abilities  is  shared  by  women 
who  achieve  orgasm  easily? 
©J»The  acceptance  and   liking   of 

one's  own  body 
b.The  ability  to  experiment  with 
new    sexual    positions   without 
self-consciousness 
C  •  The  ability  to  concentrate  on 

sensations 
d«The  ability  to  communicate 
verbally   with    one's    sexual 
partner 
(c)  Almost  every  woman  who  regu- 
larly achieves  orgasm  says  she  is 


able  to  clear  her  mind  and  focus 
on  the  arousal  of  her  specific  body 
parts.  Easily  orgasmic  women 
share  an  ability  to  let  go.  They  can 
concentrate  on  their  sexual  excite- 
ment and  avoid  being  distracted. 
Women  who  easily  achieve  or- 
gasm trust  themselves  and  their 
partners.  They  feel  free  to  experi- 
ment with  their  husbands  or  alone 
on  where  and  how  to  touch. 

Jmm  Female  orgasms  are: 

CI  •  Only  clitoral 
b»  Clitoral  and  vaginal 
C  •  It  depends  on  the  woman 
(b)    ''An    orgasm    is    an    orgasm." 
says  Kaufman.  Both  clitoral  and 


vaginal  orgasms  involve  the  same 
set  of  physical  responses — contrac- 
tion of  the  vaginal  muscles  and  an 
uncontrollable  release  when  the 
stimulation  has  reached  a  peak. 
Some  women  say  an  orgasm  at- 
tained by  clitoral  stimulation 
alone  is  more  intense.  Others  pre- 
fer the  fullness  of  coitus  even  if 
the  orgasm  is  more  diffuse. 

3e  The  clitoris  is  located: 

CI.  Above  the  vaginal  opening 
and  thus  receives  indirect  stim- 
ulation during  intercourse 

P  •  At  the  tip  of  the  vaginal  opening, 
allowing  easy  penile  stimulation 
during  intercourse     (continued) 


By  Sherry  Suib  Cohen 
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Virginia  Slims  remembers  the  first  woman  to  enter  the  cold,  cruel  business  world. 
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Lights:  8  mg  "tar,"  0.6  mg  mcotme-100's:  14  mg  "tar," 

0.9  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb .'85. 

120's:  14  mg  "tar,"  10  mg  nicotine  av.  per  cigarette  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


c  I'lnhi)  Morris  Inc.  IWd 


.    k 


TEST  YOUR  SEX  I.Q. 

continued 

C  •  Deep  within  the  vagina 

The  clitoris  is  a  small,  sensitive 
?an  of  erectile  tissue.  Just  like  the 
nis,  the  clitoris  becomes  larger  when 
is  manipulated.  Because  it  is  not  in 
i  direct  path  of  man-on-top  penile 
metration,  more  direct  clitoral  stim- 
ition,  provided  either  manually  or 
a  position  that  affords  more  clitoral 
itact,  will  result  in  faster  and  more 
isfying  female  orgasms. 

ro  According  to  sex  research- 
s  William  Masters  and  Virgin- 
Johnson,  the  female  orgasm 
nsists  of: 

Ci  •  Arousal  and  release 
b»  Rising  levels  of  excitement 
C  •  Four  separate  phases 
The  excitement  phase  occurs  as  a 
man  becomes  sexually  aroused  and 
iod  travels  to  her  pelvic  area.  The 
=rina  becomes  lubricated  while  the 
ginal  lips,  clitoris,  nipples  and 
;asts  swell  slightly  The  plateau 
ase  is  marked  by  swelling  of  the  out- 
third  of  the  vagina,  which  makes  its 
ming  smaller,  allowing  it  to  grip  the 
lis.  The  clitoris,  extraordinarily 
isitive  at  this  point,  retracts  under  a 
y  hood.  Muscular  tension,  pulse 
;e  and  breathing  rate  increase.  The 
<asmic  phase  is  triggered  by  direct 
indirect  stimulation  of  the  clitoris. 
Ise  rate  and  breathing  are  elevated, 
me  women  report  a  feeling  of 
rmth;  some  say  their  toes  and  fin- 
's curl.  A  series  of  contractions  fol- 
k's, pleasurably  coursing  through  the 
iy;  this  is  the  orgasm,  which  rarely 
ts  longer  than  ten  to  fifteen  seconds, 
lally,  the  resolution  phase  occurs, 
erine  contractions  stop,  the  blood 
fins  from  the  pelvic  area,  sexual  or- 
ris return  to  their  resting  state,  and 
;athing  and  pulse  return  to  normal, 
i 

>e  Poes  the  G  spot  exist? 
O.  Yes 
b.No 

C  •  There's  stiil  controversy 
Some  experts  say  that  the  G  spot 
the  Grafenberg  spot,  named  after 
i  physician  who  described  it)  does 
st,  lying  about  two  inches  inside  the 
gina.  Many  women  who  are  stimu- 
ed  on  the  G  spot  say  they  experience 
jasm  and  even  ejaculation.  How- 
sr,  other  experts,  such  as  Helen 
lger  Kaplan,  M.D.  Ph.D..  clinical 
sociate  professor  of  psychiatry  and 
•ector  of  the  Human  Sexuality 
aching  Program  at  New  York  Hos- 
al-Cornell  Medical  Center,  main- 
n  that  the  existence  of  this  area  and 
female  ejaculation  has  never  been 
entifically  substantiated. 


We  Diminished  female  lubrica- 
tion is: 

CI  •  More  common  among  women  who 
do  not  have  regular  intercourse 

O*  Something  women  just  have  to  live 
with  after  menopause 

C  •  Best  handled  with  the  application 
of  a  little  petroleum  jelly 
(a)  Lubrication  does  seem  to  improve 
when  intercourse  is  maintained  with 
regularity.  However,  menopause 
causes  a  drop  in  the  body's  supply  of 
estrogen,  thus  inhibiting  natural  lu- 
brication. Estrogen  creams  and  vari- 
ous over-the-counter  remedies  are 
readily  available  to  alleviate  the  prob- 
lem, but  petroleum  jelly  is  not  recom- 
mended, because  it  is  not  a  true  lubri- 
cant. It  is  also  difficult  to  remove, 
since  it  isn't  water  soluble. 

Mm  After  intercourse,  the  male 
needs  time  before  he  can  have 
another  orgasm.  An  average 
amount  of  time  for  a  thirty-five- 
year-old  might  be: 

a  •  Ten  minutes 

b .  Thirty  minutes 

C  •  Two  hours 

CI  •  It  varies 
(d)  The  amount  of  time  always  varies, 
says  Kaufman,  and  depends  on  age, 
frequency  of  orgasm,  fatigue,  type  of 
sexual  stimulation  and  anxiety  about 
the  length  of  time  of  the  unresponsive 
interval.  For  a  seventeen-year-old,  the 
interval  may  be  seconds,  while  for  a 
twenty-four-  to  thirty-five-year-old,  it 
may  be  half  an  hour.  By  the  age  of 
fifty,  the  time  increases  to  between 
eight  and  twenty-four  hours. 


8. 


>•  A  married  woman  who  mas- 
turbates: 

CI*  Is  perfectly  normal 

b  •  Is  oversexed 

C  •  Is  not  listening  to  signals  that  her 
sex  life  (and  perhaps  her  marriage) 
may  be  experiencing  rocky  times 
(a)  "Masturbation,'"  notes  Kaufman, 
"need  not  compete  with  intercourse." 
Sometimes  partners  experience  differ- 
ing levels  of  desire,  and  occasional 
masturbation  helps  correct  the  imbal- 
ance. Also,  masturbation  performed 
openly  in  front  of  a  partner  is  a  fine 
way  to  instruct  each  other  in  the  best 
strokes  to  give  pleasure.  And,  of 
course,  masturbation  is  an  option  if  a 
mate  is  out  of  town  or  ill. 

wm  Impotence  is  caused  by: 

CI  •  Emotional  problems 
b  •  Fear 
C  •  Tiredness 
d  •  Diabetes 
C  •  Tranquilizers 
ff  •  All  of  the  above 
(f)  All  of  these  can  cause  impotence. 


Kaufman  notes  that  a  majority  of  erec- 
tion problems  are  emotion-  or  stress- 
related  and  that  performance  fear 
heads  the  list.  Other  causes  are  long 
periods  of  abstinence,  exhaustion,  de- 
pression, overanticipation,  poor  part- 
ner relationships  and  concern  about 
health.  Also,  certain  drugs,  such  as 
sedatives,  tranquilizers,  hypnotics, 
antidepressants  and  blood  pressure 
medication,  can  inhibit  sexual 
arousal  or  desire.  Drugs  that  affect  the 
central  nervous  system  can  cause  im- 
potence. Physical  causes  for  impotence 
include  diseases  of  the  nervous  system, 
multiple  sclerosis  and  chronic,  debili- 
tating illnesses.  Also,  a  high  percent- 
age of  all  insulin-dependent  male  dia- 
betics suffer  from  impotence. 


10. 


'•  Can  a  vasectomy  affect  a 
man's  performance? 

CI  •  Absolutely  not 
b.  It  shouldn't,  but  it's  possible 
C  •  There's  a  fifty-fifty  chance 
(b)  After  vasectomy  there  are  no  phys- 
iological reasons  why  a  man's  sex 
drive,  desire  or  performance  should  be 
altered.  Men  who  have  this  surgery 
still  ejaculate  in  a  normal  manner,  but 
the  ejaculate  doesn't  contain  sperm. 
And  since  sperm  accounts  for  only  5 
percent  of  the  volume  of  semen,  men 
notice  no  decrease  in  the  amount  of 
their  ejaculate  following  the  proce- 
dure. Still,  some  men,  though  they 
know  this,  worry  that  their  manhood 
has  been  compromised  because  of  the 
vasectomy  or  that  their  sex  drive  has 
lessened.  If  a  man  becomes  too  anx- 
ious, his  psyche  can  sabotage  his  per- 
formance, even  if  he  has  no  real  reason 
to  be  concerned. 


!•  It  is  normal  for  a  couple  to 
have  sex: 

a  •  Three  times  a  night 

b  •  Three  times  a  week 

C  •  Three  times  a  month 

d  •  Three  times  a  year 

G  •  All  of  the  above 
e>  Whatever  pleases  both  of  you  is 
normal.  Problems  arise  when  one  part- 
ner wants  more  or  less  sex  than  the 
other  partner. 
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•  A  hysterectomy: 

CI  •  Cannot    affect    a    woman's    sexual 
desire  or  performance 

D.  Can  easily  affect  both  sexual  desire 
and  performance 
(b)  This  surgical  procedure  can  have 
wide-ranging  effects  if  a  woman  is  not 
prepared  for  physical  and  psychologi- 
cal changes,  says  Kaufman.  If  she  feels 
less  feminine,  if  her  natural  lubrica- 
tion is  diminished  and  she  doesn't  do 
anything  about  it,  or  if  she  suffers 
from  postoperative  flushes,  sweats  or 
depression,       (continued  on  page  126) 
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Q2 
Q3 
Q4 


Q5 

Q6 
Q7. 


What  is  your  age  group? 

D  1 8-24      □  35-49      D  65  + 

□  25-34      □  50-64 

Are  you  married? 

□  Yes         □  No 

How  many  children  do  you  have? 

D  None  "  □  1     □  2    D  3  or  more 

What  are  the  ages  of  your  children? 

DUnder2    □  6-11  " 

D  2-5  □  12-19 

Please  indicate  the  sex  of  children 

age  12-19 

□  Female  only       □  Male  only 

□  Female  &  Male 

Which  brand  of  paper  towels  do  you 

use  most  frequently? 

D  ScotTowels       D  Bounty 

□  ScotTowels       □  Hi  Dri 
Junior  □  Store  Brand 

□  Viva  or  Other 
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H  INTRODUCTORY  OFFER 


s.aa:m. 


Sixty-Five  East  SouthWater 
Chicago,  Illinois  60601 


□  Enclosed  is  my  $1.  Please  accept  my  enrollment 
in  S.A.V.E.  and  send  my  S35.00  Introductory  Pack- 
age of  family  products— plus  my  S25  Surprise  Gift.  1 
understand  that  I  will  receive  a  new  and  different 
money-saving  package  of  family  products  about 
every  two  months  for  just  $8.98  to  $10.98  plus  ship- 
ping and  handling,  even  though  their  value  is  greater 
than  the  price  I'll  pay.  I  will  also  be  eligible  to 
receive  special  priced  S.A.V.E.  packages  that  may 
be  sent  during  the  year.  1  may  return  any  package 
1  don't  want,  and  I  may  cancel  my  membership  at 
any  time. 


Name. 


PLEASE  PRINT 

Address 


City- 
State. 


.Apt. 
.Zip_ 


Do  you  haw:  any  of  the  following  charge  cards? 
□  MasterCard      □  Visa      D  American  Express 
D  Other □  None 


Phone:  (_ 


AREA  CODE 


-) 


Haw  you  boueht  anything  by  mail  in: 

□  lasl  6  mos.        D  year        D  never 

LIMIT:  ONE  INTRODUCTORY  B\CKAGE  PER  HOUSEHOLD. 

All  enrollment  subject  lo  acceptance  by  SAVE. 

Offer  only  valid  within  contiguous  United  Slates. 

©!9K7GRICorp.  N275 


PSHHBIBSISJS  JIIHIf 

Why  you  feel  the  way  you  do,  plus  the  newest  psychological 
research.  By  Sonya  Friedman,  Ph.D. 


J  CHRONIC  LYING 

I  have  a  habit  of  telling 
lies.  Sometimes  they're 
ly  little  white  lies,  other 
les  I  fib  about  important 
ngs,  such  as  saying  I  got  a 
amotion  when  I  didn't.  I  can't 
;m  to  stop.  What  can  I  do? 

\  Many  of  us  tell  little  white  lies 
m  occasionally.  But  some  people 

■  get  into  the  habit  of  lying  to 
ke  themselves  appear  better  than 
y  are.  This  may  be  true  in  your  case, 
haps  you're  unhappy  with  yourself 
1  your  accomplishments,  so  you  tell 

to  get  approval  and  admiration 
n  others. 

b  kick  this  habit,  tell  yourself  that 
.  can  stop  lying.  Then  admit  your 
blem  to  a  trusted  friend  and  ask  for 

help.  Anytime  she  suspects  you're 
ing  something  untruthful,  she  should 

you  to  verify  your  statement.  Also, 
ou're  tempted  to  tell  a  lie  that  you 
h  were  true,  tell  others  it's  your 
.1.  For  example,  say,  "I'm  a  salesper- 

now,  but  in  a  few  years  I'd  like  to  be 
lanager."  This  will  help  you  tell  the 
th — and  boost  your  self-esteem, 
lowever,  if  you  are  unable  to  make  any 
gress  on  your  own,  see  a  counselor. 


UNSOCIABLE  HUSBAND 

I  My  husband  always 
K  refuses  to  attend  my 
mpany's  parties,  saying  he 
>uld  feel  uncomfortable, 
me  of  my  colleagues  have 
marked  on  his  absences.  Is 
sre  anything  I  can  do? 

■  Husbands  may  refuse  to  partici- 
A  pate  in  their  wives'  professional 
H  activities  for  one  of  two  basic 
sons:  Either  they  don't  wish  to  talk 
iut  topics  in  which  they  have  no  in- 
;st,  or  they  refuse  to  play  seccr  d  fid- 


dle to  their  wives.  These  men  may  feel 
that  they're  invited  to  such  functions 
only  to  provide  their  wives  with  an  es- 
cort. Ask  your  husband  if  one  of  these 
reasons  is  keeping  him  home.  Then 
tell  him  why  you  want  him  to  attend — 
if  you  feel  it's  important  to  your  career, 
say  so.  If  he  still  resists,  ask  him  to 
accompany  you  for  a  round  of  introduc- 
tions and  agree  to  stay  for  only  a  short 
while.  However,  if  you  feel  comfortable 
attending  these  parties  without  him, 
then  continue  to  do  so. 


YEARNS  FOR  A  BABY 


U  Recently,  I've  had 
intense  longings  to 
have  another  child.  But  I'm 
forty  years  old  and  the 
mother  of  two  teenagers. 
Why  would  I  want  another 
child  at  this  stage  of  my  life? 


A  You're  probably  dreading  the 
time  when  your  two  teenagersi 
become  more  independent  and.. 
finally  leave  home.  This  is  a  common! 
feeling,  especially  for  women  who  are™ 
enjoying  their  older  children,  only  to  dis-jj 
cover  that  these  kids  are  getting  ready  to 
break  away  from  the  nest.  The  fantasy  ofl 
having  another  baby  is  something  manyi 
women  experience  as  they  enter  theirl 
forties.  But  are  you  and  your  husband^ 
willing  to  devote  the  next  eighteen! 
years  of  your  life  to  raising  another] 
child?  Can  you  cope  with  a  teenageij 
when  you're  almost  sixty  years  old?  And! 
will  you  have  enough  patience  and  en-J 
ergy  to  be  a  good  parent?  Consider  all| 
the  facts  before  making  a  decision. 


LHJ  welcomes  your  questions  for  Psy- 
chologists Journal.  Send  them  to  Sonya 
Friedman,  LHJ,  3  Park  Ave.,  New 
York,  NY  10016.  Dr.  Friedman  regrets 
that  she  cannot  respond  personally! 


THE  THERAPEUTIC  BENEFITS  OF  WRITING 

Before  you  make  those  New  Year's  resolutions,  take  time  to  review  the 
past.  Do  certain  painful  feelings  or  incidents  still  gnaw  at  you?  Confront 
them  with  an  easy;  effective — and  inexpensive — therapy:  writing. 

According  to  James  Pennebaker,  Ph.D.,  a  psychologist  at  the  Dedman 
College  division  of  Southern  Methodist  University,  writing  about  negative 
experiences  has  definite  psychological  benefits,  especially  for  people  who 
have  trouble  talking  about  their  feelings.  "People  are  less  likely  to  confide 
in  others  about  incidents  involving  sex,  embarrassing  situations  or  things 
that  make  them  look  bad,"  he  says.  "But  they  can  write  freely  about  these 
subjects  without  fear  of  rejection." 

Almost  all  of  us  have  had  an  experience  that,  though  it  occurred  years 
ago,  still  brings  about  painful  or  angry  feelings.  It  may  be  anything  from 
a  childhood  fight  with  a  sister  to  being  fired  from  a  job.  But  getting  your 
emotions  down  on  paper,  whether  in  a  journal  or  in  a  letter,  can  help  you 
come  to  terms  with  feelings  and  resolve  them. 

Writing  can  also  help  a  person  deal  with  a  traumatic  event,  such  as 
divorce  or  child  abuse.  However,  since  situations  like  these  can  obviously 
leave  a  person  with  deep  emotional  problems,  she  may  want  to  seek 
professional  counseling  from  a  therapist  or  minister  as  well. 

Although  you  should  put  all  your  angry  feelings  down  on  paper,  Penne- 
baker  cautions  against  plotting  revenge  on  someone  who  did  you  wrong, 
because  that  can  create  more  pain  for  you.  Instead,  he  suggests,  you 
should  concentrate  on  sorting  out  your  feelings  about  the  experience. 
"Confronting  traumatic  events  realistically  helps  you  to  understand 
them,"  he  explains.  "Then  you  can  deal  with  them  constructively." 
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Very  often 
the  best  contraceptive 

for  a  woman 
is  the  one  for  a  man. 


Okay.  What  would  be  the  best  contra- 
ceptive for  a  woman? 

First  of  all,  and  obviously,  it  would 
be  highly  reliable.  (Worrying  about  preg- 
nancy may  be  the  quickest  way  of  destroy- 
ing pleasure  known  to  woman.) 

Second,  it  should  be  without  the 
serious  side  effects  that  can  occur  with 
some  forms  of  birth  control. 

Then,  it  should  also  be  available 
without  a  prescription.  Not  complicated 
to  buy-or  to  use,  for  that  matter. 

And  if  it  could  help  provide  some 
protection  against  many  sexually  trans- 
mitted diseases,  wouldn't  that  be 
wonderful. 

And  ideally  (let's  tell  it  like  it  is),  this 
form  of  contraception  would  be  a  male- 
female  shared  responsibility. 

Get  ready  for  a  little  surprise.  This 
contraceptive  exists. 

It's  the  Trojan  condom. 

Condoms  are  highly  reliable  and 
effective. 

Use  them  properly,  and  they're  the 


most  effective  form  of  birth  control  you 
can  buy  without  a  prescription. 

They're  completely  without  serious 
side  effects  and  won't  interfere  with  the 
way  nature  intended  your  body  to  work. 

They're  easy  to  buy-you'll  find  them 
in  any  drugstore,  usually  on  a  display  rack. 

And  you  may  also  find  that  alternat- 
ing Trojan®  brand  condoms  with  the 
contraceptive  you  normally  use  brings  a 
very  special,  sharing  quality  to  your 
relationship. 

But  there's  even  more.  The  condom 
is  the  only  contraceptive  that  helps  protect 
you  against  many  sexually  transmitted 
diseases. 

It's  easy  to  see  why  a  woman  would 
like  the  idea  of  condoms  as  a  contracep- 
tive. Now,  why  Trojan  condoms? 

Because  the  Trojan  brand  is  highly 
respected,  widely  trusted,  and  the  one 
that's  used  the  most. 

So  if  you're  interested  in  a  form  of 
contraception  that  benefits  women,  it's 
simple.  Just  consider  the  one  for  a  man. 
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This  is  one  woman's  story 
of  extramarital  love  and 
the  painful  breakup  of  her 
family.  It  may  shock  you 
or  make  you  angry,  but 
it  is  an  experience  many 
4   women  will  understand, 
a  story  of  today 
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CTOBER  14,  1985  A  year  ago, 
when  the  thought  of  making 
love  to  Dr.  Richard  Muller,  the 
man  who  delivered  my  chil- 
I  dren,  first  crossed  my  mind, 
there  was  enough  excitement  in  just  savoring  the 
fantasy.  But  in  this  last  week,  when  I  saw  him 
twice,  I  became  obsessed  with  the  idea  of  his  really 
being  my  lover.  Now  I've  just  written  him  this  note: 
"Richard,  I  think  a  lot  about  being  alone  with  you. 
Does  the  idea  intrigue  you?  Can  it  be  arranged? 
Please  realize  how  much  trust  is  inherent  in  my 
sharing  these  incomplete  ideas  with  you.  I  have  no 
idea  how  you  will  respond.  But  I  do  know,  Dr.  Mull- 
er, that  the  ball  is  now  in  your  court." 

I  clipped  my  sealed  envelope  to  the  inside  book 
jacket  of  a  copy  of  Passages,  drove  over  to  Richard's 
office  and  told  his  receptionist  to  make  sure  he  got 
the  book.  I  forced  myself  to  make  small  talk  with 
her,  and  we  laughed  together  about  midlife  crises. 

I  am  thirty-nine,  and  I've  been  married  to  Paul  for 
almost  sixteen  years,  during  which  time  I  have  nev- 
er been  mifaithful.  So  why  am  I  doing  this?  I  simply 
do  not  know.  In  the  past,  when  I  traveled  for  my 
work  as  a  journalist,  when  I  was  alone  in  hotels  with 
men  for  business  and  felt  that  spontaneous  electric- 


ity of  sexual  attraction,  I  never  considered  for  one 
second  pursuing  the  impulse  into  infidelity. 

But  this  attraction  to  Richard  is  just  not  like  those 
fleeting  moments  with  an  attractive  man  after  a 
couple  of  drinks  and  dinner  in  a  strange  city.  Rich- 
ard is  someone  I  have  known,  liked  and  been  inter- 
ested in  knowing  better  for  six  years.  I  admire  him 
for  his  dedication  to  his  profession  and  his  success. 
I'm  attracted  to  his  energy,  his  sweet  "outdoorsi- 
ness"  and  his  gorgeous  face. 

This  is  also  a  man  about  whom  for  one  solid  year  I 
have  fantasized  touching,  kissing  and  lying  next  to 
in  bed.  This  man's  back  stiffens  when  we  hug  and 
peck  socially,  this  man  looks  at  me  with  a  genuine 
sparkle  in  his  beautiful  wide-set  eyes,  this  man  is 
most  assuredly  attracted  to  me. 
OCTOBER  15  I  am  a  writer,  and  Paul  is  an  academic 
historian.  We  moved  to  this  farm  in  the  North  Caro- 
lina countryside  six  years  ago,  and  we  have  two 
young  sons,  Max,  five,  and  Andrew,  two.  In  many 
ways,  my  life  is  ideal,  but  these  (continued) 
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continue! 


wo  years  since  Andrew's  birth  have  not  been  good 
nes  for  Paul  and  me.  There  have  been  too  many 
venings  of  isolation:  Paul  plugged  into  his  stereo 
arphones  and  me  two  rooms  away  with  a  good  book. 

have  pressed  Paul  hard  to  initiate  some  change  in 
ur  life,  some  new  excitement — a  move,  a  new  job. 
Jut  as  usual,  he  has  been  immobilized.  It  has  al- 
ways been  my  role  in  this  marriage  to  initiate  action 
r  change.  And  now,  for  the  first  time  in  my  life, 

am  overwhelmed  by  the  constant  demands  of  two 
mall  children. 

In  the  days  when  I  was  frenetically  in  motion, 
riven  with  ambition,  I  found  Paul's  docility  reassur- 
ag.  But  without  my  work  to  fuel  me,  I  have  begun  to 
esent  his  dependence  on  me. 

Perhaps  my  growing  desire  and  fantasies  are  a 
esult  of  the  boredom  of  my  days  of  child-rearing,  the 
hriveling  of  my  work  life,  the  diminishing  communi- 
ation  within  my  marriage.  Perhaps. 

Gail  Sheehy  writes  in  Passages:  "Kinsey's  figures 
howed  that  a  wife  is  most  likely  to  be  unfaithful,  if 
ver,  in  her  late  thirties.  The  desire  for  a  torrid 
xperience  coincides  with  her  sexual  peak,  which  for 
lost  women  is  reached  at  about  thirty-eight.  And 
ramen  are  likely  to  flirt  with,  fantasize  about,  and 
iOt  infrequently  launch  into  a  promiscuous  phase  in 
lidlife,  hoping  to  cure  the  fears,  the  boredom  and  the 
udden  sense  of  decline  in  their  bodies.  Falling  in 
jve  or  finding  a  new  husband  is  not  usually  the 
oint.  The  idea  is:  'This  is  my  last  chance  to  have  a 
ing  before  I  lose  my  looks.'  " 

Richard  has  had  my  note  since  yesterday. 
ICTOBER  16  In  the  afternoon,  when  the  kids  are  nap- 
ing,  the  phone  rings,  and  it  is  Richard.  "Inette,  I  got 
our  note.  Your  timing  is  incredible.  I  really  needed 
his.  It's  the  most  life-affirming  thing  that's  hap- 
ened  to  me  in  a  long  time." 

Then  there  was  a  somewhat  awkward  discussion  of 
/hen  to  meet.  We  decide  to  go  to  lunch  at  a  country 
an  about  two  hours  from  here.  He's  an  obstetrician, 
lis  days  are  not  his  own.  I  have  two  young  sons  at 
tome.  This  is  a  very  small  town.  But  we'll  find  a  way 
d  be  together.  It's  so  unbelievably  exciting. 
ICTOBER  23  We  met  at  the  county  airport.  I  got  there 
irst,  waited  for  him  to  drive  up,  climbed  into  his  car. 
was  very  nervous.  Richard  seemed  nervous,  too,  and 
ie  never  stopped  talking.  For  almost  two  hours  we 
rove  through  the  autumn  foliage;  Richard  talked, 
nd  I,  uncharacteristically,  listened.  It  was  the  first 
ime  in  my  life  I  was  too  scared  to  speak. 

When  we  arrived  at  the  inn,  he  suggested  lunch 
nd  a  bottle  of  Dom  Perignon.  I  talked  more  easily 
ver  the  lobster  salad.  He  says  he  finds  me  fascinat- 
ng;  I'd  forgotten  that  was  even  a  possibility.  We 
rank  the  champagne  and  toasted  "to  Wednesdays." 

After  lunch,  Richard  registered  us  at  the  desk  in 
lis  name.  I  dawdled  nearby,  trying  to  look  noncha- 
ant.  He  had  reserved  a  beautiful  suite  and  immedi- 
tely  built  a  fire  in  the  living  room.  We  sat  on  the 
ofa,  talking  quietly.  I  slipped  off  my  shoes  and  then 
ay  earrings.  Suddenly  Richard  asked  me  if  I  be- 
ieved  I  had  a  good  marriage.  I  answered  an  un- 
quivocal  yes.  He  was  silent.  I  would  later  learn  that 
ie  found  his  own  marriage  stale  and  frustrating. 
Jow  he  asked,  "Are  you  feeling  your  mortality, 


too?  How  many  Wednesday  afternoons  are  there  left 
in  our  lives?" 

Then  he  touched  my  shoulder,  and  we  kissed  for 
the  first  time.  It  was  an  unhurried  kiss,  gentle  and 
appreciative.  We  embraced  for  some  time,  until  we 
timidly  made  our  way  to  the  bedroom. 
OCTOBER  31  I  saw  Richard  again  yesterday  for  two 
hours.  I  hated  to  leave.  I  get  short  of  breath  when  I 
think  of  how  he  strokes  my  face,  my  arm,  my  ego.  He 
says  my  name  in  a  husky  voice  full  of  yearning.  For 
the  rest  of  the  day  I  scurried  around  setting  up  a 
baby-sitter  for  next  Wednesday.  My  focus  is  Wednes- 
day to  Wednesday;  everything  in  between  is  just 
another  obstacle  to  being  with  Richard  Muller. 
NOVEMBER  14  Sex  is  an  area  where  I  thought  Richard 
might  not  knock  my  socks  off.  Well,  cancel  that 
thought.  Yesterday,  making  love  over  and  over,  tire- 
lessly, attentively,  lovingly — it  took  my  breath  away. 
I  could  kiss  that  man  forever  without  ever  coming  up 
for  air.  In  this  passion  to  touch,  to  hold,  I  recognize 
the  early  days  with  Paul.  And  I  do  know  how  unfair 
it  is  to  hold  an  almost  sixteen-year-old  marriage  up 
to  this  sort  of  comparison. 

But  it's  more  than  sex.  He  plays  Chopin  for  me, 
sends  me  poems,  makes  me  laugh  as  no  one  else  has. 
NOVEMBER  21  I  can't  believe  it.  Richard  and  I  are 
hopelessly,  totally,  completely,  irrevocably  in  love 
with  each  other.  Every  day  together  is  a  quantum 
leap  better  than  the  day  before.  And  I  am  deeply 
moved — and  surprised — by  Richard's  growing  com- 
mitment to  "us." 

NOVEMBER  24  Paul  is  away  on  business.  Yesterday 
Richard  came  over  here  very  early  in  the  morning.  I 
told  my  baby-sitter  that  I  needed  to  spend  the  day 
writing,  and  she  took  the  kids  over  to  her  house. 
Richard  and  I  had  from  nine  in  the  morning  until 
five  in  the  afternoon  alone  together.  It  was  bright 
and  sunny.  We  had  a  fire  in  the  library  and  a  lovely 
lunch  in  the  dining  room.  But  almost  the  entire  day 
was  spent  in  bed. 

Now  I  lie  here  in  my  canopy  bed  while  the  children 
nap,  and  imagine,  for  the  first  time,  life  without 
Paul,  life  outside  of  this  family.  And  I  cry  a  little  that 
the  heretical  thought  has  occurred  to  me. 
DECEMBER  6  Last  week  I  accompanied  Richard  to  a 
medical  conference  in  Boston.  (I  told  Paul  I  was  visit- 
ing a  friend  in  Washington,  D.C.)  It  was  so  romantic: 
walking  where  we  wished,  holding  hands,  a  lovely 
concert,  perfect  dinners.  But  as  the  four  days  passed, 
it  became  clearer  to  both  of  us  that  our  Wednesday 
afternoons  would  no  longer  suffice.  So  we  began  a 
Very  serious  discussion  of  what  our  future  together 
might  be.  Richard  said  that  he  already  had  enough  of 
the  deceit.  He  pushed  me  to  commit  myself  to  him  by 
agreeing  to  tell  Paul  about  our  relationship.  He  said 
he  would  tell  his  wife.  He  convinced  me,  but  I  re- 
mained absolutely  terrified  of  what  I  was  about  to  do. 

Few  memories  are  as  crystal-clear  to  me  as  return- 
ing from  Boston  to  the  farmhouse,  lugging  my  bags 
up  onto  the  porch,  opening  the  door  and  looking  into 
Paul's  welcoming  smile.  But  when  he  saw  my 
drained  white  face,  he  thought  one  of  my  parents  had 
died.  We  sat  in  the  library,  my  favorite  room  in  the 
house,  and  I  told  him,  "I  have  been  having  an  affair 
for  six  weeks.  It's  serious,  I'm  in  love.  I  wasn't  in 
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Washington  visiting  Carol,  I  was  in  Boston  with  an- 
other man." 

At  first  he  didn't  react.  I  told  him  I  wasn't  sure 
what  I  wanted  to  do.  I  wanted  him  to  stand  by  me, 
but  I  also  wanted  time  with  my  lover  to  see  what  we 
had  together.  Finally  he  asked  who  the  man  was. 
Was  it  someone  he  knew?  I  hesitated,  then  told  him. 
Paul  said,  "I  think  a  drink  is  appropriate,"  and  began 
downing  an  entire  bottle  of  scotch. 

The  night  wore  on.  He  sobbed  and  called  me 
names.  Exhausted,  I  slept.  He  didn't.  When  I  awoke, 
he  was  downstairs  on  the  couch.  He  wanted  to  make 
love,  and  my  heart  was  so  broken,  I  was  about  to 
acquiesce.  But  then  the  children  were  up,  and  I  felt 
relieved. 

Richard  and  I  met  the  next  day  to  compare  notes. 
He  says  he  wants  to  marry  me  or  he  wants  to  back 
off.  I  am  very  much  in  love  with  this  man.  I  am  swept 
off  my  feet  by  his  passion  and  commitment  to  me.  I 
also  realize  that  I  must  come  to  a  decision. 
DECEMBER  9  Letter  to  Richard:  Last  night  I  went  to 
bed  with  Paul  and  sobbed  as  I  never  have  before.  As 
he  held  me,  I  told  him  I  had  no  doubts  about  the 
validity  of  our  marriage.  But  I  told  him  that  I  had  no 
doubts  about  my  love  for  you,  either.  If  Paul  and  the 
kids  are  my  ballast,  my  comfort,  you,  Richard,  are 
the  great  and  enduring  love  of  my  life.  This  letter 
confessing  to  the  pull  of  my  marriage  is  not  a  confes- 
sion of  loving  you  less.  I  have  never  loved  you  more. 
But  this  morning  I  know  I  cannot  leave  Paul.  I  have 
to  say  good-bye. 

DECEMBER  13  9a.M.  Now  I  know  why  you  don't  have 
love  affairs.  I  feel  so  leaden,  so  empty,  so  hopeless. 
DECEMBER  20  Richard  called  me  and  begged  to  see  me 
or  at  least  talk  on  the  phone  once  a  week.  I  feel  my 
resolve  to  stay  away  weakening. 
DECEMBER  23  Paul  was  planning  a  romantic  evening 
for  just  the  two  of  us.  It  sounded  good  to  me.  After  all, 
by  not  seeing  Richard,  I  have  been  trying  to  reach 
out  to  Paul.  But  somehow  I  desperately  needed  to 
hear  Richard's  voice, and  I  asked  Paul  to  let  me  call 
him.  He  agreed,  and  I  discovered  that  Richard  was 
free  this  evening.  In  some  weird  twist  of  events  Paul 
suggested,  then  insisted,  that  I  go  see  Richard.  Of 
course  it  was  a  test.  Paul  had  planned  this  special 
evening  for  us.  But  I  failed  Paul's  test;  I  seized  the 
opportunity  to  see  Richard. 

I  drove  to  Richard's  office.  My  god,  there  he  was, 
with  that  incredibly  beautiful  face.  It  felt  like  a  mir- 
acle to  be  in  this  man's  arms  again,  after 
the  misery  of  these  past  two  weeks.  Then, 
for  the  first  time  in  almost  sixteen  years,  I 
removed  my  wedding  band,  and  Richard  did 
the  same.  We  set  them  on  his  desk,  and  we 
held  each  other.  When  I  left,  I  knew  we 
would  build  a  life  together. 
DECEMBER  27  Christmas  week  my  parents 
visited.  Paul  and  I  tried  to  keep  up  a  veneer 
of  normalcy.  In  the  afternoon  on  Christmas 
Day,  with  my  parents  downstairs  and  the 
children  napping,  Paul  and  I  retreated  to 
our  bedroom.  I  was  filled  with  ambivalence, 
but  Paul  was  so  entreating,  so  loving.  After- 
ward, I  lay  in  bed  thinking  of  Richard.  Paul 
said,  "This  is  why  you  cannot  have  an  affair 


and  a  marriage,  Inette.  Because  in  that  twilight  peri- 
od after  sex,  when  you  don't  control  the  direction  of 
your  thoughts,  I  know  that  you  are  thinking  of  Rich- 
ard, and  that  hurts  me — that  intrudes  on  our  love." 
DECEMBER  29  Today,  without  planning,  I  called  Rich- 
ard's wife,  Linda.  I  felt  some  need  to  reach  out  to  her 
and  asked  to  see  her,  but  she  adamantly  refused.  She 
said,  "Sure  you  want  to  talk,  that's  what  you  do 
best."  She  accused  me  of  feigning  interest  in  her 
friendship  in  order  to  seduce  her  husband — and  of 
course,  she  was  right.  After  the  call  I  was  shaking. 
What  had  I  hoped  to  accomplish? 
DECEMBER  30  This  morning  Paul  made  a  major  miscal- 
culation. As  we  lay  in  bed  together,  the  bright  winter 
sun  pouring  onto  our  canopy  bed,  he  gave  me  an 
ultimatum.  "Inette,"  he  said,  "I  can  no  longer  allow 
this  affair  to  continue.  You  must  give  it  up  or  we 
must  separate."  Without  a  moment's  hesitation  I  re- 
plied, "You  are  right.  We  must  separate."  He  was 
stunned.  But  the  fact  is  that  I  can  no  longer  live  with 
Paul.  I  want  to  build  a  life  with  Richard. 

At  this  point,  when  my  marriage  of  almost  sixteen 
years  was  about  to  be  sacrificed,  little  more  than  two 
months  had  passed  since  Richard  and  I  first  met  at 
the  country  inn.  The  speed  and  intensity  of  our  rela- 
tionship is  awesome.  Are  we  both  crazy? 
JANUARY  1,  1986  Paul  and  I  had  agreed  that  I  would 
move  out  when  he  asked  me  to,  and  for  the  moment, 
the  discussion  was  tabled.  But  last  night  was  disas- 
trous. Paul  came  home  from  work  full  of  plans  and 
surprises.  It  made  me  very  nervous  to  watch  him  put 
the  children  to  bed,  light  the  library  fire  and  fill  the 
room  with  candles,  clear  a  dance  floor  behind  the  sofa 
and  put  Mel  Tonne  on  the  stereo,  then  present  me 
with  a  bottle  of  champagne  and  a  box  of  imported 
chocolates. 

I  said  to  Paul,  "This  isn't  going  to  end  in  bed,  is  it?" 
He  answered,  "Trust  me.  Let's  just  forget  all  the 
horrible  things  going  on  in  our  lives  and  enjoy  our- 
selves." I  agreed,  but  when  he  pulled  me  into  his  arms 
I  panicked.  I  had  to  be  clear  with  Paul,  and  I  was 
forced  to  choose  my  words  carefully.  "I  can't  make 
love  to  you,"  I  told  him,  "because  my  fidelity  has 
shifted  to  Richard." 

Paul  went  crazy.  He  ordered  me  out  of  our  home 
immediately.  I  said  I  wouldn't  leave  without  a  sepa- 
ration agreement — I  wouldn't  jeopardize  my  future 
custody  of  the  children.  There  was  more  anger,  and 
then  Paul  retreated  alone  to  our  (continued) 


OA^OF  A  DIVORCE 

edroom.  At  eleven  I  called  an  attorney,  and  every- 
hing  changed.  The  high  emotions  were  about  to  be 
ransformed  into  legal  documents,  and  it  felt  awful. 
ANUARY  3  During  the  days  after  New  Year's,  there 
Lung  the  overwhelming  weight  of  having  to  tell  the 
hildren — our  happy,  loving  children — that  we  were 
oing  to  separate.  Paul  brought  home  a  book  describ- 
ig  how  to  tell  one's  child,  and  we  followed  the  ad- 
ice.  We  reassured  them  that  parents  can't  divorce 
hildren,  that  we'd  always  love  them  and  take  care  of 
hem.  At  first  Max  laughed — the  same  nervous  reac- 
ion  he'd  had  when  his  puppy  was  hit  by  a  truck  and 
illed — then  he  grew  serious.  "I  don't  want  to  talk 
nymore,"  he  said.  Several  hours  later  Max  ap- 
roached  me  with  a  big  grin.  "Mom,"  he  told  me,  "I 
tiink  you  are  going  to  change  your  mind  before  you 
larry  Richard." 

ANUARY  7  Today  I  rented  the  first  apartment  I  looked 
t.  After  six  years  of  living  on  thirty-five  acres,  I 
on't  know  if  this  bright,  two-bedroom  place  will  be 
dequate  for  me,  Richard  and  two  kids.  But  I  didn't 
ave  the  stamina  to  keep  looking.  I  called  the  electric 
ompany  and  the  phone  company,  got  garbage  and 
rater  hookups.  Richard  will  move  in  this  weekend, 
le  has  filed  for  divorce. 

ANUARY  14  Now  I  am  completely  and  absolutely  sev- 
red  from  everything  I've  known.  Paul  is  at  the  farm, 
am  here.  The  children  are  shuttled  back  and  forth 
etween  us — dislocated  in  their  town  apartment, 
lissing  me  in  their  farm  home. 

And  then  there  is  Richard,  a  man  whose  food  tastes 

have  no  idea  of  when  I  shop  for  groceries,  who  is 
imself  cast  out  from  all  that  is  familiar.  I  find  my- 
elf  waiting  for  him  to  arrive,  needing  him  inordi- 
ately  to  define  my  life.  I  am  so  dependent  on  him.  I 
m  not  happy.  Maybe  that  is  to  be  expected.  Maybe 
Lichard  and  I  need  some  time  free  from  pressure, 
laybe  we'll  never  have  that  again. 
ANUARY  17  Something  must  be  said  about  the  chil- 
ren's  adjustment.  Andrew  cries  hysterically  every 
ay  when  he  goes  to  stay  with  Mary,  his  beloved 
aby-sitter.  Max  tells  a  story  of  an  imaginary  friend 
rho  dies.  "You  see,"  he  tells  Paul  and  then  me  in  the 
ame  words,  "his  mommy  and  daddy  were  getting 
ivorced,  but  when  he  died  they  decided  not  to."  Paul 
nd  I  report  the  story  to  each  other  and  are  horrified. 

All  of  this  tears  me  apart.  My  babies,  my  perfect 
ittle  boys,  so  nurtured,  so  loved,  growing  up  strong 
nd  healthy,  and  then,  wham!  the  rug  is  pulled  out 
rom  under  them  and  they  struggle  to  un- 
erstand.  Max  keeps  saying  to  me  before  he 
oes  to  bed  at  night,  "Mom,  I  still  don't 
understand  about  this  divorce  business. 
rou  know,  I'm  only  five." 
ANUARY  20  Paul  refuses  to  see  a  lawyer.  He 
nsists  he  does  not  want  a  divorce  and  will 
iot  give  me  one.  "We  do  not,"  he  says,  "have 
[reconcilable  differences.  This  is  not  a  mar- 
iage  that  should  end.  We  have  had  our 
roblems,  but  all  marriages  do,  and  ours 
/as  damned  good."  So  he  resists. 

I  finally  went  to  see  a  therapist.  His 
iame  is  Dr.  Charles  Berman.  We  talked  for 
ver  two  hours,  and  now  I  feel  one  hundred 
imes  better  than  I  did  before. 


JANUARY  29  Since  my  sessions  with  Dr.  Berman  have 
begun,  my  confidence  is  restored.  I  am  out  hustling 
work  and  loving  it.  I  will  be  teaching  creative  writing 
and  journalism  courses  at  the  community  college 
here  next  month.  I'm  putting  out  writing  feelers  to 
old  bosses,  and  that  feels  good,  too.  It  is  already 
obvious  that  being  involved  in  my  own  work  en- 
hances Richard  and  me.  I  am  no  longer  sitting  here 
awaiting  his  arrival  or  dreading  his  sudden  depar- 
tures to  deliver  a  baby. 

FEBRUARY  10  This  apartment  is  a  perfect  first  home  for 
Richard  and  me.  I  love  our  new  shared  domesticity. 
He  cooks  me  elegant  meals  and  even  cleans  up.  And 
it's  been  a  real  gift  to  watch  him  fall  in  love  with  the 
children,  and  them  with  him.  Nothing  touches  me 
more  than  watching  Richard  play  checkers  with  Max 
or  listening  to  him  read  to  the  boys  at  bedtime.  This 
.is  hard  on  Paul,  who  is  constantly  hearing  stories 
about  Richard  from  them.  Once  he  glared  at  me  and 
said,  "If  he  ever  does  anything  to  hurt  those  boys,  I'll 
kill  him." 

FEBRUARY  25  I  went  back  to  the  farmhouse  to  pick  up 
some  of  my  furniture.  Paul  and  I  argued  about  a 
typewriter  we  both  wanted.  I  told  him  I  needed  it  for 
my  work,  that  he  was  just  being  punitive.  He  re- 
sponded, "You'll  never  get  that  typewriter,  never!" 

Then,  for  the  next  half  hour,  gentle  Paul,  who  had 
never  been  a  violent  man,  beat  me  up.  He  dragged 
me  by  my  hair,  hurled  me  against  walls,  threw  me 
into  tables,  yanked  me  to  my  feet,  slammed  me 
across  rooms.  I  was  terrified,  terrorized  and  sobbing 
hysterically.  Finally,  he  threw  me  out  the  front  door 
into  the  cold,  damp  February  day. 

I  finally  permitted  Susan,  my  lawyer,  to  file  the 
divorce  suit.  The  sheriff  will  serve  Paul  the  divorce 
papers  tomorrow. 

MARCH  6  Paul  and  I  have  become  a  soap  opera.  The 
other  day  he  brought  me  boxes  of  my  old  letters  and 
papers  and  began  hurling  them  onto  my  back  porch, 
all  the  while  screaming  obscenities  for  all  my  neigh- 
bors to  hear.  It  all  feels  so  tacky,  so  sleazy,  and  it  is 
us — good,  intelligent,  thoughtful  people  trapped  in 
some  incredible  scenario  of  ugliness.  Recently  I  dis- 
covered that  the  "Just  Married"  sign  that  had  hung 
over  our  bed  for  years  is  now  torn  to  shreds. 
MARCH  15  My  heart  has  stopped.  Paul  just  delivered 
the  children,  plus  a  few  personal  belongings,  and 
announced  that  he  was  signing  the  divorce  papers.  I 
asked,  "Just  like  that?"  He  replied,  (continued) 
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"That's  how  you  have  done  things.  Now  why  don't 
you  just  let  me  get  on  with  my  life?" 

I  don't  know  what  I  feel.  Divorce  ...  it  seemed 
down  the  road.  I'd  come  to  rely  on  Paul's  resistance, 
his  determination  to  keep  our  marriage  together. 
"My  safety  net,"  I'd  confessed  to  Richard.  Now  I'm 
not  sure  I  can  fathom  this  new  reality.  Of  course,  I 
know  I  can't  continue  to  have  it  both  ways. 
APRIL  7  Saturday  night  Richard  went  out  to  his  house 
to  see  his  children  back  from  their  Easter  vacation. 
He  returned  brimming  with  shared  family  stories 
and  lots  of  good,  warm  feeling.  For  the  first  time  in 
three  months,  he  had  experienced  a  normal  family 
situation  with  his  wife  and  children.  "It's  the  first 
time  her  face  wasn't  contorted  by  hostility  and 
sneers,"  he  told  me.  It  was  obvious  he  came  back  to 
me  torn  with  confusion  and  ambivalence. 

I  realize  he's  afraid  of  the  compromises  he's  not 
accustomed  to  making,  and  for  the  first  time  he  told 
me  he  needed  "space."  In  my  mind  a  red  flag  went  up 
right  away.  I  said,  with  great  effort,  "Then  you  have 
to  move  out." 

He  agreed  immediately.  I  was  shocked,  and  even 
though  it  was  my  suggestion,  I  felt  my  heart  had 
shattered  into  a  million  tiny  pieces. 
APRIL  9  Richard  and  I  have  just  ended  our  affair  of 
almost  six  months.  We  talked  only  truth  tonight, 
cried  and  made  the  best  love  I  have  ever  experienced 
in  my  entire  life.  I  pitied  my  predicament — the  wom- 
an abandoned,  the  public  spectacle  of  me.  We  reaf- 
firmed our  love.  Yet  we  have  decided  that  we  must  be 
apart.  I'm  still  not  sure  why. 

APRIL  12  I  have  dragged  myself  through  this  day,  very 
depressed,  heavy  hearted,  full  of  tears.  I  am  happy 
when  I  am  with  Richard,  miserable  without  him. 
APRIL  20  Richard  was  just  here.  More  talking  and 
crying.  I  told  him  we  could  not  make  love  until  he 
moved  out  of  his  home.  I  am  certain  that  I  have  not 
seen  the  last  of  him.  I  am  equally  certain  that  he 
cannot  and  will  not  leave  "the  family."  He  has  his 
wedding  ring  back  on — how  I  hated  the  sight  of  it! 
MAY  8  I  still  cannot  abandon  the  notion  of  Richard 
Muller  and  myself.  I  write  to  him  constantly,  begging 
him  to  reconsider.  This  is  the  first  time  I  can  remem- 
ber that  someone  has  had  real  power  over  me.  I  find 
myself  loving  him  one  day,  hating  him  the  next. 
MAY  12  My  fortieth  birthday.  Tonight  Richard  took 
me  to  dinner  for  my  birthday.  He  presented  me  with 
an  orchid  corsage,  then  dinner  at  a  fabulous  restau- 
rant, with  a  wonderful  cake  he'd  ordered,  then  a 
present:  a  delicate  emerald  and  diamond  pendant  on 
a  chain.  I  played  devil's  advocate,  presenting  every 
obstacle  or  challenge  to  our  union  I  could  think  of, 
and  he  fielded  them  all.  He  insisted  we  would  be 
together.  I  was  committed  to  waiting  it  out.  I  am 
hoping  against  hope. 

MAY  18  Richard  came  over  this  evening  and  told  me 
he  had  come  to  a  decision:  He  would  go  to  Linda  and 
announce  that  he  was  leaving,  then  he  would  get  his 
own  apartment  and  consult  his  lawyers.  He  talked 
about  all  he  felt  for  me,  and  he  positively  glowed 
when  he  described  our  future  together.  Then  he  left 
for  the  hospital  at  nine. 

I  went  to  bed  at  ten,  slept  until  midnight  and  then 
awoke  bolt  upright,  full  of  the  certainty  that  Richard 


was  talking  to  Linda.  I  was  scared.  I  lay  awake  for 
two  hours,  feeling  Richard's  turmoil,  and  at  two,  the 
phone  rang.  It  was  Richard.  He  said  he  had  to  come 
over.  When  he  arrived  he  told  me,  "I  cannot  leave 
Linda  and  my  children.  I  cannot  make  a  life  with 
you."  I  asked  him  to  tell  me  what  happened.  He  said 
that  when  he  started  to  tell  Linda  he  was  leaving  she 
insisted  on  waking  the  children  so  that  they  could 
hear  what  he  had  to  say.  Chip  began  sobbing,  Fran- 
nie  clung  to  him.  "Don't  leave  me,  Daddy,"  they 
cried.  He  could  not  do  it.  "Maybe  some  men  can,  but  I 
cannot  leave  my  family,  I  cannot,"  he  told  me,  his 
voice  drained. 

So  now  it  is  really  over.  He  couldn't  leave  his 
family,  and  I  have  left  mine.  Now  I  face  the  loneli- 
ness again.  I've  harbored  such  intense  faith  in  Rich- 
ard's love  for  me  and  mine  for  him.  I  had  such  high 
hopes  for  our  future.  Now  I'm  alone.  I  called  Paul  and 
just  sobbed,  and  I  felt  terrible  for  doing  it.  Paul  had 
his  first  date  last  weekend. 

I  just  called  Richard  at  the  hospital  to  tell  him  I 
would  be  all  right,  that  I  wasn't  angry  or  feeling 
betrayed,  that  this  was  just  life.  But  if  someone  asked 
me  now  whether  I  would  do  all  of  this  again,  I  doubt, 
for  the  first  time,  that  I  would  answer  yes. 
SEPTEMBER  1  Much  has  happened  since  May  18.  I  did 
not  return  to  Paul.  We  are  now  legally  separated  and 
awaiting  a  divorce.  Last  May,  after  Richard  left,  I  was 
alone  and  terrified,  yet  I  could  not  bring  myself  to 
return  to  Paul. 

On  May  19,  I  checked  myself  into  a  psychiatric 
hospital.  I  felt  I  was  simply  unable  to  function  nor- 
mally. During  a  month  of  intense  therapy,  I  exam- 
ined my  marriage  closely  for  the  first  time. 

"An  affair  is  an  act  of  aggression,"  one  therapist 
said.  "Ycu  will  always  find  the  reason  for  an  affair 
within  the  marriage,"  said  another.  Now  I  believe 
them.  Before,  because  I  firmly  believed  that  mar- 
riage was  forever,  I  had  clung  to  the  belief  that  I  had 
the  perfect  marriage. 

Now  I  understand  that  Paul's  extreme  and  con- 
stant dependence  on  me  to  make  all  the  decisions,  to 
take  action,  had  been  sucking  me  dry.  Richard,  in 
contrast,  had  looked  like  the  Great  White  Father. 
His  success  had  promised  a  man  who  would  finally 
take  care  of  me.  After  years  of  mothering  Paul,  what 
an  enormous  relief  that  had  seemed. 

Since  my  hospital  stay,  I  have  worked  hard  to 
begin  a  life  on  my  own.  I  have  left  the  apartment 
Richard  and  I  shared,  put  the  farm  up  for  sale  and 
moved  two  hours  away  to  a  medium-sized  city.  I  rent 
a  small  house  in  a  lovely  neighborhood,  have  re- 
sumed my  writing  career  and  am  self-supporting.  I've 
enrolled  the  boys  in  excellent  schools  and  have  got- 
ten involved  socially  in  my  new  community.  Still,  I 
am  often  very  lonely. 

Nothing  in  life  turns  out  exactly  as  we  expect.  But 
today  I  do  believe  I  would  relive  this  past  year  pretty 
much  as  I  experienced  it.  I  say  this  despite  the  ex- 
treme pain  I  suffered.  It"  has  been  a  time  of  genuine 
growth  and  increased  understanding  for  me.  It  may 
sound  strange,  but  at  age  forty,  for  the  first  time  in 
my  life,  I  feel  like  a  grown-up.  End 

All  names  except  the  author's  have  been  changed. 
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HJ  made  a  historic  journey  with  Coretta  Scott  King  to  South 

\frica,  a  rich  and  beautiful  country  now  torn  apart 

y  institutionalized  racism.  Here  is  our  heartrending  report 


rhey  came  for  me  at  midnight,  three  min- 
utes after  the  state  of  emergency  went  into 
effect,"  said  Lesley  Lidell.  "My  husband 
and  I  were  getting  ready  to  go  to  bed  when 
there  was  a  pounding  at  the  door.  Outside, 
there  were  two  security- police  officers; 
Dwnstairs,  there  were  six  more. They  told  me  to  get 
ressed  and  began  to  search  our  apartment.  I  plead- 
1  with  them  not  to  wake  my  son  and  daughter,  not 
)  scare  them.  They  didn't,  but  as  they  were  taking 
ie  away,  I  realized  my  mistake.  I  never  had  the 
lance  to  say  good-bye  to  my  children." 
Lesley  Lidell  is  white.  Pollsmoor  Prison  is  where 
ie  was  "detained  indefinitely,"  and  it  is  where  the 
orld's  best-known  black  South  African  activist, 
elson  Mandela,  who  has  been  in  jail  for  twenty- 
ve  years,  is  incarcerated.  He  is  serving  a  life  sen- 
snce  for  sabotage. 
Looking  at  Lesley,  aged  forty,  it's  hard  (continued) 


TALKING  WITH  CORETTA  SCOTT  KINO 

Love  is  a  transforming  force.  Violence  has  not 
worked,  has  never  worked,  will  never  work.  The 
only  thing  that  does  work  is  the  power  of  love, 
unconditional  but  not  sentimental  love,"  Coretta  Scott 
King  told  me  toward  the  end  of  her  ten-day  visit  to  South 
Africa.  For  the  First  Lady  of  Civil  Rights,  the  trip,  her  first 
to  this  strife-torn  land,  was  the  fulfillment  of  an  aim  of 
her  late  husband,  Martin  Luther  King,  Jr. 

"Martin  first  spoke  out  against  apartheid  in  1956,"  she 
said.  "Later,  he  wanted  to  make  a  tour  of  South  Africa,  to 
find  out  how  he  could  be  of  help.  He  wanted  to  link  up 
the  civil-rights  movement  in  the  U.S.  with  the  struggle  for 
human  rights  in  South  Africa."  But  before  he  could 
achieve  that  goal,  Martin  Luther  (continued  on  page  128) 
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he  French  call  it  Poulet  Dijon; 
I  call  it  great  chicken." 


Chef 

Bardy,  C.M.C.  One 

of  only  29  Certified 

Master  Chefs  in  the 

country.  Creator  of 

Heinz  HomeStyle 

Gravies. 

ee  hours  east  of  Paris  is  the  town 
•ijon,  Trance,  where  they  make 
^ordinary  chicken.  It's  a  recipe  that 
nplifies  the  French  genius  for  cook- 
-a  lavish  meal  that  is  surprisingly 
)le  to  make. 

i  see,  what  makes  their  chicken  so 
:ial  is  the  sauce.  A  sauce  that  takes 
:  to  make.  A  sauce  that  begins  with 
chicken  stock  that  is  gradually 
kened  with  cream  and  seasoned 
right.  A  sauce  that  is  made  like  my 


ireast  of 
Zhicken  Dijon 

whole  chicken  breasts,  split,  skinned,  boned 

lilk 

ll-purpose  flour 

tablespoons  vegetable  oil 

cup  thinly  sliced  mushrooms 

tablespoon  butter  or  margarine 

tablespoons  dry  white  wine  (optional) 

jar  (12  ounces)  Heinz  HomeStyle  Chicken  Gravy 

j  cup  half  and  half 

'h  tablespoons  Dijon-style  mustard 

alt  and  pepper 

ightly  flatten  chicken  breasts.  Dipchicken  in  milk;  coat  generously 

ith  flour.  Saute  chicken  in  oil  in  skillet  until  golden  brown,  about 

minutes  per  side.  Remove;  drain  excess  fat.  In  same  skillet  saute 

lushrooms  in  butter  about  1  minute.  Add  wine.  Stir  in  gravy  and 

:maining  ingredients;  simmer,  uncovered,  1  minute.  Return 

liicken  to  skillet-  simmer,  uncovered,  5  minutes.  Makes  4  servings 

i bout  2  cuds  sauce). 


eiriz  HomeStyle  Chicken  Gravy. 
"You  really  should  try  this  marvelous 
recipe.  All  it  takes  is  Heinz  HomeStyle 
Gravy,  a  few  simple  ingredients  and  in  30 
minutes,  you're  three  hours  east  of  Paris." 

A  WORD  ABOUT 
HEINZ  HOMESTYLE  GRAVY. 

"When  making  Heinz  HomeStyle  Chicken 
Gravy,  we  use  the  finest  ingredients. 
We  don't  cut  corners  and  we  also  take 
our  time. 

"We're  so  proud  ofourchicken  gravy,  we 
even  store  it  in  a  jarsoyou  can  see  how 
good  it's  going  to  be." 
For  other  recipes,  send  a  self-addressed 
stamped  envelope  to:  Chef  Bardy's  Rec- 
ipes, H.J.  Heinz  Company,  P.O.  Box  28, 
D-124,  Pittsburgh,  PA  15230. 

6  1986  H.J.  Heinz  Co.  \MilLm2 
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to  believe  she  was  ever  considered  a 
dangerous  criminal.  Her  shoulder- 
length  auburn  hair  tumbles  around 
her  face.  Her  purple  dress  comple- 
ments her  hair.  Her  only  jewelry, 
apart  from  her  wedding  band,  is  a  sil- 
ver crucifix  on  a  chain  around  her 
neck.  She  is  soft-spoken,  well  bred,  the 
wife  of  a  computer  specialist  and  the 
mother  of  two  teenagers,  a  fourteen- 
year-old  girl  and  a  sixteen-year-old 
boy.  She  is  also  the  ecumenical  officer 
for  the  Western  Province  Council  of 
Churches,  in  Cape  Town.  Lesley's 
crime  was  being  color-blind — her  work 
entailed  finding  shelter  for  black  refu- 
gees who  had  lost  their  homes  in  the 
nation's  recent  unrest. 

"I  will  never  forget  the  feeling  of 
isolation  when  the  solid  steel  door  of 
my  cell  clanged  shut  on  me.  I  began  to 
cry  but  then  realized  I  would  be  inter- 
rogated, so  I  tried  to  pull  myself  to 
gether."  Lesley  was  interrogated  eight 
times,  for  hours  on  end,  by  skilled  in- 
quisitors whose   methods  have  been 
condemned  for  their  brutality  by  hu 
man-rights  organizations.  Frightened 
but  adamant,  she  refused  to  answer 
many  questions  for  "ethical  reasons." 
"They  told  me,  'Okay,  but  do  you  want 
to  see  your  children  again,  or  your 
husband?  You  can  stay  here  forever.' 

"Under  South  African  law,  you  can 
be  jailed  for  two  weeks  without  a  trial, 
but  then  they  have  to  review  your 
case."  The  two  weeks  came  and  went; 
Lesley's  case  was  not  reviewed.  "When 
that  happened,  I  realized  I  was  really 
in  trouble."  The  weeks  passed  slowly. 
Lesley  was  never  physically  abused  or 
tortured,  unlike  83  percent  of  all  de- 
tainees, most  of  them  black.  But  her 
mental  anguish  was  carefully  orches- 
trated. Part  of  Lesley's  emotional  tor- 
ture was  her  isolation — she  was  locked 
in  her  cell  alone  except  for  a  one-hour 
daily  exercise  period.  "I  had  no  watch, 
no  sense  of  time,  nothing  to  do  but 
learn  what  it  was  like  to  be  dehuman- 
ized. And  to  worry,  worry  about  how 
my  children  and  John,  my  husband, 
were  coping."  Two  months  after  she 
was  jailed,  Lesley  began  to  crack.  "I 
feared  I  was  losing  my  sanity  and  would 
end  up  in  a  sanatorium."  The  authori- 
ties may  have  suspected  the  same.  One 
day,  as  Lesley  sobbed  uncontrollably, 
her  cell  door  was  flung  open.  "Tack, 
you're  leaving,'  they  told  me.  "We're  re- 
leasing you.'  I  was  stunned." 

Lesley  was  technically  free.  She  was 
never  found  guilty  of  any  crime.  She 
was  never  tried. 

I  met  her  two  weeks  after  she  was 
released.  When  she  said  she  was  still 
working  for  the  Council  of  Churches,  I 
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;old  her  she  was  a  brave  woman.  "I  am 
lot  brave,"  she  insisted.  "I  am  afraid 
ibr  the  future,  but  I  had  no  choice.  I 
lave  a  Christian  commitment." 

A  stronghold  off  racism 

South  Africa,  a  country  that  an- 
lounces  its  Christianity  even  before  a 
/isitor  lands  at  Jan  Smuts  Airport,  in 
lohannesburg,  with  the  Bibles  affixed 
;o  the  front  of  each  row  of  seats  on  its 
lational  airline.  South  Africa,  a  coun- 
xy  where  educated,  white  Christians 
:an  still  be  found  who  whip  their  black 
servants  "because  it's  the  only  lan- 
guage they  understand."  South  Africa, 
where  black  children  as  young  as  sev- 
m  have  been  jailed,  and  thirteen-year- 
)lds  have  been  tortured,  permanently 
scarred  physically  or  emotionally,  or 
lave  died  in  detention.  South  Africa,  a 
country  of  twenty-seven  million  peo- 
ple, where  blacks  outnumber  whites 
nearly  four  to  one  and  yet  are  deprived 
}f  the  right  to  vote.  South  Africa,  a 
country  where  the  media  are  restricted 
oy  law  from  telling  the  tragic  story  of 
what  life  is  really  like  in  the  last  bas- 
tion of  institutionalized  racism. 

I  traveled  to  South  Africa  last  Sep- 
tember with  Coretta  Scott  King.  She 
went  as  a  "peacemaker"  and  head  of 
the  Martin  Luther  King,  Jr.  Center  for 
Nonviolent  Social  Change.  I  went  as  a 
reporter,  and  since  I  am  not  based  in 
South  Africa,  I  chose  to  ignore  the  re- 
strictions placed  upon  my  colleagues 
by  the  government  as  part  of  its  crack- 
down on  dissent.  I  was  lucky;  I  was  not 
bothered  by  the  authorities.  But  I  met 
many  journalists  whose  phones  are 
tapped,  who  have  been  arrested,  im- 
prisoned and  badly  beaten,  only  be- 
cause they  were  trying  to  cover  the 
civil-rights  conflict  that  has  torn  apart 
this  beautiful  country  for  the  last  two 
years,  two  years  in  which  more  than 
two  thousand  people,  including  two 
hundred  children,  have  been  killed, 
and  more  than  ten  thousand  have  been 
detained.  Coretta  Scott  King  hoped 
that  the  nonviolent  methods  champi- 
oned by  her  husband  might  help  this 
troubled  land. 

"Martin  Luther  King's  famous 
march  on  Washington  couldn't  have 
happened  here,"  a  black  journalist  told 
our  delegation.  "The  organizers  would 
have  been  jailed  while  they  were  plan- 
ning it.  If  the  march  had  begun,  the 
marchers  would  have  been  shot.  And 
today,  all  of  you  civil-rights  activists 
who  had  participated  in  it  would  either 
be  dead  or  crippled.  And  the  media 
would  not  have  been  able  to  print  one 
word  about  it."  The  journalist  learned 
that  lesson  the  hard  way.  He  was  hos- 
pitalized for  three  months  with  head 
injuries  inflicted  after  he  was  arrested 
while  trying  to  do  his  job. 


A  shampoo  should  bring  out  the  difference  between 
honey  brown  and  blonde. 
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HALSA  SWEDISH  BOTANICAL  SHAMPOOS  AND  CONDITIONERS 

HALSA  HIGHLIGHTS  YOU 


In  the  last  two  years,  South  Africa 
has  become  synonymous  with  repres- 
sion, violence  and  horror  stories.  And 
yet  when  one  arrives  in  Johannesburg 
there  is  no  evidence  of  any  turmoil. 
The  nation's  biggest  city  is  a  prosper- 
ous one.  There  are  considerably  more 
Mercedes  and  BMWs  on  the  streets  of 
Johannesburg  than  on  the  streets  of 
New  York.  There  were  no  armored  ve- 
hicles, no  sandbags  protecting  build- 
ings, no  riot  police.  The  five-star  hotel 
where  we  stayed  was  equal  to  the  best 
in  the  world.  On  my  coffee  table  was 
Living,  a  glossy  magazine  whose  cover 
story  detailed  the  steadily  increasing 
fortunes  of  South  Africa's  richest  fam- 
ilies. Bill  Cosby's  TV  series  is  a  top- 
rated  show  in  this  country.  The  black 
bellhop  and  room-service  waiter 
couldn't  have  been  friendlier. 

It  was  the  same  outside  the  hotel.  A 
line  of  taxis  with  "I  Love  Soweto" 
bumper  stickers  waited  for  customers. 
Soweto  is  the  poverty-stricken  town- 
ship, or  ghetto,  in  which  all  blacks  in 
Johannesburg,  except  for  live-in  do- 
mestics, are  required  to  live.  It  has 
also  been  the  site  of  some  of  the  worst 
apartheid  battles  in  the  country.  The 
week  before  my  visit,  the  security 
forces  had  shot  and  killed  sixteen 
blacks,  the  youngest  of  them  aged  thir- 
teen, and  wounded  seventy  in  a  night  of 
street  fighting  over  rent  boycotts.  It  was 
the  worst  township  violence  in  ten  years. 

But  if  there  was  an  eerie  sense  of 


unreality  that  first  day,  I  soon  realized 
that  the  feeling  was  a  common  one  in 
South  Africa.  It  isn't  that  the  stories  in 
American  newspapers  or  on  our  televi- 
sion news  are  untrue.  It  is  just  that  in 
South  Africa,  there  are  many  truths. 

Climbing  into  the  first  cab,  I  asked 
the  white  driver  if  he  would  take  me  to 
Soweto.  We  both  knew  it  is  illegal  for 
whites  to  visit  the  townships  without 
special  authorization,  and  each  road 
leading  into  Soweto  is  clearly  sign- 
posted to  that  effect.  "No  problem,"  he 
replied.  "Soweto  isn't  such  a  bad 
place."  As  we  entered  the  township, 
just  seven  miles  from  the  center  of  Jo- 
hannesburg, he  said,  "Look,  these  kids 
are  nicely  dressed,  they  have  bikes, 
these  are  fine  houses  with  TV  aerials, 
gardens,  cars."  He  was  right.  Orlando, 
this  section  of  Soweto,  looks  like  any 
small  American  town,  and  it  is  home  to 
black  lawyers  and  doctors  who  could 
afford  to  live  anywhere  they  chose.  But 
the  law  forces  them  to  live  in  a  township 
and  forbids  them  to  own  land. 

Anna's  Soweto,  just  a  short  drive 
away,  is  very  different.  Here  many 
homes  are  tiny  one-story  brick  struc- 
tures known  as  matchboxes,  the  size  of 
garden  sheds  in  the  States.  Other 
homes  are  corrugated -iron  shacks. 
None  of  these  houses  has  running  wa- 
ter, and  many  lack  electricity.  The 
thick  smog  at  night,  from  the  coal  used 
for  cooking  and  heating,  leaves  an  ac- 
rid smell  in  the  air  (continued) 
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Unique  center-press  lid  seals  so  tight,  it's  patented.  Foods 
»'t  help  but  stay  their  freshest.  Yet  Rubbermaid  Servin'  Saver 
Containers  close  easily,  open  quickly  with  a  handy  tab.  Full 
5-year  warranty.  In  your  store  now  at  a  price  you'll  like. 

Don't  you  wish  everything 
v        '  was  made  like 


Snap 


Save  254 


nn'  Saver' 


on  any  two 
Containers. 


Dealer  You  may  redeem  this  couoon  tor  (ace  value  plus 
if  handling  provided  you  receive  it  m  your  retail  sale  ol 
t  of  the  products  indicated  on  the  lace  ol  the  coupon 
ded  further  thai  you  can  show  upon  request  proof  of 
purchases  of  indicated  products  to  cover  the  number 
ns  presented  for  redemption  Any  other  use  is  un- 
d  This  offer  is  good  only  m  the  U  S  A  and  is  void  if  taxed. 
restricted,  or  prohibited  by  law  This  coupon  is  non- 
le  and  non-transferable  and  may  not  be  copied  or 
id  Cash  value  of  this  coupon  is  1/20-  Coupons  must 
i  to:  Rubbermaid  Incorporated. P.O. Box  1 728. Clinton 
34.  COUPON  EXPIRES:  DECEMBER  31.19&8.  UMIT 
JPON  PER  PURCHASE. 
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during  the  day.  There  are  no  gardens 
here,  and  the  streets  are  unpaved.  But 
while  the  people  may  be  destitute, 
there  are  signs  they  have  not  given  up: 
Many  shacks  have  spotless  white  lace 
curtains  hanging  in  the  windows. 

Oppression  and  violence 

Anna,  a  maid  in  one  of  Johannesburg's 
big  hotels,  earns  in  a  month  what  my 
room  cost  per  night.  She  considers  her- 
self lucky,  though — at  least  she  has  a 
job.  Many  Sowetans  do  not.  And  it  was 
because  she  feared  losing  her  job  that 
Anna  risked  her  life  going  to  work  on 
September  4,  the  day  funerals  were  to 
be  held  for  the  sixteen  blacks  killed 
the  week  before.  Teenage  black  mili- 
tants warned  Soweto  residents  to  stay 
away  from  work  that  day  to  punish  the 
white  community,  whose  economy 
runs  on  black  labor.  "They  said  they 
would  burn  down  our  houses  if  we 
went  to  work,  or  necklace  us,"  said  a 
very  jittery  Anna.  Necklacing  is  a  gro- 
tesque method  of  execution  in  which 
an  automobile  tire  soaked  with  gaso- 
line is  dropped  over  a  victim's  shoul- 
ders, pinning  his  arms  to  his  sides,  and 
a  lighted  cigarette  is  placed  in  his 
mouth.  It  is  a  terrifying  and  agonizing 
way  to  die,  and  its  brutality  is  under- 
standable only  when  one  realizes  just 
how  brutalized  its  perpetrators  have 
been  by  the  violence  and  hopelessness 
of  life  under  apartheid.  To  see  one 
necklacing  is  to  see  too  many,  and 
Anna  has  witnessed  a  number  of  them. 
She  was  well  aware  of  the  risk  she 
would  be  taking.  "But  if  I  don't  go  to 
work,  I  will  lose  my  job,  and  my  family 
will  go  hungry."  Anna,  aged  thirty, 
has  three  young  daughters.  Her  hus- 
band, a  carpenter,  is  frequently  laid 
off.  She  nervously  vacillated  and  final- 
ly decided  to  disobey  the  work  stop- 
page. But  she  was  too  terrified  to  re- 
turn to  Soweto  that  night.  "They  meet 
the  workers'  buses  and  drag  you  off," 
she  said.  Anna  spent  the  night  in  Jo- 
hannesburg, even  though  she  is  not 
permitted  to  do  so.  Her  decision  was  a 
wise  one.  A  neighbor  was  not  so  lucky. 
"She  was  going  to  work  by  train  when 
the  children  saw  her.  ["Children"  is 
Anna's  name  for  the  teenage  mili- 
tants, who  are  also  called  "comrades" 
and  who  frequently  claim  membership 
in  the  outlawed  African  National  Con- 
gress (ANC),  a  nationalist  group  that 
numbers  both  Nelson  Mandela  and 
avowed  communists  among  its  leader- 
ship.] They  asked  her  why  she  wasn't 
staying  away  from  work.  She  was 
frightened  and  began  to  run  down  the 
train.  They  chased  her.  In  her  panic, 
she  opened       (continued  on  page  128) 
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Ski  the  rugged  West  or  picturesque  New  England  this  winter 

By  Ron  Butler 
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_  SKIING 
COLORA 


olorado  has  the  largest  con- 
centration of  ski  areas  in 
North  America,  more  than 
any  other  state  or  any  Cana- 
dian province.  Here's  a  sampling: 
VAIL  Nestled  in  a  valley  that's 
one  hundred  miles  from  Denver, 
Vail  is  the  most  continental  of 
American  ski  resorts.  It's  the 
winter  playground  of  the  rich 
and  famous,  including  former 
President  Gerald  Ford.  One  of 
the  best  single-mountain  ski 
areas  anywhere — its  broad  north 
face  has  ninety-four  miles  .of 
trails — Vail  pampers  its  skiers 
with  fluffy,  well-groomed,  well- 
packed  runs  for  beginners,  inter- 
mediates and  experts.  For  more 
information  contact  Vail  Associ- 
ates, Box  7,  Vail,  CO  81658; 
303-476-5601. 

ASPEN  Colorado's  ski  giant  con- 
sists of  four  huge  mountains  (As- 
pen Mountain,  Buttermilk,  As- 
pen Highlands  and  Snowmass), 
each  with  its  own  mark  of  dis- 
tinction. Aspen  Mountain,  also 
known  as  Ajax,  is  the  domain  of 
experts;  Buttermilk  has  the  gen- 
tlest terrain;  and  Snowmass  is  a 
mountain  of  family  fun  (ice-skat- 
ing,   ski  ■  touring,    dog-sledding, 

hot-air  ballooning  and  endless  skiing  over  fifteen  hun- 
dred acres).  Aspen  Highlands  offers  super  intermediate 
and  expert  runs  down  its  fourteen-thousand-foot  peak. 
Aspen  marks  its  fortieth  anniversary  as  a  ski  resort  this 
season  with  special  races  and  contests  and  the  dedication 
of  the  Silver  Queen  gondola,  the  greatest  vertical-rise, 
single-stage  gondola  in  the  world.  For  additional  infor- 
mation contact  Aspen  Resort  Association,  700  South 
Aspen  St.,  Aspen,  CO  81611;  303-925-9000. 
STEAMBOAT  The  third-largest  ski  resort  in  Colorado, 


Steamboat,  157  miles  northwest  of 
Denver,  is  actually  a  whole  moun- 
tain range:  Sunshine  Peak,  Storm 
Peak,  Thunderhead  Peak  and 
Christie  Peak.  Currently  undergo- 
ing an  $8  million  expansion, 
Steamboat  has  twenty-five  hundred 
acres  for  skiing  and  more  than  fifty 
miles  of  trails.  The  vertical  rise  is 
thirty-six  hundred  feet,  one  of  the 
highest  in  Colorado.  The  season  be- 
gins the  day  after  Thanksgiving 
and  usually  lasts  until  the  middle 
of  April.  Contact  Steamboat  Ski 
Corporation,  2305  Mt.  Werner  Cir- 
cle, Steamboat  Springs,  CO  80487; 
303-879-6111.  For  reservations  and 
transportation,  call  Steamboat 
Springs  Chamber  Resort  Associa- 
tion, 303-879-0740. 
SUMMIT  COUNTRY  Seventy-five 
miles  west  of  Denver,  Summit  Coun- 
try consists  of  three  major  ski 
areas — Breckenridge,  Copper  Moun- 
tain and  Keystone.  Interchangeable 
"Ski  the  Summit"  lift  tickets  can  be 
used  at  all  three  resorts;  free  shut- 
tle-bus service  connects  all  the 
areas.  Breckenridge,  sprawling  over 
three  mountains,  has  the  gold-min- 
ing town  of  the  1850s  at  its  base. 
With  its  fairly  short,  well-main- 
tained runs  and  pleasant  Old  West 
atmosphere,  it  has  strong  family  appeal.  Contact  Brecken- 
ridge Resort  Chamber,  P.O.  Box  1909,  Breckenridge,  CO 
80424;  303-453-2918.  •  Copper  Mountain,  the  newest  of  the 
resort  areas,  opened  in  1972.  Its  charming  village  is  reminis- 
cent of  a  typical  European  hamlet.  Contact  Copper  Mountain 
Resort,  P.O.  Box  3001,  Copper  Mountain,  CO  80443;  800-525- 
3878,  or  Club  Med,  800-528-3100.  •  Keystone  this  year  in- 
cludes free  round-trip  transportation  from  the  Denver  air- 
port on  its  five-  and  seven-night  ski  packages.  Contact  Key- 
stone Resort,  Box  38,  Keystone,  CO  80435;  800-222-0188. 
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__    SKIING 
NEW  ENGLAND 


ft    doesn't    have    the 
soaring  alpine  peaks 

'of   the    Rockies,    but 

fits  silver  hillsides 
and  greeting-card  scenery 
make  New  England  one 
of  the  most  popular  ski 
areas  anywhere.  Here  are  some  of  the  highlights. 
STOWE,  VERMONT  The  undisputed  ski  capital  of  the 
East,  Stowe  consists  of  Mount  Mansfield  and  Spruce  Peak, 
with  forty-four  trails,  of  which  thirty-three  are  for  begin- 
ners and  intermediates.  Narrow  Goat  Trail,  three  to  five 
feet  wide,  challenges  all.  Stowe's  landmark  Trapp  Family 
Lodge  (800-826-7000)  is  the  former  home  of  the  celebrated 
Sound  of  Music  family  and  site  of  one  of  the  country's  first 


cross-country  ski  centers. 
Stowe  has  eight  restau- 
rants, including  the  Toll 
House  at  the  Inn  at  the 
Mountain  (800-253-4SKI), 
which  features  the  Skiers' 
Slopeside  Smorgasbord. 
The  place  everybody  goes  to  see  and  be  seen  is  the  Rusty 
Nail  Saloon.  Last  year's  record  season  at  Stowe  fueled  a  $2.4 
million  expansion,  including  construction  of  a  new  high- 
speed lift.  Contact  Stowe  Area  Association,  Box  1230,  Stowe, 
VT  05672;  802-253-7321. 

KILLINGTON,  VERMONT  The  largest  and  one  of  the  most 
popular  ski  resorts  in  the  East,  Killington  is  located  in 
central  Vermont,  where  a      (continued  on  page  P.S.  4) 
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MAXWELL  HOUSE 

RIVATE  COFFEES  FOR  AI 


KENYA  AA  is  undeniably  tor 
seekers  of  the  striking.  The  unusual. 
It's  a  pure  blend  of  the  finer  high- 
grown  Kenyans.  The  AA's.  All  top- 
graded  to  produce  a  'full-bodied' 
blend  with  a  bold  satin  body  and 
a  lively,  enticing  aroma.  A  cup  of 
coffee  that'll  captivate  your  senses. 


HIS9 

,      ipnuih 
f  {oUc(  lion  1 

i            1).    I'lM     ' 

■^ 

SPECIAL  RESERVE  is  the  end  res 
of  taking  a  mild  aromatic  bean  frc 
the  gentle  slopes  of  Colombia,  a 
letting  it  mingle  with  a  feisty  hi 
altitude  bean  from  Guatemala.  It's 
almost  inconceivable  mix  ti 
works.  Forming  a  provocative  ble 
with  a  mild  aroma,  yet  a  robust  bo 


DULGENT" 


'BEGUILING' 


L 


VATE  COLLECTION 

YOUR  PRIVATE  MOODS 


RICH  DARK  ROAST  starts  by  hand-picking 
the  beans  in  theu  prime.  Looking  for  the 
best  size  and  color.  They're  twice-sorted  to 
weed  away  the  weak.  They're  sun  dried, 
then  roasted  to  a  hearty  memorable 
flavor  that's  strong,  but  not  bitter.  Always 
comforting.  And  reassuring.  A  coffee  that's 
as  pleasing  as  a  warm  fire  on  a  cold  night. 


INTRODUCING  EIGHT  PRIVATE  COFFEES 
for  any  and  all  of  your  private  moods.  Each 
the  result  of  taking  quality  beans,  roasting 
them  to  their  peak  colors,  peak  flavors  and 
peak  aromas.  And  blending  them  to  make 
eight  coffees  of  unique  character.  Six  are 
available  in  Whole  Bean.  All  are  vacuum 
packed   and   available   in   Freshly   Ground. 


continued  from  page 


work  of  trails  and  slopes  inter- 
nets six  mountains.  The  ver- 
il  rise  is  3,160  feet,  the  highest 
Mew  England. 

[illington  has  six  base  lodges 
1  more  than  one  hundred 
els,  motels  and  condominiums 
t  offer  a  variety  of  accommoda- 
is.  The  Killington  Lodging  Bu- 
u  will  make  lodging  and  skiing 
ervations  at  the  areas  facili- 
;;  802-773-1330.  Several  econ- 
y  packages  are  offered,  includ- 

five  nights  and  five  days  at 
A  per  person,  double  occu- 
icy,  and  seven  nights  at  $344. 
irn-to-Ski  options  are  avail- 
e.  A  Killington  Vacation  Guide 
available  free.  Contact  Kill- 
ton  Ski  Area,  203  Killington 
id,  Killington,  VT  05751; 
1-422-3333. 

>UNT  SNOW,  VERMONT  Lo- 
ad twenty  miles  north  of  the 
ssachusetts      border,      Mount 
>w  has  seventy-five  trails  encompassing  four  mountain 
as.  The  season  begins  in  early  November  and  runs  with 

help  of  snowmaking  machines  until  early  May  Mount 
>w  has  three  condominium  complexes  and  the  103-room 
>w  Lake  Lodge  at  its  base;  there  are  also  more  than  fifty 
s,  lodges  and  condos  in  the  nearby  area.  The  resort  is 


popular  with  singles,  and  their  lo- 
cal favorite,  the  Snow  Barn,  just 
underwent  extensive  renovation. 
Now  it's  a  splashy  entertainment 
complex  for  the  apres-ski  crowd. 
Contact  Mount  Snow  Resort. 
Mount  Snow.  VT  05356: 
802-464-3333. 

SUOARLOAF,  MAINE  In  the 
deep-woods  mountain  country  of 
western  Maine,  near  the  Cana- 
dian border  and  about  a  five-hour 
drive  from  Boston.  Sugarloaf  t  of- 
ficially named  Sugarloaf  USA'  is 
worth  the  hassle  of  getting  there. 
It's  one  of  the  friendliest  ski  areas 
in  the  East  and  one  of  the  most 
laid-back.  It  features  forty  miles 
of  trails,  from  beginner  to  expert. 
Its  spirited  winter  carnival  i  this 
year.  January  26  through  Febru- 
ary L  includes  the  American 
Tourister  Executive  Briefcase 
Throw  and  a  Ski  to  Sea  race.  The 
area's  current  big  building  boom 
includes  the  unveiling  of  the  Sugarloaf  Mountain  Hotel,  a 
new  full-service  luxury  hotel  in  the  on-mountain  alpine 
village  adjacent  to  the  base  lodge.  Prices  range  from  $120 
to  $140  per  night  per  room.  The  Sugarloaf  Inn  is  also  a 
good  bet.  For  more  information  contact  Sugarloaf/USA, 
Kingfield.  ME  04947:  207-237-2000. 


Enjoy  an  Anjou! 


After  all  the 
ye;u .   •  e've  been  grow- 
ing beautifu        en  Anjou 
Pears,  it  still  surprise       that  a  lot 

of  people  don't  understand  how  to  ripen 
em.  It's  so  simple  it's  a  shame. 
Anjous  are  shipped  unripened  to  maintain 
lality.  but  ripen  quickly  when  placed  in  a 


bowl  or  brown  paper  bag  at  room  temperature 
for  a  few  days.  When  they  yield  to  slight  pressure, 
chill  them  or  eat  them  immediately. 

Please.  Try  it  our  way  Really  enjoy  a  ripe  juicy. 
sweet  Anjou.  They  go  with  anything  good  to  eat 

There  are  so  many  other  ways  to  enjoy  PEARS, 
it  could  fill  a  lxx)k.  So  we  wrote  one  for  you.  For 
your  copy,  send  S 1 . 


Anjou 


Send  SI  to: 

( >regon  Washington  California  Pear  Bureau 

Dept  A  5.  601  Woodlark  Building 

Portland  OR  97205 


* 


.' 
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A  STITCH  IN  TIME 


A  Journal  exclusive!  This  beautiful,  classic  pattern,  adapted  from  an  eigh- 
teenth-century European  royal  tapestry,  makes  a  terrific-looking  traditional 
footstool  or  pillow.  Everything  you  need  to  create  the  tapestry  is  available  in  a 
kit  with  easy-to-follow  instructions,  quality  Persian  yam  of  100  percent  wool 
and  a  needle  and  canvas,  for  only  $19.95.  The  handsome,  sturdy  walnut- 
stained  footstool  is  $29.95.  For  the  best  buy,  purchase  both  the  needlepoint  kit 
and  the  wooden  footstool  for  just  $45.95!  To  order,  please  turn  to  page  118. 
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IF  YOUR  MAXI 

DOESN'T  LOOK  LIKE  THIS 

YOU  COULD  BE  HAVING 

A  FEW  TOO  MANY 

ACCIDENTS. 


Introducing  Always r  Plus.  It  has  wings!  Little  flaps  called  Panty 
Protectors  that  wrap  around,  stick  to  the  underside,  and  protect  you 
better  where  you  've  always  wanted  better  protection.  On  the  sides. 

And  the  special  Dri-Weave  covering  helps  keep  wetness  away 
from  you.  So  new  Always  Plus  is  cleaner  and  drier;  and  you  're  better 
protected  than  with  any  other  maxi— super  or  otherwise. 


I    INTRODUCING  § 

utlwaysplus 


An  extra  long  pad  for 
super  protection. 


A  regular  length  pad  with 
extra  protection. 


Better  protection  than  any  other  maxi. 
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By  Barbara 
Edelstein,  M.D. 


Best  diet  for  women  ever 


E 


ver  wonder  why  it's  so  hard  to  take  weight 
off  and  keep  it  off?  Chances  are  you're  an 
underburner— welcome  to  the  club. Thirty-five 
percent  of  all  women  are  underburners,  and  65 
percent  are  underburners  at  some  stage  in  their 
life.  Here  is  the  breakthrough  diet  that  deals  with 
this  special  problem  and  tells  you  how  to  shed 
those  hard-to-lose  pounds.  Turn  the  page  for  the 
medically  proven  diet  that  will  change  your  life. 

From  THE  UNDERBURNER'S  DIET— HOW  TO  KEEP  YOUR  BODY  FROM  STORING  EXCESS  FAT  FOREVER  by 
Barbara  Edelstein.  M.D.,  to  be  published  by  Macmillan.  Copyright  ©  1987  by  Barbara  Edelstein.  M.D.,  RC. 
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s  a  calorie  always  a  twenty-five  years,  I  am  now  fully  lessness,  the  pounds  came  turn- 
calorie?  Is  the  blue-  convinced  that  different  bodies  bling  off.  Watching  these  scrawny 
berry  muffin  in  one  handle  foods  differently.  people  struggle  to  add  fat,  I've 
woman's  mouth  al-  Oddly  enough,  it  wasn't  my  fat  seen  more  clearly  than  ever  that  c 
ways  the  same  as  the  patients  who  made  me  think  that  calorie  is  not  always  a  calorie  anc 


ilueberry  muffin  in  another's?  the  idea  of  overeating  was  sus- 

Common  sense  would  tell  us  pect.  It  was  the  thin  ones,  the 

res,  and  that  fat  people  are  fat  women  who  came  to  me  to  gain 

ust  because  they  eat  more  than  weight.  I'd  put  them  on  a  diet  that 

hin  people.  Simple  as  that.  I  used  would  shoot  any  of  my  other  pa- 

o  buy  that  idea  myself.  But  after  tients  up  to  three  hundred  pounds 

writing  three  books  about  dieting,  in  less  than  a  year.  Did  the  skin- 
md  practicing  medicine  for 


that  it's  time  to  consider  a  new 
concept  in  the  field  of  weight! 
control.  That  concept  is  the 
underburner. 

The  underburner  is,  simply, 
someone  whose  body  tends  to 
store  food  as  fat  instead  of  Con- 


nies gain  weight?  Some,  a  little,  verting  it  to  heat  and  burning  it 

But  with  the  slightest  off.  Underburners  are  more,  not 

bout  of  stress,  less,  energy-efficient  than  their 

sickness  or  thin  counterparts.  Underburners' 

sleep-  bodies  run  so  well  that  they  get 

lifHAT  IS  AN  UNDERBURNER?      3?J!fif  £L£  $ 

conserve  energy.  In  fact,  under- 
burners burn  up  to  700  fewer 
calories  per  day  than  normal- 
weight  people.  But  in  a  soci- 
ety as  well  fed  as  ours, 
most  people  don't  need  a 
machine  this  efficient. 
We  can't  accurately 
predict  at  birth  which 
infants  will  have  the? 
genetic  predisposition  f 
for   manufacturing! 
scores  of  new  fat  eel  Is  I 
on  a  regular  basis,  the! 


■  An  underburner  will  gain  weight 
>y  making  new  fat  cells 

i  Underburners  can  create  higher  set-points 

■  Under  burners  lon't  feel  full  after  a  meal 
vithout fattening  tv  bofats 

Urjdferburners  find  it  hard  not  to  binge 
$1  Underburners  don't  fill  up  as  quickly  as  their 
lorriial-weight  counterparts 


The  underburner's  cycle 


4F 


a  calorie- 
restrictive 
diet 


weight 
loss 


hunger 

and 

craving 


sneaking 
forbidden 
foods 


more 

forbidden 

foods 


surpass 
critical 
carbohydrate 
level 


/ 


I 


greater 
weight 
gain 


the  binge 


brand- 


new 
fat  cells 


refilling 

fat 

cells 


factor  that  distinguishes  the  un-    girls  (ex- 
derburner  from  the  mere  over-    ceptunderbum- 
eater.  The  latter  stuffs  his  or  her    ers),  like  boys, 
existing  fat  cells  to  the  limit  (and    have  little  excess  body 

is,  at  most,  ten  or  fifteen  pounds    fat.  When  they  begin  to  have  peri-  shorter    period    of    survival 
overweight);  the  former  has  the    ods,  however,  they  suddenly  find        Men  are  biologically  designed 

miraculous  ability  to  increase  the    themselves  with  10  to  15  percent  to  do  one  principal  thing:  make 

number  of  fat  cells  ad  infinitum,    more  fat  than  men.  This  excess  fat  women  pregnant.  For  that,  they 

means  a  woman  can  sustain  a  nine-  don't  need  much  fat.  The  woman, 

month  pregnancy  and  then  breast-  then,  bears  the  real  burden  of  per- 

feed  a  baby.  After  menstruation  petuating  the  species,  and  nature, 

begins,  nature  is  very  protective  of  not  trusting  the  elements,  has 

female  fat.  Try  to  lose  it,  and  you'll  helped  her  out  with  the  gift  of  fat. 
get  a  fight. 

This  resistant  fat  will  sustain  a  What  should  I  weigh? 

ore  more  likely  than  men  to  be    woman  through  long  periods  of  My  patients  are  always  complain- 


ed the  bad  news  for  the  under- 
ourner  is  that  those  added  cells 
don't  go  away. 

Why  women  are  more 
likely  to  be  underburners 

t's  an  interesting  fact  that  women 


overweight.  Almost  a  quarter  of 
js  weigh  at  least  20  percent  above 
what's  considered  normal  for  our 
Duild,  while  only  14  percent  of 
nen  are  similarly  overweight.  And 
he  gap  widens  with  age.  At 
ige  sixty-five,  37  percent  of  all 
vomen  are  overweight,  as 
)pposed  to  only  7  percent 
)f  all  men. 

Why  the  disparity? 
The   problem    is 
vomen's  bodies 
ind  what  nature 
ntends  them  to 
lccomplish.  Be- 
ore  puberty, 


starvation,  much  longer  than  a 
man  could  survive.  A  woman  on  a 
hunger    strike    can    live    many 
months,-  men  have 
a  much 


ing  that  the  last  ten  or  fifteen 

pounds  of  a  diet  are  impossible  to 

lose.  I've  seen  many  successful 

dieters  who,  after  losing  thirty  or 

forty  pounds,  just  can't 

(continued  on 

page  131) 


THE  UNDERBURNER'S  DIET  WILL: 

■  stop  the  growth  of  any  new  fat  cells 

■  get  you  to  the  set-point  right  for  you 

■  help  you  curb  your  hunger  craze 
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By  Lois  Joy  Johnson, 
Beauty  &  Fashion 


ou've  seen 
ersatile  mix-and-match 
apsule  wardrobes  be- 
>re,  but  never  one  that 
elivers  this  much  fabu- 
>us,  image-upping  fash- 
in!  To  start,  opposite,  a 
mg  wrap  jacket  with 
iOs  signature  shoulders 
extended,  padded),  low- 
own  lapels,  a  trench 
elt  and  power  color  that 
nriches  neutrals  in  the 
rardrobe.  Add  an  easy, 
ropped-shoulder  blouse 
i  luxe  silk.  Wear  with  a 
lim  wool  skirt  in  sophis- 
cated  midcalf  length, 
lext,  right,  a  wool  jersey 
ullover  thafs  relaxed 
trough  the  shoulders  but 
|  ;an  enough  to  tuck  in — 
I  ie  perfect  pair-up  for 
J  ny  of  the  skirts  or  trou- 
1  ers  in  the  group.  Here 
J 's  teamed  with  the  pants 
|  f  the  year:  funnel- 
raisted,  double-pleated, 
ipered  at  ankles,  with 
ist  the  right  Hepburn- 
sque  slouch.  Terrific  for  off- 
ours  and  informal  offices. 

air.  Sacha  Cohen  for  Jean  Louis  David; 
akeup.  Marietta  Smith  Masters.  Left: 
cket  and  skirt,  Dianne  B.  for  Cygne  De- 
gn;  shirt,  Tahari.  This  page:  sweater  and 
Jusers,  Dianne  B.  for  Cygne  Design.  De- 
ils,  page  116. 


EK 

■ 


■ 


■ 


Color  it  you 


w. 


e  used  navy,  ivory,  oatmeal  and  zowie 
hot  mustard  for  our  perfect  pieces,  but  there 
are  other  ways  to  play  it.  Here's  how  to  create 
a  mistakeproof  color  plan  of  your  own. 

#  Follow  our  basic  scheme  but  substitute  your 
favorite  brights  and  neutrals.  For  example, 
instead  of  mustard,  choose  hot  pink  for  the 
jacket;  instead  of  navy,  try  charcoal  for  the 
dress,  skirts,  trousers. 

#  For  more  variety,  use  two  different  neutrals 
for  the  dress  and  bottom  pieces:  trousers  and 
one  skirt  in  gray,  perhaps;  dress  and  another 
skirt  in  camel.  Jacket  stays  bright  (how  about 
red?);  keep  the  tops  white  or  ivory. 

#  Want  more  color?  Use  two  different  brights 
plus  one  neutral:  fuchsia  for  the  jacket  and  slim 
skirt  (for  a  suit  look),  and  try  the  twin  set  and  dress 
in  a  bold  violet,  the  pleated  skirt  and  trousers  in 
black.  Keep  one  shirt  white;  dramatize  the  other 
with  a  small  print  that  includes  both  brights. 


Lerson«l»*f 
1  fhcse  basics 
v,ith  the 
colors  you 

like  «he 
fabrics  ft** 

suit  yoor 

lifestyle 


very  su- 


per-style  wardrobe  now  in- 
cludes the  instant,  un- 
fussed  chic  of  a  dress.  Best 
bet,  left:  a  long,  narrow 
coatdress  with  emphatic 
shoulders,  curvy  waist,  deep 
tuxedo  neckline.  (Fill  in 
with  a  draped  silk  scarf, 
one  of  the  blouses  or  a  lacy 
camisole  to  suit  your  mood, 
your  agenda)  Multiply  op- 
tions with  a  crew  neck/ 
cardigan  twin  set  of  cash- 
mere, top  right.  Our  choice 
has  modem  proportions 
(easy  but  not  enormous) 
that  work  with  all  the  bot- 
toms in  the  group.  With 
it,  the  hot  skirt  of  the 
season — longer,  midcalf- 
length,  knife-pleated,  with 
a  smooth  hip  yoke  that  lets 
you  tuck  in  shirts  or  fine- 
gauge  knits  without  fabric 
bunch-up.  Last,  for  dressier 
days,  little  evenings,  the 
flattery  of  a  fluid  silk  chap 
meuse  top,  right .  .  .  now 
you're  ready  for  anything! 

Left:  shot  on  location  at  E.A.T.  Cafe, 
Madison  Avenue,  NYC.  Near  left:  dress, 
Ralph  Lauren  Classics.  Top:  sweater  set. 
Lyle  &  Scott;  skirt,  Jones  New  York.  Bot- 
tom: blouse,  Tahari.  Details,  page  116. 
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WHEN 


ABEIDU 


GOING 


UP 
THIS 


Junk   mail,    off-season 
clothes,    kitchen    gad- 
gets, cosmetics ...  No 
wonder   most 
of  us  can't  get 
organized!  But 
take  heart.  That 
old  adage  "a 
place  for  every- 
thing  and   ev- 
erything in  its  place"  can  really  work,  as  our 
clever  storage  solutions  show.  WeVe  created  a 
"neatness  counts"  desk  area,  a  tidy  kids7  room, 
and  a  clutter-free  kitchen  and  bathroom.  Why  not 
adapt  our  ideas  to  get  your  own  house  in  order? 


By  Marilyn 

Diane  Glass, 

Decorating 

and  Design 

Editor 


If  you've 
despaired 
of  ever 
having 
your  fam- 
ily's  pa- 
perwork systema- 
tically    arranged, 
you're  not  alone. 
But  getting  it  to- 
gether isn't  all  that  hard.  We 
found  an  unused  bit  of  wall  space 
in   the   kitchen    (maybe   yours 
could  be  in  the  bedroom  or  a 


dldlput 

the  phone 

bill? 

It's  already 

two  weeks 

late! 


hallway),  and  made 
a  desk  out  of  a 
white  Formica  slab 
resting  on  wire-bas- 
ket drawers  and  a 
file  cabinet.  A  wire 
grid  attached  to  the 
wall  holds  every- 
thing from  station- 
ery and  stamps  to 
pens,  pencils,  paper  clips  and 
memo  pads.  The  final  touch? 
Sturdy  shelves  above  the  desk 
to  hold  seldom-used  files. Perfect! 


Desk  system,  Creative  Closets.  Grids,  Heller.  Chair,  Scandinavian  Design.  File  cabinet,. Third  Avenue  Bazaar. 
Typewriter,  radio,  Sharp  Electronics.  Wastebasket,  The  Museum  of  Modern  Art.  Lamp,  Conran's.  Office  accessories: 
Kroll  Stationers,  Sam  Flax,  Conran's,  Hold  Everything,  Ad  Hoc  Housewares,  Venture  Stationers.  Details,  page  116. 


WHEN  AEE  YOU  GOING  TO 
■Mi  CLEAN  UP  THIS  MESS? 

Believe  it  or  not,  even  the  children's  bed- 
rooms can  be  something  other  than  dis- 
aster areas.  The  trick  is  to  provide  lots  of 
different-sized  caches  for  toys,  games, 
books  and  clothes.  We  started  with  a 
super  kid-pleasing  idea:  stackable  draw- 
ers that  can  be  rearranged  and  added  to  as  needed.  (To 
help  very  young  children  find  their  treasures,  try  pasting  a 
colorful  picture  on  each  drawer  to  represent  its  contents.) 
Then  we  created  an  open  shelf  unit — as  big  as  a  closet — 
which  encourages  kids  to  keep  everything  just  so.  Bonus: 
The  top  shelves,  too  high  for  little  ones  to  reach  anyway, 
are   perfect   hide- 
aways    for     such 
items  as  extra  blan- 
kets,  Christmas 
decorations,  guest 
linens  and  maga- 
zine collections. 
We've  also  color- 
coded  the  storage 
boxes  and  posted 
a  key  on  the  wall 
beside  the  shelves. 


Toys:  Mythology,  EA.O.  Schwarz, 
The  Museum  of  Modern  Art 
Store.  Athletic  equipment, 
Scandinavian  Ski  &  Sport  Shop. 
Giant  objects  from  Think  Big. 
Clothing:  Judy  Corman  and 
Benetton.  Details,  page  116. 
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Hey,  Mom, 
I  cant  find 
my  yellow 
cement 
truck. 
Have  you 
seen  it 
anywhere? 


« 

*- 

! 

s      • 

the  lid  that  goes  with 
the  big  ftying  pan? 
%1 1  know  it  must  be  here 
somewhere 


itchen  clutter  doesn't 
have  to  be  a  fact  of 
life.  The  first  step  to- 
ward ending  the 
chaos  is  to  make  use 
.of  under-sink  space 
by  installing  holders  for  cleaning  sup- 
plies and  whatever  else  you  stash 
there.  Next,  invest  in  cabinet  shelves 
that  roll  on  casters,  so  pots  and  pans 
will  be  easily  accessible.  Add  a  rack 
for  lids,  and  institute  a  monthly  purging 
to  rid  that  messy  top  drawer  of  half- 
burned  birthday  candles  and  out-of- 
date  coupons.  Now  you're  cooking! 


fc 


Okay,  who  used  my 

shampoo? 

I  left  it  on  top  of 

the  sink  yesterday 


shelves 
special 


,       '&..*** 


ik 


it?:. 


mall  bath- 
rooms can 
be  soothing 
retreats,  as 
long  as  you 
tuck  in  some 
and  enough 
organizers  to 
keep  all  the  family's 
beauty  and  grooming 
essentials  within  ev- 
eryone's reach.  We  left 
the  linen  shelves  open 
to  display  prettypastel 
towels  and  added 
framed  prints  plus  at- 
tractive toiletries.  A  huge,  well-lighted  mirror 
takes  up  the  rest  of  the  wall,  with  an  L-shaped 
shelf  beneath  to  hold  your  cosmetics,  his  shaving 
supplies — and  a  pretty  vase  of  fresh  tulips,  too! 
(This  could  be  a  great  greenhouse  for  a  few  pot- 
ted plants  as  well.)  Across  the  way,  even  the 
bathtub  becomes  a  storage  area,  with  convenient 
shower-head  shelves  for  bubble  bath,  shampoo 
and  conditioner,  and  a  rack  for  sponges,  special 
soaps  and  scrubbers.  Now  add  a  waterproof  wall- 
hung  radio,  and  you're  ready  to  soak  in  style! 

Kitchen:  Design  by  St.  Charles.  Floor  tile,  Elon.  Accessories:  Rubbermaid,  Third 
Avenue  Bazaar,  Conran^s,  D.  F  Sanders,  Heller,  Ad  Hoc  Housewares,  Creative 
Closets.  Cookware,  0.  F  Sanders.  Bath:  Shelving,  Creative  Closets.  Bath  linens, 
Descamps.  Bath  products,  Caswell-Massey  and  Ad  Hoc  Housewares.  Caddies,  Ad 
Hoc  Housewares.  Details,  page  116. 
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s  your  skin  oily  and  blemished?  Your  hair  dull  and  limp?  Do  you  look  pale, 
lack  energy  feel  totally  burned  out?  Though  you  may  not  realize  it,  these 
very  common  beauty  problems  have  an  all-too-common  cause:  stress.  In 
its  many  guises,  stress  affects  not  only  how  a  woman  feels  but  also  how 
.she  looks.  So,  while  it's  easy  to  blame  skin  flareups  on  allergies  or  a 
change  in  makeup,  and  do-nothing  hair  on  a  bad  perm,  unchecked  tension  may 
be  the  real  culprit.  Though  no  one  can  escape  the  inevitable  overload,  how  you 
deal  with  it  is  crucial.  On  these  four  pages,  we've  targeted  the  three  beauty  zones 
that  are  hardest  hit  by  stress.  Try  our  quick  fixes  in  an  emergency — and  learn  to  in- 
corporate our  special  stress  beaters  (next  page)  into  your  daily  game  plan.  They're 
guaranteed  to  recharge  your  beauty  batteries.   Text  by  Deborah  Blumenthal 

Haii;  Sacha  Cohen  for  Jean  Louis  David.  Makeup,  Levente.  Model.  Caroline  Ellen  of  Click.  Sweater,  Jones  New  York;  necklace,  Nash  &  Nash  at  Good  as  Gold;  earrings.  Alexis  Kirk. 
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and  your  skin 

The  skin,  the  body's  largest  organ,  is 
often  the  first  to  show  signs  of  pres- 
sure. 'The  skin  is  exquisitely  sen- 
sitive to  emotions,"  notes  Ted  A. 
Grossbart,  Ph.D.,  a  clinical  psychol- 
ogist at  Harvard  Medical  School.  In 
fact,  experiments  have  proven  just 
how  closely  the  body  mirrors  the  mind. 
Japanese  physicians  hypnotized  vol- 
unteers, telling  them  their  skin  was 
going  to  be  touched  with  poison  ivy. 
Though  the  leaf  was  actually  harm- 
less, the  volunteers'  skin  became  red 
and  irritated.  Even  more  surprising: 
A  control  group,  told  that  a  real  poi- 
son ivy  leaf  was  harmless,  had  no 
reaction  to  it  at  all! 

Of  course,  doctors  have  long 
known  that  stress  triggers  or  exac- 
erbates myriad  skin  problems:  It 
can  boost  hormone  output,  which 
causes  oversecretion  by  sebaceous 
glands.  The  result:  oily  or  acne-prone 
skin  .  .  .  And  it  can  inhibit  circulation, 
causing  edema  (swelling)  as  well  as 
robbing    skin    of   much-needed   nu- 


trients. The  result:  puffy  eyes,  dark 
circles,  a  dull,  tired-looking  complex- 
ion. Here,  advice  on  breaking  the 
chain  of  stress/ skin  troubles: 
I  U.'J  a  a'l  Xi  4-11  tJiYA  :n  I  :{«* I »f  Elevate  your 
head  with  extra  pillows  to  prevent 
accumulation  of  fluid  in  tissue 
surrounding  the  eyes  during  sleep. 
For  a  quick  fix,  reduce  puffmess  by 
placing  cool  compresses  over  eyes  for 
five  minutes.  For  dark  circles,  pat 
concealer  that's  a  shade  lighter  than 
skin  tone  on  inner  corner  of  eye. 
Concentrate  eye  makeup  on  upper 
lids.  To  combat  redness:  navy  blue 
mascara  and  liner,  a  touch  of  blush 
on  browbone. 

soap  to  deep  cleanse  regularly. 
Where  needed,  apply  over-the-coun- 
ter drying  agents  containing  70  per- 
cent benzoyl  peroxide.  Use  oil-free 
makeup  and  moisturizers  and  apply 
to  dry  areas  only.  If  acne  persists, 
consult  a  dermatologist,  who  may 
recommend  antibiotics  or  topically 
applied  retinoic  acid  (Retin  A).  For 
exceptionally  oily  skin,  switch  to 
skin-care  products  that  are  noncom- 
edogenic  and  designed  to  control 
oil.  Use  an  oil-absorbing  masque 
weekly.        (continued  on  page  130) 


enemy 


DULL  SKIN?  New  anti- 
aging  products — 
known  as  cell  renewers — 
benefit  skin  under 
stress,  too,  by  boosting 
the  sloughing  process? 
giving  skin  a  fresh- ,, 
smoother  ap\ 
and  glow  D 
benefit?  by  or 
first  with  a  **& 
cleansing  scrub 


see 
fne 
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STRESS 

and  your  hair  | 


Skin  may  be  the  first  to  register 
stress,  but  soon  enough,  hair  is  also 
affected.  Stress  restricts  blood  flow 
through  tiny  capillaries  that  feed 
hair  follicles,  cutting  off  the  supply 
of  nutrients  vital  to  healthy  hair  and 
scalp.  Then,  too,  the  stress-induced 
overactivity  of  oil  glands  leaves  ac- 
cumulations on  scalp  and  hair  shaft, 
dulling  shine.  Stress  may  also  cause 
a  dandruff  problem,  sparking  a 
chemical  reaction  in  the  body  that 
speeds  up  the  normally  unnoticed 
shedding  of  scalp  skin.  And  though 
doctors  speculate  that  a  primary 
cause  of  thinning  hair  may  be  a 
breakdown  in  the  body's  immune 
system,  the  condition  is  exacerbated 
by  stress.  Here,  some  stress-related 
problems — and  solutions: 
f* !•] J =t«i 3B 'J S 3  (thinning  hair) An- 
ti-inflammatory corticosteroids,  avail- 
able by  prescription,  may  control 
the  problem,  (continued on  page! 30 ) 


Stress 
heaters 


You're  tense,  and  you  know  you 
must  relax  .  .  .  but  how?  Try  these 
proven  strategies: 
i»aa:«Ma  This  is  your  best  bet  for 
short-  and  long-term  stress- 
reduction.  Says  Kenneth  H.  Cooper, 
M.D.,  president  and  founder  of  the 
Aerobics  Center,  Dallas,  "Regular 
aerobic  activity  makes  you 
better  able  to  cope  with  stress  as  it 
occurs."  Why?  The  more  conditioned 
you  are,  the  slower  and  steadier 
your  heart  rate.  "That  means  you 
stay  calmer,  more  in  control  of 
emotions,"  Cooper  says.  Choose 
swimming,  jogging,  aerobic  dancing 
walking  or  bicycling,  at  least 
three  times  (continued  on  page  130) 


STRESS 

and  your  body 


\  knotted  neck/shoulder/back  mus- 
. . .  migraine  headaches  . . .  allover, 
stop  jitters?  Doctors  have  long 
wn  that  when  you're  frazzled, 
scles  become  taut  and  spasmed, 
I  nerve  endings  register  pain.  But 
ss  can  also  have  a  more  insidious 
:ct,  depleting  energy  reserves 
I  triggering  boredom  and  list- 
ness.  That's  when  some  serious 
etite  disorders  can  develop.  When 
're  feeling  stressed-out,  it's  easy  to 
ge  on  all  the  wrong  foods,  to  put 
exercising  until  life  settles  down, 
good  news:  Physiologists  and 
rts-medicine  specialists  are  focus- 
on  ways  to  lessen  the  debilitating 
icts  of  stress  by  relaxing  the  entire 
y  and  targeting  thercoies  to  spe- 
:  body  zones.  Do  something  about: 
■-WI:*im:hzi4.VI  Throughout  the 
,  perform  shoulder  circles,  head 
>,  to  unkink  sore  muscles.  Try  to 
ak  such  bad  habits  as  cradling 
ne    between    shoulder    and    ear 


and  reading  or  watching  TV  in  bed. 
They  place  added  strain  on  over- 
tensed  muscles.  Develop  a  stretch- 
ing/exercising/relaxing regimen  that 
you  enjoy  so  you'll  stick  with  it.  (See 
Stress  Beaters,  above.) 
l*.XIg[eliM«];W;«  "Learn  to  recog- 
nize when  you're  using  food  as  a 
coping  mechanism,"  says  Barbara 
Sternberg,  Ph.D.,  clinical  psychol- 
ogist and  consultant  to  Weight 
Watchers  International.  Analyze  why 
you  feel  deprived  and  upset;  identify 


places,  people  or  feelings  that  set 
off  unwanted  eating,  then  find  ways 
that  don't  involve  food  to  solve  prob- 
lems and  meet  needs.  For  those  suf- 
fering from  bulimia,  a  cycle  of 
bingeing  and  vomiting,  or  anorexia 
nervosa,  a  life-threatening  disorder 
characterized  by  intentional  starva- 
tion, psychological  and  nutritional 
counseling  is  vital  to  overcome  the 
intense  pressure  to  be  successful, and 
juggle  family/social  needs  and  to 
balance  societal  pressure  to  be  thin. 


Beauty  boosters 


1 lcLLT *  "  you  have  thin,  flat  hair,  these  products  may  help:  Mill  Creek's  Bio- 
tene  H-24  Revitalizing  Shampoo,  Alberto-Culver's  Alberto  Mousse  European 
Styling  Foam  Thickening  Body  Building  Formula  or  I/O  real's  Hair  Fixer  with  Extra 
Body  Formula  for  Extra  Fine  Hair.  For  eliminating  dandruff,  try  CJ  &  Sons' 
Halsa  Swedish  Birch  Botanical  Formula  Dandruff  Shampoo  Concentrate  or  Philip 
Kingslev's  Intensive  Anti-Dandruff  Treatment.  Dull  hair?  C/airof's  collagen- 
enriched  Condition  Shampoo  with  Extra  Body  can  help.  If  your  hair  is  oily,  try 
Pantene's  Oil  Controlling  Shampoo  de  Pantene ,  Revlon's  Flex  Balsam  &  Protein 
Shampoo  for  Oily  Hair  or  Neutrogena's  Oil-Free  Conditioner. 

uKUlJ  Pale,  lackluster  skin  can  benefit  from  Princess  Marcella  Borghese's 
Terme  di  Montecatini  Cura  di  Vita  (Restorative  Fluid  for  Face).  Wake  up  tired 
pores  with  Clarin's  Beauty  Flash  Balm  or  Germaine  Monteil's  Anti-Fatigue 
Creme.  Fight  blemishes  with  Avon's  Pure  Care  Oil-Absorbing  Mask,  Nox- 
zema  Clear-lips  Medicated  Cleansing  Pads  or  Gillette's  Aapri  Facial  Scrub. 
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Excess  oi/?  Try  a  biweekly  masque 

to  clarify  skin,  teamed  with  an  oil-reducing 

scalp  treatment  to  add  bounce  to  hair 


I  suspect  many 
people  do  what  I  do — 
make  ah  intuitive 
decision  and  then  build 
a  whole  series  of 
rationales  around  it.' 
...    *&    A 
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My  worst  decisions? 
They're  hanging  in  my 
closet! " 


Not  making  a  decision 
is  making  a  decision 
in  its  own  way.  ^ 


*  Sometimes  the 
toughest  decision, , 
the  most  painful,  is  the 
right  choice 


By  Susan  Schiff er  Stautberg 


HARD 


THE  TOUGH  DECISIONS 
WOMEN  MUST  MAKE  TODAY 


There  was  a  time  when  women  had  few 
choices.  Their  lives  conformed  to  a  pre- 
scribed pattern  of  marriage  and  moth- 
erhood, self-sacrifice  and  self-denial.  For 
most  women  today,  this  has  changed.  They 
have  new  options  in  their  private  lives,  new 
opportunities  in  the  wider  world  for  achieve- 
ment and  success.  But  this  new  freedom,  as 
well  as  bringing  satisfaction,  has  brought 
conflict  and  confusion.  Women  today  must 
constantly  make  choices,  often  hard  choices, 
deciding  what  is  best  for  themselves  and  for 
those  they  love. 

To  explore  this  issue,  we  assembled  a 
group  of  prominent  women  to  discuss  the 
difficult  decisions  women  must  make,  tech- 
niques of  decision  making  and  some  of  the 
problems  they  themselves  have  faced.  The 
following  is  a  distillation  of  this  special 
Ladies'  Home  Journal  symposium,  which 
was   videotaped   recently   in   Washington, 


D.C.,  at  the  Chamber  of  Commerce  studios. 
Myrnc  Myth:  First  of  all,  I'd  like  to  know 
what  your  toughest  decision  was. 
Julia  Walsh:  I  think  I  made  my  toughest 
decision  when  I  was  a  young  woman  of 
about  thirty-two.  I  left  the  Foreign  Service 
when  I  married  an  Army  officer.  He  was 
killed  in  a  military  accident,  and  I  was  left 
alone  with  four  small  boys.  The  only  job  I 
had  ever  had,  in  the  Foreign  Service,  was 
closed  to  me  because  I  was  a  widow  and  had 
children.  The  really  tough  decision — and  it 
was  a  tough  one — was  to  choose  a  way  to 
direct  my  life  so  I  could  preserve  our  stan- 
dard of  living  and  give  my  boys  the  oppor- 
tunities I  wanted  for  them. 
Blyth:  So  knowing  you  had  to  work  and 
work  at  a  job  that  would  provide  your  family 
with  enough  money  was  your  toughest  chal- 
lenge. Many  women  today  are  having  to 
make  this  choice.      (continued  on  page  138) 


Myrnq  Blyth  is  Julio  Walsh  is  Fredericka  Pr.Sonya 

editor-in-chief  chairman  of  an  Mackenzie  Is  Friedman,  UjU's 

of  Ladies' Home  investment  a  management  psychology 

Journal.  She  is  counseling  firm,  consultant.  She  columnist,  is 

married  and  the  She  has  reared  is  a  divorced  married  and 

mother  off  two.  twelve  children,  mother  off  two.  has  two  children. 


Nancy  Flinn 
is  vice- 
president  off 
marketing  for 
Clairol.  She  is 
divorced. 


Ann  Compton 
covers  Capitol 
Hill  ffor  ABC-TV. 
She  is  married 
and  has  four 
children. 


A  videotape  off  this  symposium  is  available  ffor  women's  organizations,  professional  groups, 
colleges  and  universities,  or  ffor  your  own  decision  making  at  home.  To  order,  see  page  139 
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The  reality  iSr 

families  often 

eat  in  shifts, 

cept  on 

-  weekends 
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1  Month  of  Menus 


January  is  chock-full  of  ter- 
rific meals  for  easy  eating 


Sunday 


Monday 


TUesday 


Wednesday 


Thursday 


Friday 


Saturday 


PICK  UP  AND  ADD  TO 


O 


ENTERTAINING 


(@)  THIRTY-MINUTE  (0J  LOW-CAL 

(J)  WEEKEND  DINNER  Recipe  given 


Baked  ham 

Black-eyed  peas 

Brussels  sprouts 

*Winter  Fruit  Salad 

Egg-nog  ice  cream 


Cookies 


9 


*Calzone  with  Three 

Cheeses 

Salad  of  cauliflower, 

carrots,  tomato  and 

green  pepper  with 

vinaigrette 
Fresh  grapes 


0 


*Cajun  Vegetable 

Soup 

Corn  bread 

Celery  stuffed  with 

pimiento  cream  cheese 

•Praline 

Pudding 


<T> 


Ihicken  Stew  with 
Parsley 

Dumplings 
3reen  salad  with 
jttermilk  dressing 

Apple  pie 


«T> 


•Mustard-Glazed  Pork 
*Sweet  and  Sour  Red 
Cabbage  with  Apples 

Steamed  potatoes 

Cherry  strudel 


• 


*Chicken  Soup  Italiano 

*Parmesan  Toast 

Tortoni 


# 


Grapefruit  half 

*Taco  Salad 

•Mexican  Fudge  Sauce 

with  coffee  ice  cream 


8 


/ 


"Polenta  Cheese  Tart 
Escarole  salad 
French  bread 
Canned  plums 


0 


10 

Melon  with  prosciutto 
*Veal-Stuffed  Flank 

Steak 
New  potatoes/broccoli 

'Dinner  rolls 
•Chocolate  Tie 
Box  Cake 


© 


I 

ihicken  Cacciatore 
\ngel  hair  pasta 

Green  salad 
Ih  Caesar  dressing 


Cannoli 


<I> 


12 

Barbecued  Ribs 

(precooked) 

Deli  coleslaw 

*Spicy  Corn  Bread 

Pecan  pie 


13 


/ 
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14 

•Microwave  Sole 

with  Bacon 

and  Shallots 

White  and  wild  rice 

Steamed  spinach 

Microwave  ^^ 

sundae    [ZJQ, 


15 

•Velvet  Corn  Soup 
•Turkey  Stir-Fry 

Rice 

Peach  halves  with 

vanilla  ice  cream  and 


toasted 
almonds 


« 


16 

•Burgundy 
Liver  and  Onions 

Noodles 

Salad  with  herb 

vinaigrette 

Cornice 

pears 


• 


17 

*Beef  a  la  Grecque 

Salad  of  greens,  feta 

and  olives 

Crusty  bread 

Baklava 


fl> 


> 

Bloody  Marys 
•Grits  Casserole 
Winter  Fruit  Salod 
(see  January  1) 
)sted  Pecan  Muffins 
pricot  Braid 


o 


19 

•Lemon- Rosemary 

Chicken 

New  potato,  chicory 

and  bacon  salad 

Green  beans 
Orange  cake 


20 

•Greek  Pita 

Sandwiches 

Marinated  vegetables 

•Quick  Caramel  Pears 


• 


21 


• 

o* 


22 

•Scallops  with 
Leeks  and  Fennel 

White  rice 
Mixed  vegetables 
•Raspberry  Cream 


23 

•Black  Bean- 

Chorizo  Soup 

•Quesadillas 

Shredded  greens  with 

lemon-pepper  dressing 

Flan  or  caramel 

custard 


• 


24 

•Indian  Pickled 

Vegetables 

•Hummus  with  Toasted 

Pitas 

•Couscous 

•Turkish-Coffee 

Forfeits 


© 


•Pasta  Chips 
'Quarterback  Dip 
Halftime  Sausage 
iree-greens  salad 

Garlic  bread 
udge  sundaes 
•Blondies 


© 
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•Broiled  Thyme 

Lamb  Chops 

*Orzo  with  feta  cheese 

Sauteed  carrots 

Orange  slices 

with  a  splash  ^S^\ 

of  rum       \fxf) 
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•Seafood  Pasta 
Bread  sticks 

Watercress  with 
vinaigrette 

Lemon  sherbet 
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•Calzone  with  Three 

Cheeses 

(see  January  2) 

Mixed  green  salad 


Fresh  pears 
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•Pork  'n'  Hominy 

Enchiladas 

Avocado-orange  salad 

Assorted  cookies 


o 


• 
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31 

Antipasto 

•Chicken 

Cacciatore 

(see  January  11) 

Crusty  bread 
Rice  pudding 


a> 


you  love  our  month  of  practical 
enus,  let  us  know,  and  we'll  do  an- 
her  one  for  the  summer.  Write  to 
in  Hazard,  Food  Editor,  LHJ,  3 
irk  Avenue,  New  York,  NY  10016. 


I  NEW  YEAR'S  DAY  M 

WINTER  FRUIT  SALAD 

ssing 

3  tablespoons  fresh  lemon  juice 
3  tablespoons  honey 
I  Vt  teaspoons  salad  oil 
3A  teaspoon  poppy  seed 

•ranges,  peeled  and  sectioned 
lears,  cut  into  1  v2-inch  pieces 
ed  apples,  cut  into  1 1/2-inch  pieces 
;up  quartered  dried  figs 

large  bowl  whisk  together  dressing 
redients.  Add  fruit;  toss  with  dress- 


ing. Makes  ten  1-cup  servings,  150 
calories  each. 

■■M  JANUARY  2  B^M 

CALZONE  WITH  THREE  CHEESES 

1  package  (10  oz.)  refrigerated 

pizza  crust 
1/4  cup  grated  Romano  cheese 
1  container  (15  oz.)  ricotta  cheese 

1  cup  (4  oz.)  shredded  fontina  or 

mozzarella  cheese 

2  ounces  prosciutto  ham,  slivered 
Vi  teaspoon  basil 

Vz  teaspoon  freshly  ground  pepper 

1  garlic  clove,  pressed 

2  tablespoons  chopped  parsley 

Preheat  oven  to  450°F.  Roll  dough  to  a 
14-inch  square.  Cut  in  quarters;  sprinkle 
each  with  1  tablespoon  grated  cheese. 

In  bowl  combine  remaining  ingre- 
dients. Spoon  one  quarter  of  cheese 


mixture  in  center  of  each  square.  Bring 
corners  of  dough  up  over  cheese;  pinch 
seams  to  seal.  Place  on  an  ungreased 
cookie  sheet.  Bake  15  minutes.  Makes  4 
servings,  540  calories  each. 

mmwm  January  3 

CAJUN  VEGETABLE  SOUP 

%  pound  sliced  bacon,  chopped 
V*  cup  all-purpose  flour 

1  package  (10  oz.)  frozen  cut  okra 

2  medium  onions,  chopped 
1  green  pepper,  chopped 

1  cup  chopped  celery 

1  tablespoon  minced  garlic 

3  cans  (13%  or  14V2  oz.  each) 

chicken  broth 
3  cups  water 
1  can  (35  oz.)  whole  tomatoes, 

chopped  and  undrained 

(continued  on  page  114) 
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ZESTY 
Tomato 


There's  a  whole  world  of  possibilities  in  a  can  of  Campbell's® 
new  Zesty  Tomato  Soup/Sauce.  Not  to  mention  the  chunks  of 
tomatoes,  the  onions,  the  herbs  (chives,  parsley  and  more).  It's 
the  complete  sauce.  And  so  versatile.  You'll  find  easy  recipes 
on  the  can.  For  more  ideas,  send  a  self-addressed  stamped 
envelope  to  Zesty  Recipes,  RO.  Box  429,  Collingswood, 
NJ  08108  and  we'll  send  you  20  zesty  recipes  free  (while  sup- 
plies last). 

CAMPBELL'S 
SOUP  MAKES  GOOD  FOOD 
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Why  can't  they 
put  my  Pine-Sol 
in  a  pump?" 


w 


t 


"They  have.  And 
with  the  same 
power  to  clean, 
disinfect  and 
deodorize!' 


THE  ONLY  PUMP 
THAT'S  PINE-SOL. 

c  1986.  Ameocon  Cyanormd  Co  P»>e-Sor»  Spray  Cleaner 


ed  Method 

Piqiuint  Ham  en  Casserole 

. ,.  TI3JJE  OF  COOKDi 
Mix  all  ingredients,  scau 
erolc,   cover  with  bulf 


HE  PRINCE  OF  TIDES 

Meet  the  extraordinary  Wingo  family.  We  guarantee  you  will 
never  forget  them  or  their  amazing  recipe  for  revenge.  An  exclusive 
excerpt  from  the  most  highly  praised  best-seller  in  years 


My  mother  never  quite  finished  the 
task  of  creating  herself:  She  was  al- 


By  Pat  Conroy 


ways  a  work  in  progress.  She  rarely  told  a  story 
about  her  childhood  that  was  not  a  lie,  and  she 
practiced  the  study  of  her  own  history  with  the 
reckless,  renegade  eye  of  the  fabulist. 

Her  childhood  in  the  mountains  of  Georgia  had, 
in  fact,  been  hideous.  Her  father,  a  drunkard  with 


an  evil  temper,  had  died  of  cirrhosis  of 
the  liver  on  her  twelfth  birthday.  Her 


mother  worked  the  night  shift  in  a  textile  mill  and 
died  of  brown  lung  when  Lila  was  sixteen.  After  her 
mother's  death,  my  mother  took  a  bus  to  Atlanta, 
and  two  months  later  met  my  father.  Henry  Wingo 
presented  himself  as  a  great  landowner  from  the 
low  country  of  South  Carolina  who  was  a  (continued) 


Excerpted  from  THE  PRINCE  OF  TIDES,  by  Pat  Conroy,  published  by  Houghton  Mifflin  Company,  Boston.  Copyright  <S  1986  by  Pat  Conroy.  Reprinted  by  permission. 
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gentleman  farmer  with  interests  in 
"fishing  industries."  He  never  told 
her  he  was  a  shrimper  until  they 
arrived  on  Melrose  Island. 

But  my  mother  had  already  begun 
the  process  of  revising  her  own  life. 
She  told  people  in  nearby  Colleton 
that  her  father  had  been  a  successful 
banker  in  Georgia,  ruined  by  the 
Depression.  By  a  simple  effort  of 
will,  her  austere  mother — whose 
photograph  featured  a  flat,  tortured 
face  as  nondescript  as  a  cutlet — was 
transformed  into  a  refined  grande 
dame  with  entrees  into  the  finest 
element  of  society.  "The  finest  ele- 
ment," my  mother  would  repeat 
breathlessly  years  later.  Though  we 
descended  from  shrimp  and  textiles, 
Luke,  Savannah  and  I  began  to  con- 
struct an  inaccurate  image  of  our- 
selves based  on  our  dreamy  mother's 
glass  palace  of  lies. 

Her  position  in  the  town  of  Col- 
leton was  set,  but  she  refused  to  ac- 
cept this  painful  social  reality  and 
in  1957  somehow  managed  to  get 
nominated  to  the  Colleton  League. 

The  League  had  been  founded  in 
1842  by  Isabel  Newbury's  great- 
grandmother,  and  its  stated  purpose 
according  to  its  charter  was  to  initi- 
ate good  works  and  worthwhile  proj- 
ects, among  all  citizens  of  Colleton. 
The  women  of  the  League  would  be 
drawn  from  the  finest  families  and 
include,  at  all  times,  the  most  re- 
markable women  living  within  the 
borders  of  Colleton  County.  It  was 
this  final  proviso  which  endowed  my 
mother  with  the  sanguine  expecta- 
tion that  she  would  one  day  find  her- 
self inducted  into  full  membership. 
What  began  as  an  aspiration  soon 
turned  into  an  unappeasable  hun- 
ger. My  mother's  nomination  for  the 
Colleton  League  was  unanimously 
rejected  by  the  membership  commit- 
tee, and  Isabel  Newbury  had 
said  in  a  withering  summation  that 
eventually  reached  my  mother's 
ears,  "Lila  Wingo  is  definitely  not 
League  material." 

Not  League  material.  How  this 
delicate,  summary  phrasing  must 
have  devastated  my  mother  when 
she  heard  it.  But  Mom  played  her 
part  well  and  never  complained;  she 
merely  went  about  her  task  of  con- 
vincing the  League  members  that 
she  would  be  an  asset  to  their  club. 
It  was  not  until  1959  that  she  saw 
her  first  real  chance  to  convince  the 
ladies  of  the  League  of  her  worth. 

In  April  of  that  year,  the  League 
announced  in  the  weekly  paper  that 


it  was  inviting  all  the  women  of  the 
town  to  submit  recipes  for  possible 
inclusion  in  a  cookbook  containing 
the  best  recipes  in  the  low  country. 
My  mother  viewed  this  as  a  splendid 
opportunity  to  impress  the  members 
of  the  cookbook  committee,  which 
included  a  healthy  percentage  of  her 
most  articulate  detractors,  with  her 
culinary  skills.  She  went  to  her 
closet  and  pulled  out  all  the  back 
issues  of  Gourmet  magazine.  She 
had  once  been  given  a  subscription 
to  Gourmet,  and  it  was  this  that  pro- 
vided my  mother  with  her  window 
to  the  world  of  cuisine.  It  also  made 
her  one  of  the  finest  cooks  ever  to 
boil  water  in  a  Carolina  kitchen. 

"For  Christ's  sake,  Lila,"  my  fa- 
ther said  one  night  after  my  mother 
had  prepared  coq  au  vin.  "You  don't 
pour  wine  over  chicken.  You  pour  it 
down  your  throat." 

"This  is  just  an  experiment,  Hen- 
ry. I  don't  know  whether  I  should 
submit  a  whole  bunch  of  recipes  or 
just  one.  How  does  it  taste?" 

"It  tastes  like  drunk  chicken." 

"It  tastes  great,  Mama,"  Luke 
said,  and  the  battle  lines  were 
drawn. 

For  several  heady  months  my 
mother  pored  over  her  limp,  butter- 
softened  copies  of  the  magazine,  tak- 
ing assiduous  notes  in  her  sensual 
handwriting  and  using  the  evening 
meal  for  improvisation  and  experi- 
ment. She  studied  her  own  vast  rec- 
ipe collection  and  began  making 
subtle  emendations,  borrowing  in- 
gredients from  one  recipe  to  improve 
the  body  or  consistency  of  another. 
The  four  burners  of  the  stove  worked 
overtime,  and  the  kitchen  sweltered 
as  the  blue  flames  simmered  the 
brown  and  white  stocks,  which  she 
then  transformed  into  bright,  vel- 
vety sauces  that  clung  to  knives  like 
oil-based  paint. 

It  was  in  late  June  that  my  mother 
had  labored  mightily  on  what  she 
called  "her  big  surprise."  The  Wingo 
family  became  the  first  in  Colleton 
ever  to  eat  sweetbreads. 

Dad  seated  himself  at  the  head  of 
the  table.  Luke  and  I  showered, 
changed  clothes  and  joined  him. 
Savannah  brought  the  sweetbreads 
from  the  kitchen  and  with  a  huge 
grin  on  her  face  began  spooning 
them  onto  Dad's  plate.  Mom  was  ra- 
diant, and  there  were  fresh  roses  on 
the  table. 

"What  in  the  hell  are  these 
things,  Lila?"  my  father  asked. 

"These  are  sweetbreads  cooked  in 


continued 

a  special  Sauce  Francais  Wingo," 
she  answered  proudly. 

"This  isn't  bread,  Lila.  I  don't  care 
what  your  little  Frog  cookbook  tells 
you.  I  been  eating  bread  my  whole 
life  and  this  ain't  even  close." 

"Simpleton!  I  married  a  dyed-in- 
the-wool  simpleton,"  my  mother 
said  angrily.  'They  are  thymus 
glands  of  a  cow,  dear." 

"Honey,"  he  said,  "this  has  been 
going  on  for  three  months,  and  I'm 
getting  sick  of  it.  Why,  we  eat  meat  a 
dog  wouldn't  touch.  Where's  Joop? 
Come  here,  boy.  Come  here,  Joop." 

Joop,  asleep  in  his  chair,  raised  his 
amiable  gray-flecked  head  and 
jumped  heavily  to  the  floor.  He  ap- 
proached my  father  cautiously,  his 
eyes  milky  with  cataracts,  trem- 
bling from  the  effect  of  heartworms. 

"Come  here,  you  dimwit  hound," 
my  father  yelled  impatiently. 

Joop  stopped  five  feet  from  my  fa- 
ther and  awaited  further  develop- 
ments. Dad  was  the  only  person  on 
earth  that  Joop  did  not  unreservedly 
adore. 

My  father  set  his  plate  on  the 
floor,  and  Joop  approached  the 
sweetbreads  slowly.  He  sniffed  them 
scornfully,  licked  a  bit  of  cream, 
then  went  back  to  his  chair. 

"I  spent  all  day  preparing  this 
meal,"  my  mother  said. 

"See  that,"  my  father  said,  crow- 
ing. "See  the  living  proof.  I'm  sup- 
posed to  eat  food  the  dumbest  dog  in 
the  world  wouldn't  touch." 

"Try  and  look  at  it  as  an  adven- 
ture in  food,  dear.  I  want  the  chil- 
dren to  experience  all  different 
kinds  of  food.  This  is  a  classic 
French  dish." 

"French!"  my  father  yelled.  "I 
hate  the  French.  I  like  American 
food — steaks,  potatoes,  shrimp, 
okra.  I  don't  like  snails  or  caviar  or 
frog  livers." 

Luke  had  begun  eating  his  sweet- 
breads with  exaggerated  relish. 

"I  think  this  food  is  great,  Mom," 
he  said.  "In  fact,  I  think  this  is  the 
best  food  I've  ever  tasted." 

I  took  a  small,  cautious  bite. 

"Fabulous,  Mom,"  I  said.  "Really." 

"Great  stuff,  Mom,"  Savannah 
agreed. 

"The  stupid  dog  wouldn't  eat  it," 
my  father  said,  feeling  the  pressure 
of  the  family's  gathering  solidarity 
against  him. 

At  that  moment,  no  matter  what 
my  mother  had  served  us,  we  would 
have  praised  her.  It  was  part  of  a 
complex  system  of  ethics  that  caused 
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as  to  rally  thoughtlessly  around  her 
whenever  our  father  sallied  forth  on 
;hese  gratuitous  expeditions  against 
ler  spirit.  No  matter  how  valid  his 
point,  Henry  Wingo  could  never 
shake  his  image  as  the  archetype  of 
the  swaggering  bully.  It  both  iso- 
lated him  and  enraged  him,  yet  it 
was  a  fixed  destiny.  His  eyes  took  us 
all  in,  his  children  gaily  savoring 
those  fresh  glands  as  an  act  of  defi- 
ance against  the  man  of  the  house. 

"You  go  cook  me  some  decent  food, 
Lila,"  Dad  ordered.  "Right  now.  I've 
Deen  working  hard  all  day,  and  I've 
got  a  right  to  some  food." 

"Relax,  Dad,"  Luke  said,  his  voice 
pained  and  conciliatory. 

My  father  slapped  Luke  across  the 
mouth.  Luke  stared  at  my  father  in 
surprise,  then  bent  his  head  down 
toward  his  plate. 

"Now,  get  me  some  meat,"  my  fa- 
ther said.  "This  family  needs  a  little 
respect  for  the  workingman." 

"Are  you  all  right,  Luke?"  my 
mother  asked,  without  moving. 

"Yes,  ma'am,"  he  said.  "I'm  fine." 

"There's  some  leftover  hash.  And 
some  rice.  I'll  heat  it,  Henry." 

"I'll  help  you,  Mama,"  Savannah 
said  quickly. 

I  slid  back  my  chair  from  the  table 
and  said,  "Me  too." 

Only  Luke  remained  in  the  dining 
room  with  my  father. 

I  sought  refuge  in  the  kitchen,  for 
long  experience  had  taught  me  to 
retreat  from  my  father's  angle  of  at- 
tack when  he  erupted. 

"Could  you  chop  an  onion,  Tom? 
And  Savannah,  could  you  heat  the 
rice,  honey?  It's  in  a  covered  dish 
way  back  in  the  Frigidaire." 

"I'm  so  sorry,  Mama,"  Savannah 
said,  opening  the  refrigerator  door. 

"Sorry?"  she  asked.  "There's 
nothing  to  be  sorry  for.  This  is  the 
life  I  chose.  The  life  I  deserve." 

She  was  searching  through  the 
canned  goods  in  the  pantry  and 
emerged  carrying  a  can  of  dog  food. 
She  ignored  our  glances  of  disbelief, 
opened  the  can,  then  began  sauteing 
the  onions  in  butter. 

"Chop  another  onion,  please, 
Tom,"  she  said  as  the  smell  of  the 
cooked  onions  began  to  fill  the 
kitchen.  "And  peel  me  some  garlic." 

When  the  onions  and  garlic  had 
turned  transparent  in  the  butter,  my 
mother  spooned  the  dog  food  into  the 
frying  pan  and  began  vigorously  to 
combine  the  ingredients.  After 
adding  the  rice,  she  arranged  the 
concoction  prettily  on  a  clean  plate 
and  garnished  it  with  chopped  seal- 
lions  and  fresh  parsley.  She  carried 
it  proudly  into  the  dining  room  and 


placed  it  with  a  triumphant  flourish 
before  my  father. 

Joop  awoke,  dropped  heavily  to 
the  floor  and  approached  the  table. 

"See,  the  dumb  dog  knows  what's 
good  to  eat." 

My  father  took  a  bread  dish  and 
spooned  a  small  portion  out  for  Joop 
and  set  it  on  the  floor.  Joop  ate  it 
quickly,  then  returned  to  his  chair, 
snorting  with  pleasure. 

His  authority  restored,  my  father 
tasted  the  hash  and  pronounced  it  to 
his  satisfaction. 

Dad  finished  his  meal  with  an  ani- 
mal-like belch.  "Now,  that  hit  the 
old  spoteroo,  Lila.  Just  remember, 
you're  cooking  for  an  American,  not 
a  Frog."  Then  he  looked  directly  at 
my  mother  and  said  words  that  had 
never  been  said  around  our  table: 
"Honey,    I    don't    know    why    you 


"Yes,  I  know,  Henry,"  my  mother 
said,  disregarding  his  rare  note  of 
grace.  "You're  certainly  not  what  I'd 
call  an  asset." 

For  the  rest  of  the  summer  she 
concentrated  on  working  with  mate- 
rials native  to  the  low  country.  Her 
powers  of  concentration  were  aston- 
ishing and  heroic.  At  the  beginning 
of  August  she  announced  in  quiet 
triumph  that  she  had  finally  dis- 
covered the  perfect  recipe.  Its  cen- 
tral ingredient  was  wild  duck,  and  it 
was  wholly  her  own  creation.  She 
had  consulted  no  cookbooks  or  mag- 
azines. Using  only  what  she  found 
in  the  larder,  she  was  on  her  own.  It 
was  marvelous.  Even  my  father  ate 
with  silent  gusto.  We  gave  her  a 
standing  ovation  after  the  meal  was 
finished.  Mom  curtsied  and  blew 
kisses,  and  her  eyes  shone  with  a 


In  an  uncommon 
display  off 
affection,  my 
mother  went 
around  the 
dinner  table  and 
kissed  each  of 
us,  and  her  eyes 
shone  with  a 
pleasure  rare 
in  our  house. 


bother.  They  ain't  never  gonna  let 
you  in  no  Colleton  League.  They 
have  a  Colleton  League  just  so  they 
can  keep  people  like  you  out  of  it. 
Don't  you  know  that  by  now?  It's  bet- 
ter that  you  hear  it  from  me  than 
from  them.  It's  just  the  plain  facts 
you've  got  to  be  facing." 

"Don't  even  bother  sending  them 
a  recipe,  Mom,"  I  said.  "Please, 
Mom,  Dad's  right." 

Savannah  said  softly,  "Mom,  why 
are  you  even  trying  to  help  those 
ladies  out  by  sending  them  a  recipe? 
All  they  do  is  hurt  your  feelings." 

"Your  feelings  can  be  hurt  only  if 
you  allow  people  to  hurt  them,"  she 
said  proudly. 

Dad  rose  from  the  table  and  said, 
"There's  no  way  you're  going  to  get 
into  the  Colleton  League,  Lila.  And 
it's  because  of  me,  darling,  not  you." 


pleasure  rare  in  our  house.  In  an 
uncommon  display  of  affection,  she 
went  around  the  table  and  kissed 
each  of  us. 

After  supper,  she  was  smiling  to 
herself  as  she  addressed  the  enve- 
lope to  the  cookbook  committee.  I 
watched  my  mother  lick  a  stamp  and 
place  it  in  the  corner  of  the  envelope. 
Then  I  saw  Savannah  watching  her 
sadly.  Savannah  looked  up  at  me.  We 
could  feel  our  mother  setting  herself 
up  as  a  victim  again,  and  we  were 
helpless  to  do  anything  about  it. 

The  answer  came  back  within  a 
week.  We  knew  there  had  been  an 
answer  because  there  were  no  smells 
coming  from  the  kitchen  when  we 
drove  up  to  the  house  that  night. 
Savannah,  who  had  been  comforting 
my  mother,  handed  the  letter  to  me 
and  Luke.  (continued) 
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Dear  Mrs.  Wingo, 

The  committee  and  I  wish  to  thank 
you  from  the  bottom  of  our  hearts  for 
submitting  your  "old  family  recipe" 
for  Canard  Sauvage  de  Casa  Wingo. 
Unfortunately,  all  of  us  agree  that  we 
want  our  cookbook  to  represent  the 
very  best  of  regional  cuisine  and  do 
not  have  the  space  to  include  the 
more  exotic  foreign  offerings  of  our 
town's  best  cooks.  Thank  you  for  your 
thoughtfulness  and  time. 

Sincerely, 
Isabel  Newbury 
P.S.  Lila,  you  simply  must  tell  me 
what  cookbook  you  copied  that  recipe 
out  of.  It  sounds  absolutely  divine. 

"It's  nothing,  really,"  my  mother 
said  through  her  tears.  "I'm  sure 
they  only  want  certain  names  and 
certain  families  in  the  book.  It  was 
honor  enough  just  to  be  able  to  send 
a  recipe.  I  won't  let  a  little  thing  like 
this  bother  me.  I  have  too  much 
pride  to  let  them  see  me  hurt.  Did 
y'all  notice  anything  funny  about 
the  title  of  my  dish?  I  worried  that 
the  title  might  be  a  little  too-too." 

"I  don't  even  understand  the  ti- 
tle," Luke  said,  still  perusing  the 
letter.  "I  thought  you'd  fixed  duck." 

"I  thought  the  French  made  it 
sound  more  elegant,"  said  Mom, 
drying  her  tears. 

"It's  a  perfect  name  for  a  wonder- 
ful dish,"  Savannah  said. 

"Something  isn't  quite  right  about 
it.  I  wasn't  sure  until  Isabel  New- 
bury wrote  the  entire  name  of  the 
recipe  in  her  note.  As  if  it  were  a  big 
joke.  As  if  she  had  gotten  a  big  laugh 
over  the  name.  Casa  is  the  French 
word  for  house,  isn't  it,  children?" 

"Yes,"  we  answered  simultaneous- 
ly, even  though  not  one  of  us  knew 
the  French  word  for  French. 

That  night  we  lay  awake  in  the 
dark  listening  to  the  winds  roaring 
out  of  the  north  and  the  waves  crash- 
ing into  the  seawall  along  the  river. 
Beneath  the  sound  of  wind  and 
water  we  could  hear  Mom  crying  in 
her  room  and  the  sound  of  my  fa- 
ther's rough,  ineffectual  voice  trying 
to  comfort  her.  After  dinner,  she  had 
discovered  that  the  French  word  she 
should  have  used  was  chez.  She  could 
bear  almost  any  humiliation  except 
one  that  demonstrated  the  immense 
deficiencies  of  her  education. 

Then  the  bad  season  came  upon 
my  family,  the  deadly  season  when 
the  river  betrayed  us  and  all  other 
Carolinians  who  made  their  living 
from  the  sea.  It  began  in  January, 


and  we  could  tell  it  was  a  cold  like 
we  had  never  known  before.  We 
awoke  for  the  first  time  in  our  lives 
to  snow,  four  inches  of  it.  There  was 
not  a  single  snow-removing  vehicle 
in  the  whole  state.  In  the  Atlantic, 
the  temperature  of  the  water  began 
to  drop  below  forty-five  degrees,  and 
the  shrimp  my  father  had  a  ren- 
dezvous to  catch  the  following 
spring  began  to  die.  They  perished 
in  countless  millions,  and  news  of 
their  decimation  would  go  unre- 
ported until  the  shrimpers  of  Car- 
olina all  came  up  with  empty  nets  in 
March.  In  two  weeks  of  relentless, 
backbreaking  shrimping  from  day- 
light to  darkness,  my  father's  boat 
pulled  up  only  forty  pounds  of 
shrimp.  The  sea  was  barren. 

In  May,  my  father  missed  the  first 
insurance  payment  for  the  shrimp 
boat,  and  the  next  day  he  headed 
south  toward  warmer  waters.  In 
St.  Augustine,  the  authorities 
caught  him  sweeping  a  river  chan- 
nel that  had  been  closed  to  shrimp- 
ers because  of  the  freeze.  It  was  a 
gamble  and  an  act  of  desperation, 
and  they  impounded  the  shrimp 
boat  and  fined  him  five  hundred  dol- 
lars. He  took  a  job  as  an  auto  me- 
chanic in  a  transmission  shop  on 
Highway  1.  It  would  take  him  six 
months  to  pay  the  fine  and  get  his 
boat  back  to  Carolina  waters.  He 
called  my  mother  and  said  that  it 
was  up  to  us  to  keep  up  the  payments 
on  the  boat. 

Luke,  Savannah  and  I  began  the 
ritual  of  rising  at  five  in  the  morn- 
ing and  setting  a  string  of  crab  pots 
in  the  river.  But  no  matter  how  we 
labored  on  the  waters,  there  was  not 
enough  money  to  pay  the  bills.  In 
September  the  electricity  was 
turned  off.  My  mother  tried  to  get  a 
job  in  every  store  in  Colleton,  but 
there  were  no  openings.  Each  night 
after  school,  I  wandered  into  the 
creeks  and  threw  the  cast  net  for  our 
dinner.  We  hunted  deer  out  of  sea- 
son, killing  even  does  and  fawns  to 
put  meat  on  our  table.  We  were 
made  desperate  by  our  mother's  si- 
lent but  explicit  terror.  She  would 
not  let  us  tell  anyone,  not  even  our 
grandparents,  of  the  seriousness  of 
our  dilemma.  The  frissons  of  her  un- 
alterable pride  made  her  incapable 
of  asking  our  neighbors  for  help.  Her 
withdrawal  from  the  town  was  ab- 
original and  primitive.  She  could 
not  pay  her  bills  at  the  grocery  store 
or  the  hardware  store,  so  she  simply 
quit  going  to  town.  Meanwhile,  the 
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shrimp  returned  to  the  river  and  the 
nets  were  swollen  again  with  huge 
catches  of  white  shrimp.  But  our  fa- 
ther was  still  trying  to  earn  enough 
money  to  ransom  his  dry-docked 
boat  in  Florida. 

One  day  before  Thanksgiving,  we 
heard  a  car  come  across  the  cause- 
way on  the  other  side  of  the  island, 
and  ten  minutes  later  it  pulled  up  in 
our  yard  and  four  immaculately 
dressed  women  approached  our 
house.  I  opened  the  door  to  Bettina 
Potts,  Martha  Randall,  Thelma 
Wright  and  Isabel  Newbury,  the  four 
officers  of  the  Colleton  League. 

My  mother  came  to  the  door,  and 
something  died  in  her  eyes  the  mo- 
ment she  saw  them.  She  dried  her 
hands  on  her  apron  and  asked  them 
to  come  inside  the  house. 

"We  can't  stay  long,  Lila.  We  have 
three  other  turkeys  to  deliver  by 
dark,"  Isabel  Newbury  said  sweetly. 

"I  don't  understand,"  my  mother 
said  as  the  four  ladies  seated  them- 
selves uncomfortably  around  the 
living  room,  glancing  about. 

"You  must  have  heard  that  one  of 
the  functions  of  the  League  is  to  dis- 
tribute turkeys  at  Thanksgiving  to 
less  fortunate  families  in  the  county, 
Lila.  We  wanted  to  make  sure  that 
you  and  your  family  did  not  go  with- 
out during  the  holiday  season,"  said 
Bettina  Potts. 

'There  must  be  some  mistake,  Bet- 
tina. My  family  is  doing  just  fine." 

"Could  you  put  on  a  light  in  here, 
Lila?"  Mrs.  Newbury  said.  "It's 
rather  difficult  to  see  in  this  gloom." 

"I  thank  you  for  thinking  of  us, 
ladies,"  my  mother  said,  controlling 
her  temper  with  difficulty,  "but 
there  are  many  families  in  this 
county  who  are  in  need  of  your  char- 
ity far  more  than  this  one." 

"Please  don't  think  of  it  as  charity, 
Lila,"  Thelma  Wright  said.  "Think 
of  it  as  a  gesture  of  goodwill  among 
friends  who  are  worried  about  you." 

"Please,  don't  do  this  to  me,"  I 
heard  my  mother  say.  "I  beg  you." 

"Think  of  your  children  at  their 
Thanksgiving,  Lila,"  Mrs.  Potts 
said.  "Don't  just  think  of  yourself." 

Then  I  heard  Luke's  voice  speak, 
and  it  quivered  with  murderous 
rage.  He  came  roaring  into  the 
room,  saying,  "Get  out  of  my 
mother's  house." 

"What  a  rude  young  man,"  Mar- 
tha Randall  said  as  Savannah  and  I 
emerged  from  the  bedroom  we  had 
retreated  to. 

"I  can't  see  your  children's  faces  in 
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this  light,  Lila,"  Isabel  Newbury  said 
again.  "Please  switch  on  a  lamp." 

"My  son  asked  you  to  leave, 
Isabel." 

"We  will  as  soon  as  we  give  you 
the  turkey,"  Bettina  Potts  insisted. 

"Then  leave  it  out  in  the  yard 
when  you  go.  Fll  send  one  of  the  boys 
out  for  it  later,"  my  mother  said,  re- 
gaining her  composure  with  some 
difficulty. 

"You  made  this  very  hard  for  us, 
Lila,"  Mrs.  Randall  said. 

"Not  as  hard  as  you  made  it  for 
me,  Martha,"  my  mother  answered 
as  the  women  got  up  to  leave. 

They  left  the  frozen  turkey  in  the 
grass,  and  we  listened  as  their  car 
pulled  out  of  the  yard. 

There  were  tears  of  rage  in  her 
eyes  as  my  mother  walked  to  the 
gun  rack  in  the  living  room  and  took 
down  her  shotgun.  The  first  shot 
bounced  the  turkey  across  the  lawn; 
the  second  dismembered  it  into  a 
thousand  pieces. 

I  do  not  remember  Thanksgiving 
dinner  that  year. 

In  late  December,  after  my  father 
had  returned  from  Florida,  a  logger- 
head turtle  washed  up  on  the  marsh 
near  our  dock.  The  turtle  was  al- 
ready dead  when  we  found  it.  Dad 
ordered  Luke  and  me  to  remove  it 
before  it  began  to  decompose.  At 
breakfast  that  morning,  Savannah 
had  read  to  us  from  the  social  col- 
umns that  the  Newburys  were  in 
Barbados  for  their  annual  winter 
vacation.  It  was  Luke  who  made  the 
connection  between  the  turtle  and 
Barbados.  Luke  and  I  lifted  the  log- 
gerhead and  put  it  into  the  Boston 
Whaler,  and  that  night  before  we 
went  to  sleep,  Luke  revealed  his 
plan  to  me  and  Savannah. 

We  awoke  at  three  in  the  morning 
and  slipped  out  of  the  house  through 
our  bedroom  window.  Soundlessly 
we  made  our  way  down  to  the  dock, 
and  Luke  did  not  start  the  motor 
until  we  had  drifted  a  quarter  mile 
from  our  house.  He  turned  the  boat 
into  the  main  channel  and  headed 
for  the  lights  of  Colleton  across  the 
river.  He  opened  up  the  throttle  and 
we  flew  through  a  light,  choppy  sea 
on  a  full  tide.  We  were  laughing  as 
we  passed  under  the  bridge,  but 
grew  silent  as  we  approached  the 
landing  at  the  end  of  the  Street  of 
Tides.  Luke  cut  the  motor  and  we 
drifted  a  hundred  feet  up  to  the 
shore,  where  I  jumped  out  and  tied 
the  boat  to  the  community  dock. 
Dogs  barked  far  off  in  the  town.  We 
lifted  the  turtle  out  of  the  boat,  and 
stopping  often  to  rest,  we  moved 
through  the  dark  abandoned  streets. 


When  we  reached  the  Newbury 
house,  we  set  the  turtle  down  in  the 
backyard  and  Luke  went  to  try  the 
windows.  He  shinnied  up  one  of  the 
columns  and  found  a  bathroom  win- 
dow open  on  the  second  floor.  Savan- 
nah and  I  heard  the  back  door  open 
and  saw  Luke  motion  to  us.  We 
lifted  the  turtle  again  and  moved  as 
quickly  as  we  could  up  the  back 
stairs.  We  went  directly  to  the  mas- 
ter bedroom,  where  Luke  had 
thoughtfully  pulled  back  the  covers 
on  the  immense  four-poster  bed  of 
Reese  and  Isabel  Newbury.  We  laid 
the  turtle  between  the  sheets  and 
propped  its  head  on  a  pillow,  then 
covered  it  with  the  blankets.  Savan- 
nah twisted  the  valve  on  the  radi- 
ator full  blast.  Luke  found  one  of 
Mrs.  Newbury's  sleeping  bonnets 
and  placed  it  rakishly  on  the  turtle's 
great  head.  The  room  smelled  like 
the  hold  of  a  shrimp  boat.  The  log- 
gerhead had  already  started  to  turn. 
We  were  back  in  our  beds  when  our 
mother  called  us  for  breakfast. 


her,  and  I  could  tell  she  was  wonder- 
ing if  we  were  making  fun  of  her. 

"Open  to  the  back  page,  Mama," 
Savannah  said.  "Luke,  Tom  and  I 
wrote  you  a  recipe." 

On  the  last  page,  Savannah  had 
written  the  recipe  for  Canard  Sau- 
vage  Chez  Wingo.  On  the  facing  page 
we  had  written  a  recipe  of  our  own 
invention: 

Loggerhead  Turtle  Chez  Newbury 
Take  one  loggerhead  turtle,  prefera- 
bly ripe.  Choose  a  dark  night  and 
take  the  turtle  across  the  river  when 
your  parents  are  sleeping.  Be  careful 
that  no  one  sees  you.  Find  an  open 
window.  Unlock  the  back  door.  Place 
the  turtle  in  a  four-poster  bed  and 
turn  the  heat  on  high.  Simmer  the 
turtle  until  done,  usually  two  weeks. 
Serve  with  toast  points  and  a  strong 
red  wine.  Wish  your  mother  Happy 
Birthday.  Tell  her  you  love  her.  Re- 
member the  turkey. 

Love, 

Savannah,  Luke  and  Tom 


Luke  made  the 
connection 
between  the 
turtle  and 
Barbados,  and 
that  night,  he 
revealed  his  plan. 


The  Newburys  could  not  live  in 
their  home  for  six  months  after  they 
returned  from  the  annual  trip  to 
Barbados,  nor  did  they  ever  go  to 
Barbados  again.  The  turtle's  decom- 
position had  been  ghastly  and  hide- 
ous in  the  extreme  heat  of  the  bed- 
room. The  four-poster  bed  and  the 
mattress  were  burned.  For  a  month, 
no  maid  could  enter  the  room  with- 
out vomiting.  Mr.  Newbury  promised 
a  thousand  dollars  to  anyone  who 
could  provide  information  leading  to 
the  conviction  of  the  person  who  left 
the  turtle  in  his  bed.  There  was  an 
editorial  in  the  Colleton  Gazette  de- 
nouncing the  crime.  I  have  never 
seen  my  mother  happier  than  when 
she  was  reading  that  editorial. 

On  my  mother's  birthday,  Savan- 
nah bought  her  a  copy  of  the  Col- 
leton League  Cookbook.  It  was  a  gift 
from  the  three  of  us.  I  could  see  a 
look  of  hurt  and  disappointment  in 
my  mother's  eyes  as  she  held  the 
book  in  her  hands.  The  gift  troubled 


At  first,  my  mother  scolded  us, 
screamed  out  that  she  was  raising  us 
to  be  decent,  law-abiding  citizens  and 
not  cat  burglars,  threatened  to  talk 
to  Mr.  Newbury  and  collect  the  thou- 
sand-dollar reward,  told  us  that  we 
had  to  turn  ourselves  in  to  the  sher- 
iff, that  once  again  we  had  disgraced 
the  family.  She  stopped  scolding  us 
and  read  the  recipe  again.  Then  she 
giggled  like  a  schoolgirl  and  could 
not  help  herself.  She  grabbed  the 
three  of  us  together  and  hugged  us  in 
a  rare  physical  embrace.  Then  she 
whispered,  and  there  was  both  fury 
and  exaltation  in  that  whisper,  "My 
kids  are  something.  Lila  Wingo  may 
be  nothing,  but  by  God,  her  kids  are 
hell."  End 

Pat  Conroy,  born  in  Atlanta  in  1945, 
is  the  author  of  several  best-selling 
novels,  including  The  Lords  of  Disci- 
pline and  The  Great  Santini.  The 
Prince  of  Tides  was  a  Main  Selection 
of  the  Book-of-the-Month  Club. 
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HOW  AMERICA  EATS 

continued  from  page  106 

2  bay  leaves 

« teaspoons  dry  mustard 

1  teaspoon  thyme 

2  to  1  teaspoon  white  pepper 

2  teaspoon  ground  red  pepper 
2  teaspoon  freshly  ground  pepper 

1  cups  frozen  whole-kernel  corn 

2  cup  long-grain  rice 

skillet  cook  bacon  over  medium-high 
it  until  crisp.  Drain  on  paper  towels; 
erve  drippings.  In  same  skillet  heat 
iblespoons  drippings;  whisk  in  flour. 
)k  over  medium  heat  until  roux  is 
wn,  10  minutes;  set  aside, 
n  large  Dutch  oven  heat  2  more  ta- 
spoons  drippings  over  medium  heat. 
1  okra  and  cook  3  to  5  minutes.  Add 
ons,  green  pepper,  celery  and  garlic. 
)k,  stirring  frequently,  until  onions 
translucent,  10  minutes.  Blend  in 
x.  Add  bacon,  chicken  broth,  water, 
latoes  and  seasonings.  Simmer  cov- 
d  45  minutes.  Add  corn  and  rice; 
uner  20  minutes  more.  Makes  about 
:ups,  210  calories  per  cup. 

PRALINE  PUPPING 

1  tablespoons  butter 

3  cup  firmly  packed  brown  sugar 
«  cup  boiling  water 

4  cup  cornstarch 
Dash  salt 

4  cups  milk 

1  egg  yolk,  lightly  beaten 

saucepan  melt  butter  over  medium 
it;  simmer  until  browned,  2  minutes, 
i  sugar  and  bring  to  a  boil.  Reduce 
it  to  low;  cook,  stirring,  3  minutes, 
i  water;  stir  until  sugar  is  dissolved, 
n  medium  saucepan  combine  corn- 
rch  with  salt.  Blend  in  milk;  cook 
r  low  heat,  stirring  constantly,  until 
ckened.  Blend  in  sugar  syrup.  Com- 
e  Yt.  cup  hot  mixture  with  egg  yolk, 
n  return  to  saucepan.  Cook,  stirring 
istantly,  until  mixture  begins  to  boil; 
tmer  1  minute.  Stir  in  vanilla.  Pour 
o  4  dessert  dishes.  Cover  and  refrig- 
te  4  hours.  Makes  four  Vfc-cup  serv- 
;s,  335  calories  each. 
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HICKEN  STEW  WITH  PARSLEY 
DUMPLINGS 

pictured  on  pages  104-105 

2  chickens  (31/2  lbs.  each),  cut  up 

3  cups  thickly  sliced  carrots 
3  cups  thickly  sliced  onions 
'2  cups  thickly  sliced  celery 
2  cups  water 

2  cans  (133/4  or  141/2  oz.  each) 
chicken  broth 
Bouquet  garni  (V3  cup  parsley 
sprigs,  Vz  bay  leaf,  Vt  teaspoon 
thyme,  Vz  teaspoon  rosemary 


and  %  teaspoon  crushed 

peppercorns  tied  in 

cheesecloth) 
6  tablespoons  butter  or  margarine 
Vz  cup  all-purpose  flour 
3A  teaspoon  salt 
Vz  teaspoon  freshly  ground  pepper 

Dumplings 

1  cup  all-purpose  flour 
11/2  teaspoons  baking  powder 
Vz  teaspoon  salt 

1  egg,  lightly  beaten 

5  to  6  tablespoons  milk 

2  tablespoons  chopped  parsley 

In  large  Dutch  oven  combine  chicken, 
carrots,  onions,  celery,  water  and 
chicken  broth;  bring  to  a  boil.  Reduce 
heat  to  low;  skim  off  fat.  Add  bouquet 
garni  and  simmer  partially  covered  1 
hour,  skimming  occasionally.  Remove 
and  discard  bouquet  garni.  Strain 
chicken  broth;  reserve  4  cups.  Reserve 
half  the  chicken  and  vegetables.  (Cover 
and  refrigerate  remaining  broth, 
chicken  and  vegetables  for  Chicken 
Soup  Italiano,  January  6.) 

In  same  Dutch  oven  melt  butter  over 
medium  heat.  Stir  in  flour  and  cook  1 
minute.  Whisk  in  reserved  chicken 
broth,  salt  and  pepper;  simmer  10  min- 
utes, whisking  occasionally.  Return  re- 
served chicken  and  vegetables  to  Dutch 
oven;  cover  and  keep  warm. 
Dumplings:  Meanwhile,  in  bowl  com- 
bine flour,  baking  powder  and  salt.  Stir 
in  egg  and  milk;  mix  just  until  blended. 
(Dough  should  be  slightly  sticky.)  Stir 
in  parsley.  Bring  stew  to  a  simmer. 
Drop  8  large  spoonfuls  dough  onto  hot 
stew.  Simmer  covered  10  minutes. 
Makes  4  servings,  785  calories  each. 

■HH  JANUARY  5  MM 

MUSTARP-GLAZEP  PORK 

2  tablespoons  Dijon  mustard 
2  tablespoons  salad  oil 
1  tablespoon  soy  sauce 
1  garlic  clove,  pressed 
V*  teaspoon  freshly  ground  pepper 
V/z  pounds  pork  tenderloin,  scored 
1/4  inch  deep  every  2  inches 

Preheat  broiler  and  broiler  rack.  In  bowl 
blend  mustard,  oil,  soy  sauce,  garlic  and 
pepper.  Brush  half  the  marinade  on  pork; 
let  stand  10  minutes.  Broil  4  inches  from 
heat  source  8  minutes.  Brush  pork  with 
remaining  marinade;  turn  and  broil  8 
to  10  minutes  more.  Slice  thin.  Makes  4 
servings,  390  calories  each. 

SWEET  AND  SOUR  REP  CABBAGE 

1  tablespoon  butter  or  margarine 

1  tablespoon  brown  sugar 
%  cup  chopped  onion 

1  green  apple,  diced 
3cups  shredded  red  cabbage 
1/4  cup  water 


2  tablespoons  red  wine  vinegar 
Vi  teaspoon  freshly  ground  pepper 
Pinch  salt 
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In  large  skillet  melt  butter  over  mi 
dium  heat.  Stir  in  brown  sugar;  adc 
onion  and  apple.  Cover  and  cook,  stir-; 
ring,  until  apples  are  soft,  5  minutes. 
Add  remaining  ingredients;  cook  cov- 
ered, stirring,  15  minutes.  Makes  4 
servings,  80  calories  each. 
To  microwave:  In  2-quart  shallow  mi- 
crowaveproof  dish  combine  butter, 
brown  sugar,  onion  and  cabbage;  cover. 
Microwave  on  High  3  minutes,  stirring 
once.  Add  only  2  tablespoons  water  and 
remaining  ingredients.  Microwave  on 
High  5  to  7  minutes,  stirring  once.  Let 
stand  covered  5  minutes. 

mmtm  January  6 

CHICKEN  SOUP  ITALIANO 

pictured  on  page  99 

From  Chicken  Stew  (this  page) 
41/2  cups  chicken  broth 

Reserved  chicken,  skinned, 
boned  and  diced  (2  cups) 
2  cups  onions,  celery  and 
carrots 
1  can  (141/2  or  16  oz.)  tomatoes, 

chopped  and  undrained 
%  teaspoon  salt 

Freshly  ground  pepper  to  taste 
1/4  teaspoon  basil 

1  cup  chopped  Swiss  chard 
Vz  cup  ditalini  or  elbow  macaroni, 

cooked 

In  large  saucepan  combine  all  ingre- 
dients except  Swiss  chard  and  pasta. 
Bring  to  a  boil.  Add  remaining  ingre- 
dients. Reduce  heat  to  medium-low; 
simmer  10  minutes.  Makes  4  servings, 
280  calories  each. 

PARMESAN  TOAST 

4  teaspoons  butter  or  margarine 
Vz  teaspoon  minced  garlic 

Pinch  freshly  ground  pepper 
8  thick  slices  Italian  bread 

2  tablespoons  grated  Parmesan 

cheese 

Preheat  broiler.  In  saucepan  melt  but- 
ter with  garlic  and  pepper.  Place  bread 
slices  on  cookie  sheet.  Brush  on  garlic 
butter;  sprinkle  on  Parmesan.  Broil  4 
inches  from  heat  source  until  cheese  is 
bubbly.  Makes  8  slices,  90  calories  each. 

■■m  January  7  wmmm 

SALAD  BAR  TACO  SALAP 

pictured  on  pages  98-99 

1  tablespoon  salad  oil 

1  small  onion,  chopped 

2  garlic  cloves,  pressed 

3  to  4  teaspoons  chili  powder 
1  teaspoon  cumin 
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3/4  pound  lean  ground  beef 
2  tablespoons  tomato  paste  mixed 
with  Vz  cup  water 
Salt  and  freshly  ground  pepper 
Vz  package  (71/2  oz.)  taco  chips 


alad  bar  items: 
14  cups  (1%  lbs.)  iceberg  lettuce, 

shredded 
Vz  cup  (2  oz.)  sliced  red  onion 
Vz  cup  (2V2  oz.)  chopped  green 

pepper 
1/2  cup  (31/2  oz.)  kidney  beans 
1/3  cup  (21/2  oz.)  tomato  wedges 
3/4  cup  (21/2  oz.)  shredded  Cheddar 

cheese 


a  skillet  heat  oil  over  medium-high 
eat.  Add  onion  and  garlic;  saute  3 
linutes.  Add  chili  powder  and  cumin; 
ook  1  minute.  Add  ground  beef  and 
ook  until  browned.  Stir  in  the  tomato 
aste  mixture.  Season  with  salt  and 
epper.  Cook  2  minutes  more.  Arrange 
aco  chips  and  salad  bar  items,  except 
heese,  on  a  large  platter.  Spoon  on  beef 
aixture;  top  with  cheese.  Makes  4 
ervings.  520  calories  each. 

MEXICAN  FUOGE  SAUCE 


pictured  on  page  101 


/2  cup  chocolate  syrup 
Ya  teaspoon  cinnamon 
2  tablespoons  coffee-flavored 
liqueur 


Coffee  ice  cream 


n  small  saucepan  bring  chocolate 
;yrup  and  cinnamon  to  a  boil  over  me- 
lium-high  heat;  reduce  heat  and  sim- 
ner  2  minutes.  Stir  in  liqueur.  Drizzle 
>ver  coffee  ice  cream.  Makes  Vz  cup,  50 
:alories  per  tablespoon. 
Vo  microwave:  In  2-cup  glass  measure 
:ombine  all  ingredients  except  ice 
:ream.  Microwave  on  High  1  minute. 

JANUARY  9 

POLENTA  CHEESE  TART 


1  can  (133/4  or  141/2  oz.)  chicken 

broth,  divided 
%  cup  yellow  cornmeal 

1  package  (8  oz.)  shredded  part- 

skim  mozzarella  cheese 
3  ounces  goat  cheese,  crumbled 

2  tablespoons  chopped  green 

onions 
1/2  teaspoon  freshly  ground  pepper 
V«  teaspoon  thyme 
Vz  red  pepper,  sliced  thin 
Vz  yellow  pepper,  sliced  thin 
1  teaspoon  olive  oil 


Preheat  oven  to  400°F.  In  saucepan 
bring  1  cup  chicken  broth  to  a  boil.  In 
small  bowl  combine  remaining  broth 
with  cornmeal.  Add  to  saucepan;  cook 
over  medium  heat,  stirring  constantly, 
5  minutes.  Spread  on  bottom  and  sides 
of  a  9-inch  pie  plate  to  form  a  crust. 

m 


In  medium  bowl  combine  cheeses, 
onion,  pepper  and  thyme.  Spoon  evenly 
into  crust.  Top  with  peppers.  Drizzle 
with  olive  oil.  Bake  15  minutes.  Makes 
4  servings,  340  calories  each. 
To  microwave:  Proceed  with  recipe  as 
directed,  using  a  9-inch  microwave- 
proof  pie  plate.  When  tart  is  assembled, 
cover  loosely  with  wax  paper.  Micro- 
wave on  High  7  minutes,  rotating  dish 
once.  Let  stand  5  minutes. 

■■  JANUARY  10  ■■ 

VEAL-STUFFED  FLANK  STEAK 

pictured  on  pages  102—103 
Stuffing 

1  Vz  ounces  dry  porcini  mushrooms, 
rinsed 
Boiling  water 
4  slices  bacon,  diced 
1  cup  diced  onions 


Vz  cup  diced  carrot 
Vz  teaspoon  thyme 
VA  cups  cubed  crustless  white 
bread 
3  tablespoons  milk 
1  pound  ground  veal 
1  egg 

1/4  cup  chopped  parsley 
Va  teaspoon  salt 

2  to  21/2  pounds  beef  flank  steak 
2  tablespoons  salad  oil 

Freshly  ground  pepper 
1  large  onion,  coarsely  chopped 
1  carrot,  coarsely  chopped 
1  celery  rib,  coarsely  chopped 
Vz  teaspoon  thyme 
3/>  cup  beef  broth 
Vz  cup  red  wine 
1  bay  leaf 

1  tablespoon  cornstarch 
dissolved  in  1  tablespoon 
water  (continued) 


Try  the  only 
light  brown 
with  something 
to  spout  about. 

Introducing  the  light 
brown  sugar  with  pourability 
and  25%  less  calories. 

Look  Mom,  no  lumps!  Domino' 
Brownulated"  Light  Brown  is 
granulated,  so  it  never  gets  hard 
And  this  light  brown  is  light, 
which  means  there  are 
25%  less  calories  than 
regular  light  brown 
sugar. 
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u*  I  |*     GRANULATED 
s 
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20c, 


STORE  COUPON 


20e\ 


SAVE  20$ 

on  Domino® 
Brownulated®  Light  Brown  Sugar 

MR.  GROCER  As  our  agent,  redeem  trus  coupon  lor  20*  on  the  purchase  ol  one  bo*  ol  Oommo 
Brcwnulated  Light  Brown  Brand  Sugar  Mail  to  the  add/ess  below  We  win  then  pay  you  20*  plus  6' 
r\ar«frnf)  limit  I  coupon  to  a  customer  Invoras  proving  purchase  ol  suHoew  stock  to  cove*  coupons 
presented  lor  redemption  must  be  shown  on  request  We  will  not  honor  redemption  through  translers. 
assignees,  outside  agenoes,  brokers  or  others  who  are  not  retail  distributors  ol  our  merchandise  Any 
sales  ta»  must  be  paid  by  consumer  Void  where  prohibited,  licensed,  taied  or  icstricied  by  tow  Cash 
value  1/20  oil*. 
DOMINO  SUGAR.  P0  BOX  730S18.  El  Paso.  Texas  79973  NO  EXPIRATION  0AH 
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HOW  AMER9CA  EATS 


continued 


Huffing:  In  small  bowl  combine  mush- 
ooms  with  boiling  water  to  cover.  Let 
tand  30  minutes.  In  skillet  cook  bacon 
ver  medium  heat  until  crisp.  Transfer 
o  a  large  bowl.  Pour  off  all  but  1  table- 
poon  drippings  from  skillet;  add  onion 
nd  saute  over  medium-high  heat  until 
ranslucent.  Drain  mushrooms,  reserv- 
tig  liquid.  Remove  Yz  cup  mushrooms; 


Journal  Shopping  Center 

JANE  FONDA 

Coven  Red  cashmere  tank  and  coat,  Michael  Kors.  Jewelry, 
Katherine  Post.  Page  22:  Outfit,  Michael  Kors.  Jewelry, 
Kenneth  Jay  Lane. 
FASHION  JOURNAL 

Page  40:  Earrings  and  necklace,  Kenneth  Jay  Lane;  bag, 
Ecco;  watch.  Time  Will  Tell  Classics;  socks,  Anne  Klein; 
shoes,  Stuart  Weitzman. 
10  PERFECT  PIECES 

Page  84:  Earrings  and  bracelet.  Erwin  Pearl;  necklace, 
Debra  Fine  Yohai;  watch,  Tissot.  Page  85:  belt,  Johnny 
Farah  at  Showroom  Seven;  scarf,  Susan  Horton;  socks,  Sock- 
system.  Page  86:  Right:  scarf,  Ralph  Lauren;  belt,  Johnny 
Farah  at  Showroom  Seven;  watch,  Time  Will  Tell  Classics; 
earrings,  Debra  Fine  Yohai.  Left:  dress,  Tahari;  earrings, 
Maria  Buck;  gloves,  Fownes.  Page  87:  Top:  earrings  and 
bracelet,  Maria  Buck;  necklace,  Debra  Fine  Yohai;  scarf, 
Echo;  umbrella,  Mespo  Umbrellas.  Bottom:  earrings  and 
necklace,  Maria  Buck;  belt,  Omega;  skirt,  Dianne  B.  for 
Cygne  Design. 

WHEN  ARE  YOU  GOING  TO  CLEAN  UP  THIS  MESS? 
Page  89:  Desk  storage  system  designed  and  supplied 
by  Creative  Closets,  2408  Broadway,  NYC   10024, 
212-496-2743.  Wall  grids  by  Heller,  41  Madison  Ave.,  NYC 

10010.  Custom  desk  top  by  Casini  Designs,  400  Lafayette 
St.,  NYC  10003,  212-254-8438.  Desk  chair  from  Scandina- 
vian Design,  127  E.  59  St.,  NYC  10019,  212-755-6078. 
White  file  cabinet,  memo  holder,  envelope  holder  and  paper- 
clip box  from  Third  Avenue  Bazaar,  1145  Third  Ave.,  NYC 
10022,  212-988-7600.  Typewriter  and  red  radio/cassette  re- 
corder by  Sharp  Electronics  Corp.,  1  Sharp  Plaza,  Mahwah, 
NJ  07430.  Black  garbage  pail  and  red  attache  from  The 
Museum  Store/Museum  of  Modem  Art,  11  W.  53  St.,  NYC 
10019,  212-708-9888.  White  attache,  clock,  red  Filofax, 
Rolodex  and  assorted  office  supplies  from  Venture  Sta- 
tioners, 1156  Madison  Ave.,  NYC  10028,  212-228-7235.  Ar- 
chitects lamp,  black  storage  boxes,  colored  tie  folders  and 
notebooks  from  Conran's,  160  E.  54  St,  NYC  10022. 
212-371-2225.  Drawer  organizers,  red  folio  baskets  and 
white  pencil  cups  from  Sam  Flax,  111  Eighth  Ave.,  NYC 

10011,  212-620-3000.  Additional  office  supplies  from  Kroll 
Stationers,  145  E.  54  St.,  NYC  10022,  212-750-5300,  and 
Hold  Everything,  P.O.  Box  7456,  San  Francisco,  CA  94120, 
415-421-4242.  Jars  with  black  lids  from  Ad  Hoc  House- 
wares. 842  Lexington  Ave.,  NYC  10021,  212-752-5488. 
Page  90:  Top:  kitchen  by  St.  Charles  Kitchens,  150  E.  58 
St.,  NYC  10155, 212-838-2812.  White  floor  tiles,  Elon,  150  E. 
58  St.,  NYC  10155,  212-759-6996.  Wrap/bag  organizer  and 
garbage  pail  from  Rubbermaid,  1147  Akron  Rd.,  Wooster, 
OH  44691.  Metal  food  storage  containers,  watering  can,  red 
knife  and  white  cutting  board  from  Third  Avenue  Bazaar. 
Blue  dish  towels,  pot  holders,  colored  dusters  from  D.F. 
Sanders  &  Co.,  386  West  Broadway,  NYC  10012, 
212-925-9040.  White  wire  basket,  scrub  brush  holder,  Crea- 
tive Closets.  Colored  sponges,  large  yellow  and  red  brushes 
and  plant  mister  from  Conran's.  Red  and  white  dish 
brushes  by  Heller.  Yellow  dish  towels  and  orange  garbage 
bag  from  Ad  Hoc  Housewares.  Bottom,  left:  ski  boots,  skis, 
soccer  ball,  Reebok  sneakers  from  Scandinavian  Ski  & 
Sport  Shop,  40  W.  57  St.,  NYC  10019, 212-757-8524.  Robots. 
Mickey  Mouse  suspenders,  toy  cars  and  truck  from  My- 
thology, 370  Columbus  Ave..  NYC  10024,  212-874-0774. 
Stuffed  animals,  dolls  and  board  games  from  F.A.O 
Schwarz,  58th  St.  &  5th  Ave.,  NYC  10025.  Colored  attaches 
and  alligator  from  The  Museum  Store/Museum  of  Modem 
Art.  Giant  sneaker,  tennis  ball,  baseball  and  football  from 
Think  Big,  390  West  Broadway,  NYC  10012,  212-925-7300. 
Clothes  on  left  of  closet,  and  sweaters  and  T-shirts  on  top 
shelf,  from  Judy  Corman,  198  Columbus  Ave.,  NYC  10023, 
212-496-9315.  Clothes  on  right  of  closet,  and  sweaters  and 
shirts  on  lower  shelf,  by  Benetton.  Page  91:  Solid  blue  and 
striped  dish  towels,  Calphalon  Cookware;  stainless  colan- 
ders and  salad  spinner  from  D.F.  Sanders  &  Co.  Paget 
90—91:  Bathroom:  white  wire  shelving  from  Creative  Clos- 
ets. Towels,  bathrobe  and  sheet  for  shower  curtain  designed 
by  Primrose  Bordier  for  Descamps,  723  Madison  Ave.,  NYC 

10021.  212-355-2522.  White  wire  shower  and  bath  caddies 
and  assorted  toiletries  from  Ad  Hoc  Housewares.  Bathroom 
products  from  Caswell-Massey  Co..  Ill  Eighth  Ave.,  NYC 
100U,  212-620-0900.  Small  white  wire  basket  at  comer  of 
tub  from  Third  Avenue  Bazaar. 

HOW  AMERICA  EATS 

Page  99:  Inset:  yellow,  red  and  blue  dishes,  "French 
Paisley"  pattern,  by  Daniel  Hechter  from  Mikasa  Retail 
Store,  30  W.  23  St.,  NYC  10011.  Page  101:  Inset:  French 
bubble  glass  compote  from  Connoisseur  Collections  at  Lord 
&  Taylor,  424  Fifth  Ave.,  NYC  10018.  Pages  102-103:  Large 
photo  and  inset:  porcelain  plates,  "Crinoline  Blue"  pattern 
by  Ceralcne  Limoges  from  Baccarat,  55  E.  57  St..  NYC 

10022.  Inset:  crocheted  lace  place  mat  from  Wolfman,  Gold 
and  Good  Co.,  484  Broome  St.,  NYC  10012. 


dice.  Cover  remaining;  set  aside.  Add 
diced  mushrooms,  carrots  and  thyme  to 
skillet;  cook  5  minutes,  stirring  occa- 
sionally. Add  to  bacon;  cool.  In  small 
bowl  soak  vegetables  with  bread  cubes 
in  milk.  Add  to  veal,  egg,  parsley  and 
salt;  mix  until  combined. 

Place  steak  flat  on  work  surface. 
With  a  sharp  paring  knife,  cut  along 
edge  of  one  long  side  to  make  a  pocket 
(do  not  cut  through).  Lift  upper  edge 
and  continue  cutting  to  about  V2  inch 
from  opposite  side.  Spoon  stuffing  into 
pocket.  Overlap  edges  to  enclose  stuff- 
ing. Tie  with  twine  at  2-inch  intervals. 
(Can  be  made  ahead.  Wrap  and  refrig- 
erate up  to  24  hours.) 

Preheat  oven  to  350°F.  In  large  Dutch 
oven  heat  oil  over  high  heat.  Add  stuffed 
flank  steak  and  brown  on  all  sides. 
Transfer  to  a  plate.  Season  with  salt  and 
pepper.  Add  onion,  carrot,  celery  and 
thyme  to  Dutch  oven;  cook  over  high 
heat,  stirring  occasionally,  until  edges 
are  browned.  Add  broth,  wine,  Vk  cup 
reserved  mushroom  liquid  and  bay  leaf, 
stirring  to  scrape  up  browned  bits.  Re- 
turn steak  to  Dutch  oven.  Cover  and 
bring  to  a  boil.  Transfer  to  oven;  braise 
V/2  hours. 

Transfer  meat  to  a  plate.  Strain  cook- 
ing liquid  into  a  saucepan,  discarding 
vegetables.  Skim  off  and  discard  fat. 
Bring  to  a  boil  and  stir  in  dissolved 
cornstarch.  Add  reserved  mushrooms; 
reduce  heat  and  simmer  1  minute. 

Remove  twine  and  cut  meat  into  1- 
inch  slices.  Serve  with  sauce.  Makes  6 
servings,  655  calories  each. 

CHOCOLATE  TIE  BOX  CAKE 

pictured  on  page  103 

2  cups  sifted  cake  flour 
1  cup  sugar 

Vz  cup  unsweetened  cocoa 
11/4  teaspoons  baking  soda 

1  cup  buttermilk 

%  cup  melted  butter,  cooled 

2  eggs 

1  teaspoon  vanilla  extract 

2  tablespoons  seedless  red 

raspberry  preserves 
8  squares  (1  oz.  each)  semisweet 
chocolate,  melted  and  cooled 

Preheat  oven  to  350°F.  Grease  bottom  of 
a  13x9-inch  baking  pan  and  line  bottom 
with  wax  paper.  Grease  and  flour  paper 
and  sides  of  pan. 

In  mixer  bowl  combine  flour,  sugar, 
cocoa,  baking  soda,  buttermilk,  butter, 
eggs  and  vanilla.  Beat  at  medium  speed 
until  well  combined,  scraping  sides  of 
bowl  occasionally,  about  2  minutes. 
Pour  batter  into  prepared  pan.  Bake  25 
minutes,  until  toothpick  inserted  in 
center  comes  out  clean.  Cool  5  minutes. 
Remove  from  pan  and  cool  on  wire 
rack.  (For  best  appearance,  trim  top  to 
level  cake.)  Cut  in  half  lengthwise. 


Spread  top  of  one  layer  with  preserve;] 
Add  second  layer  bottom  side  up.  Set  oj 
rack  over  wax  paper.  Pour  on  chocolat 
spread  evenly  over  top  and  sides.  RJ 
frigerate  until  chocolate  sets.  Makes  I 
servings,  420  calories  each. 

BASIC  WHITE  BREAO 

all  bread  pictured  on  page  105 

6  to  6V2  cups  all-purpose  or  bread 

flour,  divided 
2  tablespoons  sugar 
2  teaspoons  salt 

2  packages  quick-rise  or  active 

dry  yeast 
1  cup  milk 
%  cup  water 
V2  cup  butter  or  margarine 

3  eggs,  at  room  temperature 
1  tablespoon  milk,  for  glaze 

In  large  mixer  bowl  combine  2  cups  flouj 
sugar,  salt  and  yeast;  mix  well.  In  sma 
saucepan  heat  milk,  water  and  butte 
over  low  heat  until  butter  is  almos 
melted  and  liquid  is  very  wan 
(120°F.-130°F).  Gradually  add  to  dry  ii 
gredients;  beat  2  minutes  at  mediui 
speed.  Add  eggs  and  2  cups  flour.  Increas 
speed  to  high;  beat  2  minutes.  With 
wooden  spoon  stir  in  enough  flour  (IV2 1 
2  cups)  to  make  a  stiff  dough. 

On  floured  surface  knead  dough  unt 
smooth  and  elastic,  8  to  10  minutei 
Place  in  greased  bowl,  turning  to  greas 
top.  Cover  and  let  rise  in  warm,  draf 
free  place  until  doubled  in  bulk,  20  to  4 
minutes  (depending  on  whether  you  us 
quick-rise  or  active  dry  yeast).  Greas 
two  9x5-inch  loaf  pans.  Punch  doug 
down;  divide  in  half.  On  lightly  floure 
surface  roll  each  half  into  a  14x9-inc 
rectangle.  Roll  tightly  from  shorte 
side  jelly-roll  fashion.  Pinch  seams  t 
seal;  fold  ends  under.  Place  seam  sid 
down  in  prepared  pans.  Cover  and  le 
rise  20  to  40  minutes. 

Preheat  oven  to  375CF.  Brush  loave 
with  1  tablespoon  milk.  Bake  40  to  4 
minutes,  until  loaves  sound  hollow  whe 
removed  from  pan  and  tapped  on  botton 
Cool  on  wire  racks.  Makes  2  loaves,  2 
slices  each,  120  calories  per  slice. 

WHOLE  WHEAT  BREAD 

1  recipe  Basic  White  Bread 

2  cups  whole  wheat  flour 
2  tablespoons  honey 

2  tablespoons  unsulfured  molasses 

Prepare  dough  as  directed  except  sut 
stitute  the  whole  wheat  flour  for  2  cup 
all-purpose  flour.  Add  honey  and  m( 
lasses  with  the  eggs.  Makes  2  loaves,  2 
slices  each,  125  calories  per  slice. 

ASSORTED  DIMMER  ROLLS 

1  recipe  Basic  White  Bread  or 
Whole  Wheat  Bread 


k 


Sesame,  poppy  or  caraway  seed 

1  egg,  lightly  beaten 

2  tablespoons  butter  or  margarine, 

melted  (for  Fan  Tans  only) 

Prepare  dough.  After  dough  has  risen 
nice,  punch  down  and  divide  in  thirds. 
°an  Rolls:  Grease  three  8-inch  round 
)ans.  Divide  each  third  of  dough  into  10 
jqual  pieces;  shape  into  smooth  balls. 
Place  7  balls  around  edge  and  3  in  cen- 
;er  of  prepared  pans. 

Preheat  oven  to  375°F.  Brush  rolls 
with  egg;  sprinkle  with  sesame,  poppy 
>r  caraway  seed.  Cover  and  let  rise  20 
;o  40  minutes.  Bake  25  minutes.  Re- 
nove  from  pans;  cool  on  wire  racks. 
Vlakes  2V2  dozen,  160  calories  each. 
Cloverleaf  Rolls:  Grease  36  2y2-inch 
nuffm-pan  cups.  Divide  each  third  of 
lough  into  12  equal  pieces.  Divide  each 
jiece  in  thirds;  shape  into  balls.  Place  3 
jails  in  each  prepared  muffin-pan  cup. 

Proceed  as  directed  for  Pan  Rolls  ex- 
cept bake  20  minutes.  Makes  3  dozen, 
135  calories  each. 

Shamrock  Rolls:  Grease  thirty  2V2-inch 
nuffin-pan  cups.  Divide  each  third  of 
lough  into  10  equal  pieces.  Shape  into 
smooth  balls.  Place  in  prepared  muffin 
:ups.  With  scissors  cut  an  "x"  almost 
through  each  ball.  Proceed  as  directed 
for  Cloverleaf  Rolls.  Makes  2V2  dozen, 
L60  calories  each. 


Fan  Tans:  Grease  thirty-six  2!/2-inch 
muffin  pan  cups.  On  lightly  floured  sur- 
face roll  one  third  of  dough  into  a  12x9- 
inch  rectangle;  brush  with  2  teaspoons 
melted  butter.  Cut  1  rectangle  length- 
wise into  6  equal  strips.  Stack  strips; 
cut  into  twelve  1-inch  pieces.  Repeat 
with  remaining  dough.  Place  cut  side 
up  into  prepared  muffin  cups.  Proceed 
as  directed  for  Cloverleaf  Rolls.  Makes 
3  dozen,  140  calories  each. 

■■■■  JANUARY  11  ■■■■ 

CHICKEN  CACCIATORE 

4-pound  chicken,  cut  up 
1/4  cup  salad  oil 

4  green  peppers,  sliced 

4  medium  onions,  sliced 

3  garlic  cloves,  pressed 

1  can  (35  oz.)  crushed  tomatoes 

1  can  (15  oz.)  tomato  sauce 
V2  cup  dry  red  wine 

1  tablespoon  basil 

1  teaspoon  salt 
Vz  teaspoon  oregano 
Vz  teaspoon  freshly  ground  pepper 

1  pound  mushrooms,  quartered 

Preheat  broiler.  Place  chicken  on 
broiler  rack.  Broil  2  inches  from  heat 
source,  turning  occasionally,  until 
golden  brown,  10  to  15  minutes. 

Meanwhile,  in  Dutch  oven  heat  oil. 
Add  peppers,  onions  and  garlic;  cook 


over  medium  heat,  stirring  occasion- 
ally, until  peppers  are  soft  and  onions 
are  translucent,  about  15  minutes.  Add 
tomatoes,  tomato  sauce,  wine,  season- 
ings and  chicken.  Simmer  partially 
covered  25  minutes.  Add  mushrooms 
and  simmer  10  minutes  more.  Makes  6 
servings,  470  calories  each. 

mmm  January  12  wmtm 

SPICY  CPRM  BREAD 

1  package  (10  oz.)  corn  bread  mix 
1  can  (4  oz.)  chopped  green 

chilies,  drained 
Vz  cup(2oz.) shredded Cheddarcheese 
Vz  cup  frozen  whole-kernel  corn, 

rinsed  and  drained 

Preheat  oven  to  425°F.  Lightly  grease 
an  8-inch  pie  pan  or  cast-iron  skillet. 

Prepare  cornbread  mix  according  to  pack- 
age directions.  Stir  in  chopped  chilies, 
cheese  and  corn.  Pour  into  prepared  pan. 
Bake  20  to  22  minutes,  until  golden. 
Makes  6  servings,  220  calories  each. 

■■■■  JANUARY  14  ■■■■ 

MICROWAVE  SOLE  WITH  BACON 
AMP  SHALLOTS 

1/4  pound  sliced  bacon,  diced 
Vz  cup  chopped  shallots 
V/z  pounds  sole  fillets,  cut  into  2  to 
2V2-inch  pieces  (continued) 


Betty  Crocker!  She's  the  best  thing  r 

that  ever  happened  to'  potatoes. 


SHOPPING 
SERVICE 


A  STITCH  IN  TIME  as  seen  on  page  79 

Ladies'  Home  Journal 

Dept.  J013  Fully  refundable 

P.O.  Box  506  if  not  satisfied! 

Chappaqua,  New  York  10514 

Please  send  me  the  following: 

(#425)  Footstool(s)  (ct  $29.95  plus  $4.00  postage  and  handling. 

(#427)  Complete  needlepoint  kit(s)  for  footstool  cover  or  pillow 

(a  $19.95  plus  $3.00  postage  and  handling. 

BEST  BUY!  Both  the  footstool  and  the  needlepoint  kit  (a  $45.95  plus 

$5.00  postage  and  handling. 

□  Enclosed  is  my  check  or  money  order  made  payable  to  RMS  Sales,  Inc. 

□  Please  charge  my  Mastercard  or  Visa. 

Signature 

Card  No. Exp.  Date 


Print  Name. 
Address 


City. 


State- 


Zip. 


For  Canadian  orders  use  U.S.  funds.  Add  $3.00  to  postage  and  handling  charges.  Please  allow  4-6  weeks  for  delivery. 
Vendor:  RMS  Sales.  Inc..  !07  Seven  Bridges  Rd..  Chappaqua.  NY  10514. 


HOW  AMERICA  EATS 


continued 


1  teaspoon  lemon  juice 
■4  teaspoon  salt 

-4  teaspoon  freshly  ground  pepper 

2  tablespoons  chopped  parsley 

13x9-inch  glass  baking  dish  sprin- 
s  bacon  and  shallots.  Microwave  on 
gh.  4  minutes;  stirring  once.  Ar- 
lge  fish  along  edges  of  dish.  Sprin- 
!  with  lemon  juice,  salt  and  pepper, 
ver  with  plastic  wrap  and  pierce  for 
lting.  Microwave  on  High  3  min- 
is. Rotate  dish  and  microwave  on 
gh  3  minutes  more.  Let  stand  5 
nutes.  Sprinkle  with  parsley.  Makes 
iervings,  335  calories  each. 


JANUARY  15 


VELVET  CORN  CILANTRO  SOUP 

pictured  on  page  99 

tablespoon  salad  oil 

cup  chopped  green  onions 

cans  (13%  or  141/2  oz.  each) 

chicken  broth 
can  (17  oz.)  creamed  corn 
tablespoon  cornstarch 
tablespoons  water 
egg  whites, 

lightly  beaten 
tablespoons  chopped  fresh 

cilantro 


1/4  teaspoon  freshly  ground  pepper 
Va  cup  finely  chopped  ham 

In  saucepan  heat  oil  over  medium-high 
heat.  Add  green  onions  and  cook  1  min- 
ute. Add  chicken  broth  and  creamed 
corn;  cover  and  bring  to  a  simmer.  Com- 
bine cornstarch  and  water.  Stir  into 
soup;  simmer  1  minute.  Remove  from 
heat.  Slowly  stir  in  beaten  egg  white. 
Add  cilantro  and  pepper.  Garnish  with 
chopped  ham.  Makes  4  servings,  180 
calories  each. 

TURKEY  STIR-FRY 

1  egg  white 

1  tablespoon  plus  1  teaspoon  dry 

sherry 
1  tablespoon  cornstarch 

Pinch  salt 
3/a  pound  turkey  or  chicken  cutlets, 

cut  into  1/2-inch  strips 
Va  cup  water 

1  tablespoon  hoisin  sauce 
1  tablespoon  soy  sauce 

3  tablespoons  salad  oil, 

divided 

4  green  onions,  cut  into 

11/2-inch  pieces 
1  medium  green  pepper,  cut  into 
VWnch  strips 

1  medium  red  pepper,  cut  into  Vz- 

inch  strips 
V3  cup  unsalted  peanuts 

2  teaspoons  minced  ginger 


1  teaspoon  minced  garlic 

Va  teaspoon  crushed  red  pepper 

In  medium  bowl  whisk  together  egg 
white,  1  tablespoon  sherry,  the  corn- 
starch and  salt.  Add  turkey  or  chicken: 
toss  to  coat.  In  small  bowl  combine  re- 
maining 1  teaspoon  sherry,  water, 
hoisin  sauce  and  soy  sauce.  Set  aside. 

In  wok  or  large  skillet  heat  1  table- 
spoon oil  over  medium-high  heat.  Add 
green  onions,  peppers,  peanuts,  ginger, 
garlic,  and  crushed  red  pepper;  stir-fry 
2  minutes.  Remove  with  a  slotted 
spoon;  set  aside. 

Heat  remaining  2  tablespoons  oil  in 
wok  or  skillet.  Add  turkey  or  chicken 
mixture;  cook  2  minutes  or  until  meat 
just  turns  white.  Return  vegetables  to 
wok  and  add  sauce.  Continue  to  stir-fry 
until  heated  through.  Makes  4  serv- 
ings, 325  calories  each. 

■■■■  JANUARY  16 

BURGUNDY  LIVER  AMP  ON 

2  tablespoons  salad  oil 

2  tablespoons  butter  or  margarine 

2  cups  sliced  onions 

1  pound  calves'  or  beef  liver,  cut 

into  Vi-inch  slices 
V2  teaspoon  salt 
Vz  teaspoon  freshly  ground  pepper 

1  package  (8  oz.)  noodles,  cooked 

1  tablespoon  flour 
V2  cup  red  Burgundy  wine 
Vz  cup  beef  broth 
Vz  cup  water 

Vz  teaspoon  beef-flavored  liquid 
bouillon  (optional) 

In  large  skillet  heat  oil  and  butter  over 
high  heat.  When  butter  is  melted,  add 
onions  and  cook,  stirring  occasionally, 
until  golden,  4  to  5  minutes.  Add  liver; 
sprinkle  with  salt  and  pepper.  Cook, 
stirring,  about  3  minutes.  Spoon  noo- 
dles into  a  serving  dish.  With  a  slotted 
spoon  add  liver  and  onions. 

lb  drippings  in  skillet  add  flour  and 
stir  over  medium-high  heat.  Whisk  in 
wine,  broth,  water  and  bouillon;  cook  5 
minutes.  Pour  over  liver  and  onions. 
Makes  4  servings,  560  calories  each. 

■■Hi  JANUARY  17 

BEEF  A  LA  ORECOUE 

2  eggplants  (1  lb.  each) 

Salt 
7  tablespoons  olive  oil,  divided 
2  cups  diced  onions 
1  tablespoon  minced  garlic 
1  Vz  teaspoons  oregano 
11/2  teaspoons  mint 
2V2  pounds  ground  beef 
1  can  (16  oz.)  tomatoes  in 

thick  puree 
1  can  (6  oz.)  tomato  paste 
Freshly  ground  pepper  (continued) 
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For  the 

well-dressed 

home. 

A  charming  blend  of  fine 
pure  white  porcelain  liberally 
splashed  with  the  most 
luscious  blossoms  ever  created. 
Introducing  Givenchy  Rose. 
Haute  Couture  for  the  home. 
Because  you  should  dress 
your  surroundings  as 
beautifully  as  you  dress 
yourself. 
\,       Romantic  pitcher 
and  basin  are 
both  delicately  hand- 
decorated.  Each  lyric  curve 
accented  with  24  karat  gold. 
Distinctively  Givenchy. 
Delightfully  you! 


Shown  smaller  than 
actual  height  of  9%  inches. 


COMMISSION   FORM -PLEASE  MAIL  BY  JANUARY  31,   1987. 


Givenchy  at  The  Franklin  Mint 
Franklin  Center,  Pennsylvania  19091 

I  love  it,  too!  Please  enter  my  commission  for  the  Givenchy 
Rose  pitcher  and  basin,  to  be  crafted  for  me  in  fine  imported 
porcelain  and  decorated  by  hand  with  pure  24  karat  gold. 
The  issue  price  for  both  pieces  is  only  $120.  * 
I  need  send  no  payment  now.  Please  bill  me  for  my  deposit 
of  $30.  *  when  the  ensemble  is  ready  to  be  sent  to  me.  After 
shipment,  bill  me  for  the  balance  in  three  monthly  install- 
ments of  $30.  *  each. 

*Plus  my  state  sales  tax  and  a  total  of  $3.  for  shipping  and  handling. 


SIGNATURE. 


-MISSIONS    ARE    SUBJECT    TO   ACCEPTANCE 


MR/MRS/MS_ 


ADDRESS. 


CITY/ 
STATE/ZIP. 


GIVENCHY   ROSE   AVAILABLE    EXCLUSIVELY   FROM  THE    FRANKLIN    MINT 


Take  years  off! 
Take  a  dollar  off! 


r 


$J00 

off  any  two 
moisturizers. 


natures  family. 

i  For  skw  as  soft  as  you  remember. 


natures 
familij... 

ALOE  VERA 
VITAMIN  E 
MOISTURIZING 
LOTION 


To  retailer"  Natures  Family  will 
redeem  this  coupon  in  accor- 
dance with  our  redemption 
policy;  copies  available  upon 
requesL  We  will  reimburse  you 
lace  value  plus  8C  handling 
provided  you  have  redeemed 
it  in  your  store  with  customer 
purchase  Mail  to.  Natures 
Family,  P.O.  Box  730311, 
El  Paso.  TX  79973.  Otter  is 
limited  to  one  coupon  per 
product  purchased. 


?mt  1D137S  {natures family. 


30t 

offany 
moisturizer 


1 


Fa  skin  as  soft  as  wit  remember. 
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U  I  D  E* 


FOR  JANUARY 

RIES  (March  21- April  19)  Wonderful 
portunities  will  turn  up  for  you  and 
ur  familv.  Success  is  there  for  the 
king,  but  you  must  keep  up  your  en- 
usiasm.  Talk  with  influential  friends 
10  can  open  doors  for  you.  They  may 

quick  to  help  you. 

MJRUS  (April  20-May  20)  Although 
u  usually  dislike  changes  in  your 
utine,  you'll  like  the  ones  that  will 
on  be  offered  to  you.  You'll  have  the 
ance  to  upgrade  your  lifestyle  by 
oving,  taking  a  new  job  or  getting  a 
ise.  Improve  your  home  decor  with  a 
ized  work  of  art  or  an  antique. 
EMINI  (May  21-June  20)  You  need  a 
eak  from  your  hectic  schedule.  Take 
short  vacation  to  get  the  rest  you've 
rned.  Delegate  your  responsibilities 

people  you  can  trust  if  you  feel  like 
ling  away.  Or,  if  you  want  to  stay  at 
»me,  invite  old  friends  and  relatives 
r  a  visit. 

ANCER  (June  21-July  22)  Your  fi- 
incial  situation  will  improve  greatly, 
id  you'll  finally  be  able  to  buy  some- 
ing  you've  wanted  for  a  long  time. 


You'll  save  a  lot  of  money  if  you  compar- 
ison shop.  Retrieve  money  or  valuable 
items  that  you've  loaned  to  others. 
LEO  (July  23- August  22)  Discuss  im- 
portant matters  with  your  loved  ones 
before  making  a  final  decision — espe- 
cially if  you  expect  them  to  help  you. 
Your  plans  will  result  in  great  success, 
and  by  sharing  responsibilities,  you 
and  your  partners  will  become  closer. 
VIRGO  (August  23-September  22)  It 
is  especially  important  for  you  to  take 
good  care  of  yourself  and  get  into  shape. 
You  can  prevent  illnesses  by  planning  a 
nutritious  diet  and  vigorous  physical 
workouts.  It  may  seem  difficult  to  fit 
this  new  program  into  your  schedule, 
but  the  results  will  be  worth  it. 
LIBRA  (September  23-October  22) 
Your  children  or  those  of  your  friends 
and  family  will  bring  you  great  joy  and 
inspire  you  to  return  to  an  old  hobby  or 
talent  that  you  have  long  put  aside. 
You'll  improve  your  life  by  helping  oth- 
ers, and  by  giving  love,  you'll  get  even 
more  in  return. 

SCORPIO  (October  23-November  21) 
With  so  much  going  on,  you  may  feel 
that  your  family  is  starting  to  drift 
apart.  Begin  the  new  year  with  a  reso- 
lution to  have  at  least  one  family  get- 
together  a  week.  You'll  also  enjoy  visit- 
ing relatives  who  live  far  away  and  may 
feel  neglected. 


SAGITTARIUS  (November  22-De- 
cember  21)  You  usually  welcome  any 
excuse  to  travel,  and  you'll  soon  have 
many  opportunities  to  visit  friends  or 
meet  with  professional  people  in  other 
parts  of  the  country.  Whether  for  busi- 
ness or  pleasure,  your  journeys  will  be 
successful  and  free  of  incidents. 
CAPRICORN  (December  22-January 
19)  You  should  be  careful  with  your  val- 
uable possessions.  Place  fragile  display 
objects  where  they  will  not  be  easily 
broken  or  stolen,  and  put  some  of  your 
best  jewelry  in  a  safety  deposit  box. 
However,  don't  let  these  precautions 
keep  you  from  treating  yourself  to 
something  new  and  extravagant. 
AQUARIUS  (January  20-February  18) 
You'll  look  and  feel  great  this  month. 
Join  a  club  or  volunteer  to  raise  funds 
for  a  local  school  or  religious  organiza- 
tion. By  expanding  your  circle  of  ac- 
quaintances, you'll  find  that  many  peo- 
ple share  an  interest  in  your  business 
or  hobby — and  more  important,  you'll 
make  some  new  friends. 
PISCES  (February  19-March  20)  Make 
plans  for  a  special  upcoming  event. 
However,  you  should  expect  some  delays 
and  be  ready  with  alternative  ideas.  Se- 
crecy is  important  if  your  project  is 
going  to  be  a  success,  and  you'll  do  best 
if  you  ignore  those  who  try  to  put  down 
your  ideas.  — Fredrick  Davies 


Now! 

et  the  beautifully  upholstered,  all  hardwood  stool  free  when  you  order— 

THE  BENJAMIN  FRANKUN  DESK 

r 


Over  two-hundred  years  and  still  in  style!  The  Benjamin 
Franklin  Desk  is  a  reproduction  of  the  same  tables  used  by 
the  forefathers  of  our  country.  The  beauty  and  rich 
tradition  are  timeless. 

Add  charm  and  grace  to  almost  any  area  of  your  home 
with  this  totally  practical  piece  that  is  guaranteed  to 
bring  you  compliments  for  years  to  come.  The  desk  is 
constructed  of  sturdy  all-natural  hardwood  and  is  finished 
in  a  beautiful  rich  walnut. 

The  desk  measures  a  full  251/2"x191/2"  and  is321/2"  high, 


which  is  plenty  for  all  your  writing  needs.  There  are  five 
cubby  compartments  and  one  drawer  to  help  you  get 
organized.  The  shelf  above  the  cubby  compartments  is 
perfect  for  keeping  your  pencils  and  other  accessories,  or 
for  displaying  vases  and  decorative  household  beauties. 
Free  offer  As  a  result  of  a  special  purchase,  you  will  also 
receive  the  upholstered  hardwood  stool  that  matches  the 
desk.  The  stool  measures  14"  x  14"  and  is  18"  high.  It's 
perfectly  sized  for  use  with  the  desk,  or  as  a  separate  piece 
in  another  room.  But  order  now,  as  quantities  are. limited! 


RMS  SALES  INC     Dept.  J-019  Box  506     Chappaqua,  N.Y.  10514 

Please  send  the  desk  with  the  free  stool  for  only  $99.95  plus  $8  00 postage  and  insurance.  I  understand  that  if  I  am  not  fully  satisfied  I  may  return  them 
within  90  days  for  a  refund  of  the  purchase  price.  Master/Visa  Card,  check  or  money  order  accepted. 


Name 

Address 

City 


Card  no. 


State 


Exp.  Date 


Zip 


A  brilliant  California  Plastic  Surgeon  just  developed 

a  safe,  simple  way  for  you  to  have  perfect  eyes. 

Perfectly  shaped.  Large.  Lovely.  Youthful. 


^■1 


The  30-SECOND 
Non-Surgical 


Ewlifti 


As 


Cem 


^0oiS 


Oct 


en 


AMERICA', 


30-SECONDS  LATER 


The  30-SECOND  NON-SURGICAL  EYELIFT 
Ins  been  called  the  cosmetic  triumph  of  our  time, 

Developed  bvatopv  alitbrnia  Plastic  Surgeon,  Dr. 
Harold  11  Clavin,  and  used  bv  leading  Hollywood 
make-up  artists  on  film  stars  and  TV  personalities, 
the  30-SECOND  NON-SURGICAL  EYELIFT 
is  the  subject  ot  TV  Talk  Shows  Maga- 
zine/newspaper feature  articles  And  a  major  re- 
port in  the  most  respected  medical  journal  of  its 
kind  in  the  world 

The  30-Seeond  Eyelift  is  not  a  make-up  product 
Not  a  cream.  Not  a  beauty  formula  (that  promises 
youth  and  can't  deliver  It  is  a  doctor's  non- 
surgical creation  that  gets  such  impressive  re- 
sults, a  leading  cosmetic  surgeon  said  vou  can't 
tell  the  difference  between  a  surgical  eyelift  and 
this  30-second  home  treatment.  "Even  under 
photographic  analysis." 

Within  30-seconds,  this  remarkable  Eyelift 
brings  about  a  beautiful  transformation  of  vour 
eyes.  Duplicating  the  suits  of  the  best,  most 
expensive  surgical  eyelil  I  Without  discomfort. 
Without  any  inconvenience.  Without  any  Plas- 
tic Surgeon's  fee. 


Cosmetic  Breakthrough    n'  Harold  0  Clavin  is  a  leading  Hecon. 

achieved  bv  a  qifted  structive  and  Aesthete  Plastic  Surgeon. 

Plaelir  <?urneon  affiliated  with  many  ma|Or  California  hos- 

r-iasuc  aurgeon  p||a|s   He  s  performed  thousands  of  sur- 

gical eyelid  procedures    However,  he 
dreamed  ot  rendering  a  cosmetic  service 
for  people  everywhere  His  goal  has  been 
achieved  after  years  of  reseai." 
velopmenl     "I've  had  countless  men 
and  women  come  to  me  fo  improve  ihe 
appearance  of  their  eyes,     says  Dr 
Clavin      Until  recently,  this  necessi- 
tated a  surgical  eyelift.  costing  up 
Acs   wards  of  $2,000  I  ve  now  perfected  my 
non-surgical  eyelrft  which  makes  your 
■a—     eyes  beautiful  and  youthful  without  the 
""""'      cost,  time  or  discomfort  of  surgery 


MAOOCD  D   CCAV1N 


Tested  on  900  patients,  the  30-SECOND  NON- 
SURGICAL EYELIFT  has  been  successfully 
found  to  di  Beautify  vour  eves  and  eyelids.  (21 
Eliminate  eve  wrinkles.  (3)  Make  both  eves  even 
4  Correct  drooping.  (5)  Enlarge  vour  field  of 
v  isii  hi  1 0 1  Change  the  appearance  of  the  eyelid  tor 
the  exact  effect  vou  want. 

No  matter  what  vour  age  or  nationality — or 
whether  you're  male  or  female — or  whether  vou 
wear  contacts — vou  can  now  put  magic  into  vour 
eves.  Dazzle  everyone.  In  a  half-minute  flat. 

Here  is  what  the  beauty  experts  say: 
Prevention  Magazine  (in  a  lead  article  extolling  the 
features  of  the  30-SECOND  NON-SURUK  AI  EY1 
LIFT):  "Anyone  can  benefit  from  this  cosmetic  quid'  fix- " 
MS.  Magazine:  "A  substitute  for  surgical  eyelift. " 
Washington  Times:  "Ciiiw  lids  n  lift  iritboui  turnery." 
The  Adanta  lournal:  "( Corrects  drooping  or  tiird-lookinn 
e\elids  .  .    picks  up  the  slack  of  loose  skin  " 
Harper's  Bazaar:  "Its fir  mil'  Ami  it 


In  case  you're  skeptical  about  the 
30-Second  Eyelift,  read  this: 

Recently,  a  world-famous  Plastic  Surgeon — who  happens  to 
be  an  outspoken  opponent  of  deceptive  advertising — heard 
about  this  so-called"  30-Second  Eyelift  He  was  highly  skep- 
tical of  the  claims  (To  say  the  least  > 
Having  performed  thousands  of  eyelifts.  this  doctor  could  not 
conceive  of  any  innovation — scientific  or  otherwise — du- 
plicating the  results  of  surgery  He  obiamed  a  kit  and  pro- 
ceeded to  undertake  a  comprehensive  testing  program  Right 
on  his  patients 

His  results  were  as  follows:  Vntually  every  tested  subject  it 
look  on  a  more  youthful  appearance.  2  )  had  a  decrease  in 
wnnkles,   and  3  )  had  "an  increase  in  field  of  vision 


Now  make  the  30-SECOND  NON-SURGICAL 
EYELIFT  work  tor  WU.  lust  return  the  No-Risk 
Coupon  below  Vou  will  receive  this  remarkable 
Evelift  to  trv  under  the  following  conditions 
(providing  vou  full  consumer  protection): 

YOUR  GUARANTEE 

Tin    WSE<  OND  NONSURGICAL  ETEUF1  m  de- 
.     cd  fa  Harold!)  ClamuM.V    FA  (    S  .isquarantced 

to  be  the  equivalent  of  a  $2,000  00  eyelift  Within  half  a 
minute  flat,  you  arc  guaranteed  perfect  eyes.  Petfectly 
[hoped,  targe,  lovely,  youthful  eves  When  vou  order,  vou  11 
receive  the  exact  tame  NonSurtjical  Eyelift  being  hailed  by 
beauty  expert  and  used  by  celebrities  and  show  business 
people  throughout  America  If  for  am  reason  you're  not 
deliahted  with  Dr.  Clown's  30-Second  Eyelift,  your  money 
back  anytime  within  thirty  dais.  No  explanations  required 


C  1986  Clavin  Laboratories   Irv:  I   want  to  order  by  phone 

sew*  a.  x«uwa.Kj  07601  CALLT0LL-FR£E1-8(X1  524  118 

r™  ^"  ~  ~  ^  ^.  ^  ^-~  ~"       Be  sum  to  h»ve  your  credit  card  h«ndy 
Gavin  Laboratories,  Inc.     ' ; — 

382  Main  St .  Hackensack  N]  07601  U2011 

YES,  I  w  jnt  to  have  perfect— wnirhrul— beautiful  eves  Send 
iik  the  30-SE(  UNO  NONM  RC.IC  AI  F.YF.l  IKT  created 
hi  California  Plastic  Surgeon  Harold  11  (  lavin,  M  P 
I  \  I  s  [  understand  this  30-sccond  procedure  is  endorsed 
hv  medical  doctors,  make-up  artists,  and  beauty  expert,  and  it 
is  guaranteed  to  be  the  equivalent  of  a  S2,000.00  eyelift  for 
me.  Money  back  upon  request  anytime  within  thirtv  da\  -  No 
explanation  required 

I  enclose  S.s9  i  plus  S3  tor  prioritv  handling  and  ship 
I    mem  -  lasting  vou  several  months)  or  charge  mv 
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Visa 

□  MasterCard 

Exp. 

Date 

Address 

C'irv 

Sr 

ate 

Zip 

.  smi  I., i  HKST  t  I  Ass  .1,1 


Why  Are  We  Giving  Away 
Diamond-Inlaid  Wristwatches 

for  only  $3? 


During  its  nationwide  publicity  campaign,  a 
famous  New  York  firm  will  give  away  one 
nillion  (1,000,000)  of  its  most  expensive 
liamond-inlaid  wristwatches  for  the  astonishing 
>rice  of  only  $3  to  the  first  one  million  persons 
vho  return  this  order  form  to  the  company 
>efore  Midnight,  March  25,  1987. 

These  are  the  same  famous  diamond-inlaid 
lesigner  watches  nationally  advertised  in  lead- 
ng  media  throughout  America.  The  face  of 
:ach  watch  is  distinctively  set  and  inlaid  with  a 
;enuine  17-facet  .25  pt  solitaire  diamond  of  the 
ame  size  and  quality  regularly  sold  by  this 
nulti-million  dollar  jewelry  firm  to  its  most 
ashionable  New  York  clientele;  and  it  will  be 
ccompanied  by  a  Certificate  of  Authenticity  to 
hat  effect  issued  by  GCI  of  New  York. 

>Iot  some  "pretty"  piece  of  jewelry  created  to 
.dorn  the  wrists  of  the  idle  rich,  each  watch  is  a 
decision  timepiece  with  a  genuine  quartz  move- 
nent  that  is  so  powerful  it  never  needs  winding 
nd  is  accurate  to  within  seconds  per  month, 
lie  most  expensive  diamond-inlaid  designer 
vristwatch  of  its  kind  ever  sold  by  this  large 
>lew  York  jewelry  firm,  it  is  astonishingly  light- 


weight, elegantly  slim  in  profile,  and  available 
in  both  men's  and  ladies'  models. 

These  diamond-inlaid  designer  wristwatches 
will  not  be  sold  at  this  price  by  the  company  in 
any  store  and  there  is  a  limit  of  two  (2)  watches 
per  address  at  this  price.  But  if  you  order  early 
enough  (before  March  17)  you  may  request  up 
to  five. 


SPECIAL  PROMPTNESS  BONUS:  If 

your  diamond -inlaid  wristwatch  request  is 
mailed  before  Mar.  17,  you  can  also  order 
a  genuine  diamond  pendant,  diamond  stud 
earrings,  diamond  dinner  ring — or  all  three 
— for  the  same  special  publicity  price  of 
only  $3  each.  This  is  the  same  diamond 
jewelry  nationally  advertised  in  leading 
media  and  set  with  genuine  17-facet  .25  pt 
solitaire  diamonds  of  the  same  size  and 
quality  regularly  sold  by  this  multi-million 
dollar  jewelry  firm  to  its  most  distinguished 
New  York  clientele.  All  settings  (and  the 
18-inch  pendant  chain)  are  entirely  layered 
in  genuine  14  karat  gold. 


TO  ORDER,  Complete  and  mail  this  entire  ad  (no  copies  or  photostats) 


Mail  this  order  form  to:  RBM, 
DIAMOND  WATCH  OFFER, 
Dept.  949-110,  Box  1729, 
Hicksville,  NY  11802.  (R29020) 


Name . 


Address. 
City 


.State 


-Zip. 


Make  check  payable  to  RBM  Ltd. 


ITEM  DESCRIPTION 

ITEM  # 

QTY. 

PRICE 

TOTAL 

Diamond-Inlaid  Wristwatch 

Men's  Model 

(R27901) 

$3 

$ 

Ladies'  Model 

(R27902) 

$3 

$ 

Diamond  Solitaire  Pendant 

(R82480) 

$3 

$ 

Diamond  Stud  Earrings 

(R82350) 

$3 

$ 

Diamond  Dinner  Ring  (circle  size:    5    6    7    8    9) 

(R8388) 

$3 

$ 

For  Your  Protection 

All  items  will  be  self-insured  by  the  company  and  shipped  direct  from 
our  New  York  corporate  vault.  Allow  up  to  6-8  weeks  for  shipment.  All 
watches  and  jewelry  are  covered  by  the  company's  full  1-year  money- 

TOTAL 

$ 

New  York  residents  add  sales  tax 

$ 

Shipping  (two  dollars) 

$    2.00 

back  guarantee. 

GRAND  TOTAL 

$ 

HOW  AMERICA  EATS 

continued 

1/3  cup  chopped  parsley 
2  tablespoons  flour 

1  tablespoon  lemon  juice 

V/2  cups  (6  oz.)  Muenster  cheese, 
shredded 

Dut  two  1-inch-thick  slices  lengthwise 
Tom  each  eggplant.  Chop  remaining 
jggplant.  In  large  bowl  combine  all 
sggplant  with  water  to  cover  and  1  ta- 
slespoon  salt.  Let  stand  30  minutes. 

Meanwhile,  in  large  skillet  heat  3 
;ablespoons  oil  over  medium-high  heat. 
\dd  onion,  garlic,  oregano  and  mint; 
:ook  until  onions  are  translucent,  about 
.0  minutes.  Add  ground  beef  and  cook, 
stirring  occasionally,  until  browned. 
}rain  off  excess  liquid.  Add  tomatoes  in 
)uree,  tomato  paste,  2  teaspoons  salt  and 
4  teaspoon  pepper.  Heat  through,  stor- 
ing. Stir  in  parsley;  remove  from  heat. 
Reserve  3  cups  beef  mixture  for  Greek 
°ita  Sandwich,  January  20.)  Cool.  Cover 
md  refrigerate  or  freeze.  Set  remaining 
>eef  mixture  aside. 

Preheat  oven  to  450°F.  Drain  eggplant 
ind  pat  dry  with  paper  towels.  In  skillet 
leat  1  tablespoon  oil  over  high  heat.  Add 
hopped  eggplant;  cook,  stirring,  until 
ender  and  browned,  8  minutes.  Stir  into 
>eef  mixture. 

Brush  a  13x9-inch  glass  baking  dish 
vith  1  tablespoon  oil.  Sprinkle  both  sides 
)f  eggplant  slices  with  flour;  brush  with 
•emaining  oil.  Bake,  turning  once,  20 
ninutes  or  until  browned.  Remove  from 
>ven.  Spoon  beef  mixture  on  eggplant, 
sprinkle  with  lemon  juice.  Sprinkle 
iheese  on  beef,  then  sprinkle  with  Vfe  tea- 
spoon freshly  ground  pepper.  Reduce 
>ven  temperature  to  350°F.  Bake  until 
lot,  about  30  minutes.  Makes  4  servings, 
f60  calories  each. 
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GRITS  CASSEROLE 

Srits  Layer 

3  tablespoons  cutter  or 

margarine,  divided 
%  pound  baked  ham,  cut  into 

3/4-inch  cubes 
3  cups  water 

1  cup  quick-cooking  grits 
V3  cup  milk 

2  eggs,  lightly  beaten 
3A  teaspoon  salt 

V2  teaspoon  freshly  ground 

pepper 
V/2  cups  shredded  sharp  Cheddar 

cheese 
Vs  cup  grated  Parmesan  cheese 
2  tablespoons  chopped  chives 

bustard  Layer 

2  cups  half  and  half  cream 
4  eggs,  lightly  beaten 


Va  teaspoon  salt 

V'4  teaspoon  freshly  ground  pepper 

Va  teaspoon  nutmeg 

Pinch  ground  red  pepper 
2  tablespoons  chopped  parsley 

Grits  Layer:  In  skillet  melt  1  table- 
spoon butter  over  medium-high  heat. 
Add  ham  and  cook,  stirring  occasion- 
ally, until  browned,  about  10  minutes. 
In  saucepan  bring  the  water  to  a  boil. 
Stir  in  grits.  Reduce  heat  to  medium; 
cook  2  to  4  minutes,  stirring  constantly, 
until  thickened.  Remove  from  heat.  Stir 
in  milk,  eggs,  remaining  2  tablespoons 
butter,  salt  and  pepper.  Add  cheeses  and 
cook,  stirring  constantly,  until  melted. 
Stir  in  chives  and  ham.  Spread  into  a 
shallow  3-quart  or  13x9-inch  baking 
dish;  cool.  (Can  be  made  ahead.  Cover 
with  plastic  wrap  and  refrigerate  over- 
night.) 

Custard  Layer:  Preheat  oven  to  350°F. 
In  large  bowl  whisk  together  all  ingre- 
dients except  parsley.  Pour  over  grits 
layer.  Sprinkle  with  parsley.  Bake  35 
minutes  {45  to  50  minutes  if  made 
ahead),  until  knife  inserted  in  center 
comes  out  clean.  Let  stand  15  minutes. 
Makes  10  servings,  330  calories  each. 

FROSTED  PECAM  MUFFINS 

VA  cups  all-purpose  flour 
VA  teaspoons  baking  powder 

3A  teaspoon  cinnamon 

V2  teaspoon  salt 

V2  cup  butter  or  margarine, 
softened 

1/2  cup  firmly  packed  brown  sugar 

2  eggs 

%  cup  milk 

3A  cup  chopped  pecans 

Frosting 

V2  cup  confectioners'  sugar,  sifted 
2  teaspoons  water 
1  drop  vanilla  extract 

Preheat  oven  to  375°F.  Grease  twelve 
2y2-inch  muffin-pan  cups. 

In  medium  bowl  combine  flour,  bak- 
ing powder,  cinnamon  and  salt.  In  mix- 
er bowl  cream  butter  and  sugar.  Add 
eggs  one  at  a  time,  beating  at  low  speed 
after  each  addition.  Beat  in  dry  ingre- 
dients alternately  with  milk,  begin- 
ning and  ending  with  dry  ingredients. 
Mix  just  until  blended.  Stir  in  pecans. 
Spoon  into  prepared  cups,  filling  each 
about  three  quarters  full.  Bake  20  to  25 
minutes,  until  toothpick  inserted  in 
center  comes  out  clean.  Cool  on  wire 
rack.  Spread  frosting  on  tops  of  muf- 
fins. Makes  12,  260  calories  each. 
Frosting:  In  small  bowl  combine  all  in- 
gredients; whisk  until  smooth. 

APRICOT  CHEESE  BRAID 

pictured  on  page  105 

1  recipe  Basic  White  Bread  (page  116) 
Sugar 


1  teaspoon  vanilla  extract 

Filling 

V2  cup  chopped  dried  apricots 
V2  cup  golden  raisins 
3/4  cup  chopped  walnuts 

2  packages  (8  oz.  each)  cream 

cheese,  softened 
V2  cup  sugar 

1  egg  yolk 

V2  teaspoon  vanilla  extract 
%  cup  apricot  preserves,  divided 

1  egg,  lightly  beaten 

Prepare  dough  as  directed  except  ii 
crease  the  sugar  to  Vz  cup  and  add  tb 
vanilla  with  the  eggs. 
Filling:  Meanwhile,  in  saucepan  con 
bine  apricots  with  water  to  cover.  Brin 
to  boil.  Drain  dry  on  paper  towels.  I 
bowl  combine  apricots  with  raisins  an 
walnuts;  set  aside.  In  mixer  bowl  be* 
cream  cheese  until  smooth.  Beat  i 
sugar,  egg  yolk  and  vanilla.  Set  aside. 
Grease  2  cookie  sheets.  After  doug 
has  risen  once,  punch  down;  divide  i 
half.  On  lightly  floured        (continuec 


JANUARY  RECIPE  INDEX 

Here  is  a  listing  of  red  pes  appearing  in  this  issue,  including 
those  from  the  Journal  kitchen  and  advertisements. 
*Recipe  includes  mierowave  instructions. 

BREADS 

Aorkot  Cheese  Braid  p  120 
Basic  White  Bread  p.  116 
Cloverleaf  Rolls  p  117 
Fan  Tans  p.  117 
Frosted  Pecan  Muffins  p.  120 
Pan  Rolls  p.  117 
Parmesan  Toast  p  114 
Shamrock  Rolls  p.  117 
Spicy  Corn  Bread  p  117 
Whole  Wheat  Bread  p  116 

DESSERTS 

Blondies  p  126 
Cherry  Cheese  Pie  p  121 
Chocolate  Tie  Box  Cake  p  US 
'Mexican  Fudge  Sauce  p  115 
Oatmeal  Scotchies  p  127 
Praline  Pudding  p  114 
Quick  Caramel  Pears  p  122 
Raspberry  Cream  p  122 
Turkish-Coffee  Parfaits  p  124 


ENTREES 


Beef  a  la  Grecque  p  118 

Breast  of  Chicken  Dijon  p  70 

Broiled  Thyme  Lamb  Chops  p  126 

Burgundy  Liver  and  Onions  p  US 

Cajun  Vegetable  Soup  p  106 

Cakone  with  Three  Cheeses  p  106 

Chicken  Cacciatore  p  117 

Chicken  Soup  Italiano  p  114 

Chicken  Stew  with  Parsley  Dumplings  p  114 

Couscous  p  124 

Greek  Pita  Sandwiches  p  122 

Grits  Casserole  p  120 

Halflime  Sausage  p  125 

"Lemon-Rosemary  Chicken  p  122 

•Microwave  Sole  with  Bacon  and  Shallots  p  117 

Mustard-Glazed  Pork  p  114 

'Polenta  Cheese  Tart  p  115 

'Pork  'n'  Hominy  Enchiladas  p  126 

Quesadillas  p  122 

Salad  Bar  Taco  Salad  p  114 

Scallops  with  Leeks  and  Fennel  p  122 

Seafood  Pasta  p  126 

Turkey  Stir-Fry  p  118 

Veal-Stuffed  Flank  Steak  p  115 


MISCELLANEOUS 


Black  Bean-Choruo  Soup  p  122 
Cheesy  Pasta  Chips  p  125 
Hummus  with  Pitas  p  124 
Indian  Pickled  Vegetables  p  122 
Quarterback  Dip  p  125 
Velvet  Corn  Cilantro  Soup  p  118 


SIDE  DISHES 


Stuffed  Zucchini  p  7 

■Sweet  and  Sour  Red  Cabbage  p  U4 

Winter  Fruit  Salad  p  106 


hard  to  believe  something  that  tastes  so  good  could  be 
easy!  But  for  quick  and  easy  desserts  nobody  does  it  better 
than  the  Dessert  Maker.  Eagle2"  Brand  is  the  original  sweetened 
condensed  milk,  the  pre-cooked  blend  of  milk  and  sugar  that 
makes  delicious,  creamy  desserts  like  this  Cherry  Cheese  Pie  a 
snap.  Why  not  try  it  tonight?  With  the  Dessert  Maker,  today's 
easy  way  to  homemade. 


O  brio,  he  OS 
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Cherry  Cheese  Pie 

(Makes  one  9-inch  pie) 


\ 


^ 


1  (9-inch)  graham  cracker 

crumb  crust 
1  (8-ounce)  package 

cream  cheese,  softened 
1  (14-ounce)  can  Eagle5  Brand 

Sweetened  Condensed  Milk 

(NOT  evaporated  milk) 


cup  ReaLemon1  Lemon 

Juice  from  Concentrate 

teaspoon  vanilla 

extract 

Canned  cherry 

pie  filling, 

chilled 


In  large  mixer  bowl,  beat  cheese  until  fluffy.  Beat  in  Eagle  Brand 
until  smooth.  Stir  in  ReaLemon  and  vanilla.  Pour  into  crust.  Chill 
3  hours  or  until  set.  Top  with  desired  amount  of  pie  filling  before 
sewing.  Refrigerate  leftovers. 


j^!_Today's  easy  way  to  homemade 
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HOW  AMERICA  EATS 

continued 

surface  roll  each  half  into  a  16xl2-inch 
rectangle.  Transfer  to  prepared  cookie 
sheets.  Spread  Yz  cup  preserves  on  each 
rectangle,  leaving  a  1-inch  border. 
Spread  half  the  cream  cheese  mixture 
lengthwise  down  center  of  each  rec- 
tangle in  a  5-inch  strip.  Sprinkle  on 
fruit  mixture.  On  long  side  cut  fifteen 
1-inch  wide  strips  from  filling  to  edge. 
Repeat  on  other  long  side.  Fold  strips 
across  filling,  alternating  sides,  and 
tucking  ends  under  to  resemble  a 
braid.  Cover  and  let  rise  20  to  40  min- 
utes. 

Preheat  oven  to  375°F.  Brush  braids 
with  egg.  Bake  20  to  25  minutes.  Cool 
on  wire  racks.  Makes  2  coffee  cakes, 
about  20  slices  per  cake,  about  220  cal- 
ories per  slice. 

— ■  January  19  ■■■■ 

LEMON-ROSEMARY  CHICKEN 

1/»  cup  fresh  lemon  juice 
2  tablespoons  olive  oil 
11/2  teaspoons  rosemary,  crushed 

1  teaspoon  minced  garlic 

1/4  teaspoon  freshly  ground  pepper 

2  fully  cooked  chickens  (about  11/2 

lbs.  each) 
2  lemon  quarters 

Preheat  oven  to  425°F.  Line  a  baking  pan 
with  foil.  In  small  bowl  combine  lemon 
juice,  olive  oil,  rosemary,  garlic  and  pep- 
per. Place  chickens  in  prepared  pan.  In- 
sert lemon  quarter  in  each  cavity.  Brush 
on  lemon-oil  mixture;  cover  with  foil. 
Heat  25  minutes.  Serve  chicken  with 
juices.  Makes  4  to  6  servings,  570  calo- 
ries each  per  4,  380  calories  each  per  6. 
To  microwave:  In  bowl  combine  first  5 
ingredients.  Place  chicken  in  a  3-quart 
shallow  n  icrowaveproof  casserole.  In- 
sert lemon  quarter  in  cavity.  Brush  on 
lemon-oil  mixture;  cover.  Microwave  on 
High  8  to  10  minutes,  rotating  dish 
once,  until  heated  through. 

BfflM  JANUARY  20  ■■■«■ 

GREEK  PITA  SANDWICHES 

Yogurt  Sauce 

1  container  (8  oz.)  plain  yogurt 
V2  cup  seeded,  grated  cucumber 

1  tablespoon  chopped  parsley 
V*  teaspoon  salt 
V4  teaspoon  freshly  ground  pepper 

3  cups  Greek  beef  mixture  (from 

Beef  a  la  Grecque,  January  17) 

1  cup  chopped  green  pepper 

4  large  pita  breads 

2  cups  shredded  lettuce 

Yogurt  Sauce:  In  small  bowl  combine 
all  ingredients. 
In  medium  skillet  combine  beef  mix 


ture  and  green  pepper;  cook  over 
medium  heat  until  heated  through. 

Slit  pitas  to  make  pockets.  Spoon 
beef  evenly  into  pitas.  Add  lettuce  and 
serve  with  sauce.  Makes  4  servings, 
690  calories  each. 

QUICK  CARAMEL  PEARS 

pictured  on  page  101 

1  can  (29  oz.)  pear  halves,  drained 
3  tablespoons  firmly  packed 

brown  sugar 
1  tablespoon  butter 

Vz  cup  heavy  or  whipping  cream 

V2  teaspoon  vanilla  extract 

Preheat  broiler.  Pat  pears  dry  on  paper 
towels.  Cut  into  V2-inch  slices.  Arrange 
pears  in  a  9-inch  pie  plate.  Sprinkle 
evenly  with  brown  sugar  and  dot  with 
butter.  Broil  4  inches  from  heat  source 
5  minutes.  In  small  bowl  combine 
cream  and  vanilla.  Pour  over  pears. 
Broil  5  minutes  more  or  until  sauce  is 
golden  and  bubbly.  Makes  4  servings, 
280  calories  each. 

■■■  JANUARY  22  BlNNBl 

SCALLOPS  WITH  LEEKS  AND 
FENNEL 

1  tablespoon  olive  oil 

1  cup  thinly  sliced  fennel  (or 

celery  with  8  fennel  seeds) 
1  cup  thinly  sliced  leeks 

1  bottle  (8  oz.)  clam  juice 

IV2  pounds  sea  scallops,  halved 

2  teaspoons  lemon  juice 
1/4  teaspoon  salt 

1/4  teaspoon  freshly  ground  pepper 

In  skillet  heat  oil  over  high  heat.  Add 
fennel  or  celery  and  fennel  seed  and 
leeks;  cook,  stirring,  2  minutes.  Stir  in 
clam  juice;  reduce  heat  to  medium-high 
and  cook  5  minutes.  Add  scallops  and 
cook,  stirring  occasionally,  5  minutes 
or  until  scallops  are  opaque.  Stir  in 
lemon  juice,  salt  and  pepper.  Makes  4 
servings,  200  calories  each. 

RASPBERRY  CREAM 

pictured  on  page  101 

1  envelope  unflavored  gelatin 
1/4  cup  cold  low-fat  milk 

1  cup  low-fat  milk,  heated  to  boiling 

2  tablespoons  sugar 
1  egg 

1  package  (10  oz.)  frozen 
raspberries  in  light  syrup 

3  ice  cubes 

Fresh  raspberries,  for  garnish 

In  blender  sprinkle  gelatin  over  cold 
milk.  Let  stand  2  minutes.  Add  hot 
milk  and  blend  at  low  speed  2  minutes, 
until  gelatin  is  dissolved.  Add  sugar, 
egg  and  raspberries;  blend  until 
smooth.  Add  ice  cubes  one  at  a  time, 
blending  until  melted.  Strain  into  4 


dessert  dishes.  Refrigerate  until  reac 
to  serve.  Garnish  with  berries.  Makes 
servings,  135  calories  each. 

■NEW  JANUARY  23  ONI 

BLACK  BEAN'CHORIIO  SOUP 

pictured  on  page  99 

2  ounces  chorizo  sausage,  peeled 
and  sliced 
Boiling  water 

1  tablespoon  salad  oil 
V3  cup  chopped  onion 
V2  teaspoon  cumin 

1/4  teaspoon  freshly  ground  pepper 
Pinch  oregano 

2  cans  (15  or  16  oz.  each)  black  or 

pinto  beans,  rinsed  and  draine 
1  can  (133/4  or  14V2  oz.)  chicken 
broth 

In  saucepan  blanch  chorizo  in  2  cu] 
boiling  water  1  minute;  drain.  In  sari 
saucepan  heat  oil  over  medium  he* 
Add  chorizo,  onion,  cumin,  pepper  ai 
oregano;  cook,  stirring,  5  minutes. 

In  food  processor  or  blender  puree 
can  beans  and  chicken  broth.  Add 
saucepan    along    with    whole    bear 
Cover  and  simmer  10  minutes.  Makes 
servings,  300  calories  each. 

OUESADILLAS 

1 V3  cups  (51/4  oz.)  shredded 
Muenster  cheese 
Vi  cup  chopped  green  onions 
1/4  cup  chopped  fresh  cilantro 
4  teaspoons  canned  chopped  mil 

green  chilies 
4  small  (71/2-inch)  flour  tortillas 
2  tablespoons  butter  or  margarin 

Arrange  Vz  cup  cheese,  1  tablespo< 
green  onion,  1  tablespoon  cilantro  anc 
teaspoon  chilies  on  half  of  each  tortill 
Fold  tortilla  over  filling.  In  large  skill 
melt  1  tablespoon  butter  over  mediu 
heat.  Add  quesadillas  and  cook  2  mi 
utes.  Remove  from  skillet.  Add  remai 
ing  butter  to  skillet  and  co< 
quesadillas  on  other  sides  2  minutes 
until  cheese  has  melted.  Makes  4  ser 
ings,  220  calories  each. 

■■■El  JANUARY  24  ■■■ 

INDIAN  PICKLED  VEGETABLES 

4  cups  large  cauliflower  florets 
4  medium  carrots,  peeled  and  cut 

into  2x3/4-inch  pieces 
1  medium  red  pepper,  cut  into 

2  j-inch  strips 
1  medium  green  pepper,  cut  into 

3/4-inch  strips 
1  small  red  onion,  cut  into  8  wedge 

1  garlic  clove,  crushed 

2  cups  water 

1  cup  white  vinegar 

1  tablespoon  sugar  (continue* 
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New  Sw\NSON0CfflCKEN  Duets: 

NOW  CUTLETS  WITH 
GREAT  SIDE  DISH  STUFFINGS. 


Creamy  Green  Bean  &  Mushroom 
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NEW  ENTREES  FOR  TWO. 

All  white-meat  cutlets  with  unique 

gourmet  tastes  inside.  And  crisp, 

seasoned  breadcrumbs  outside.  Try 

all  four  delicious  varieties -Creamy 

Green  Bean  &  Mushroom,  Creamy 

Broccoli  &  Mushroom,  Saucy 

Tomato  &  Cheese,  and  Savory  Wild 

&  Long  Grain  Rice. 


IT'S  MORE 

THAN  JUST  CHICKEN. 

IT'S  SWANSON. 


(SWANSON) 


HOW  AMERICA  EATS 

continued 

1  teaspoon  dry  mustard 
1  teaspoon  coriander 
1  teaspoon  cumin 
1  teaspoon  salt 
%  teaspoon  freshly  ground  pepper 

In  bowl  combine  vegetables  and  garlic. 
In  saucepan  bring  remaining  ingre- 
dients to  a  boil.  Pour  over  vegetables; 
toss.  Cover  and  let  stand  4  hours,  stir- 
ring every  hour.  (Can  be  made  ahead. 
Cover  and  refrigerate  overnight.)  Drain 
vegetables;  arrange  on  serving  platter. 
Makes  10  servings,  35  calories  each. 

HUMMUS  WITH  PITAS 

1  can  (19  oz.)  chick  peas 
(garbanzo  beans),  rinsed 
and  drained 
Va  cup  tahini  (sesame  paste) 
3  tablespoons  lemon  juice 
1 1/2  teaspoons  minced  garlic 
1/4  teaspoon  freshly  ground  pepper 

Pinch  salt 
V*  cup  olive  oil 

Pita  bread  cut  into  wedges, 
toasted 

In  food  processor  combine  all  ingre- 
dients except  olive  oil  and  pita.  With 
machine    on,    add    oil    in    a    steady 


stream  until  just  combined.  Serve  with 
toasted  pita  wedges.  Makes  2  cups,  45 
calories  per  tablespoon  without  bread. 

COUSCOUS 

Va  cup  butter  or  margarine 
V/z  pounds  boneless  beef  chuck 
or  lamb  shoulder,  cut  into 
1-inch  cubes 

3  cups  chopped  onions 

2  teaspoons  minced  garlic 

2  teaspoons  turmeric 

2  teaspoons  cinnamon 
V/z  teaspoons  ginger 
11/2  teaspoons  crushed  red  pepper 
About  2  teaspoons  salt 

%  teaspoon  freshly  ground  pepper 

4  cups  water 

2  cans  (13%  or  14v2  oz.  each) 

chicken  broth 
Vb  cup  parsley  sprigs  and  %  cup 

coriander  sprigs  tied  in 

cheesecloth 
10  chicken  thighs  (2  lbs.),  skinned 
4  large  carrots,  cut  lengthwise, 

then  into  2-inch  pieces 
2  large  white  turnips  (1  lb.),  cut 

into  8  wedges 
2  large  zucchini  (IV2  lbs.),  cut 

into  quarters  lengthwise,  then 

into  2-inch  pieces 
Vz  cup  raisins 
1  package  (16  oz.)  couscous 


In  large  Dutch  oven  melt  butter  o> 
medium-high  heat.  Add  half  the  m( 
and  cook  until  browned.  Remove  wi 
slotted  spoon  and  set  aside.  Rep< 
with  remaining  meat.  Add  onions  a 
garlic  to  Dutch  oven;  cover  and  cook 
minutes.  Add  turmeric,  cinnamon,  g 
ger,  crushed  red  pepper,  salt  and  p< 
per;  saute  1  minute.  Return  meat 
Dutch  oven.  Add  water,  chicken  brc 
and  cheesecloth.  Reduce  heat  to  lc 
cover  and  simmer  1  hour.  Add  chicki 
simmer  covered  45  minutes.  (Can 
made  ahead.  Cover  and  refrigerate 
to  24  hours.  Reheat  over  medium  hec 
Add  carrots  and  turnips;  simmer  o 
ered  15  minutes.  Add  zucchini  and  r 
sins;  simmer  covered  15  minutes  mo 
Discard  cheesecloth. 

Cook  couscous  according  to  packs 
directions.  Serve  in  soup  bowls  w 
meat,  vegetables  and  broth.  Makes 
servings,  545  calories  each. 

TURKISH.COFFEE  PARFAITS 

pictured  on  page  103 

1  package  unfavored  gelatin 

Vz  cup  cold  water 

V2  cup  plus  2  tablespoons  sugar 
11/4  cups  hot  strong  coffee 

V*  cup  coffee-flavored  liqueur 
Vh  cups  heavy  or  whipping  cream 
divided 


Half  the  calories? 


^^i!sr^**»**K 


A* 


^s 


■—    -^ni  butter  or  margarine 


• 


C1IAW 


CHttSt 


p* 


£rTuR»*£° 


■j  1987  Kraft  Inc. 


Candy  coffee  beans,  for  garnish 

i 
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n  medium  saucepan  sprinkle  gelatin 
iver  cold  water.  Let  stand  5  minutes. 
Jring  to  a  boil,  stirring  until  com- 
iletely  dissolved.  Stir  in  V2  cup  sugar, 
offee  and  liqueur  until  sugar  is  dis- 
olved.  Refrigerate,  stirring  occasion- 
dly,  until  mixture  is  thick  and  mounds 
vhen  dropped  from  a  spoon.  Transfer  to 
1  mixer  bowl;  beat  until  light.  Spoon  V\ 
up  into  each  of  dessert  dishes. 

In  another  mixer  bowl  beat  3A  cup 
ream  until  thick;  fold  into  remaining 
jelatin  mixture.  Divide  among  dishes, 
lefrigerate  at  least  30  minutes.  (Can 
te  made  ahead.  Refrigerate  up  to  24 
wurs.)  Just  before  serving,  beat  re- 
naming 3A  cup  cream  with  2  table- 
poons  sugar  until  stiff.  Garnish  with 
vhipped  cream  and  coffee  beans, 
dakes  10  servings,  190  calories  each. 

■■■  JANUARY  25  ■■■ 
(SUPER  BOWL  SUNDAY) 

CHEESY  PASTA  CHIPS 

1  pound  bow-tie  pasta,  cooked 
according  to  package  directions 

Salad  oil  for  deep-frying 
V«  cup  grated  Parmesan  cheese 

Salt  and  freshly  ground  pepper 
Arrange  pasta  on  2  cookie  sheets  in  a 
ingle  layer.  Let  dry  20  minutes. 


In  skillet  heat  V/z  inches  oil  to  450°F. 
Fry  bow  ties  10  at  a  time  until  golden, 
about  1  minute.  Remove  with  a  slotted 
spoon;  drain  on  paper  towels.  (Can  be 
made  ahead.  Store  covered  at  room  tem- 
perature up  to  2  days.  Transfer  to  jelly- 
roll  pans.  Reheat  in  450"F.  oven  3  to  5 
minutes.)  Sprinkle  with  cheese,  salt 
and  pepper.  Makes  15  cups,  90  calories 
per  V2  cup. 

QUARTERBACK  PIP 

6  slices  bacon 

1  small  onion,  chopped  fine 

1  garlic  clove,  minced 

1  package  (3  oz.)  cream  cheese 

1  cup  sour  cream 

1  tablespoon  prepared  horseradish 

1  teaspoon  Dijon  mustard 
V2  teaspoon  freshly  ground  pepper 
1/4  teaspoon  salt 

Assorted  crudites  or  crackers 

In  medium  skillet  cook  bacon  until 
crisp.  Drain  on  paper  towels;  crumble. 
Pour  off  all  but  1  tablespoon  drippings. 
Add  onion  and  garlic  to  skillet;  saute 
until  translucent.  In  medium  bowl 
combine  bacon  and  onion  with  remain- 
ing ingredients.  Refrigerate  until  1 
hour  before  serving.  Serve  at  room  tem- 
perature with  crudites  or  crackers. 
Makes  about  V/*  cups,  80  calories  per 
tablespoon. 


HALFTIME  SAUSAGE 


4  green  peppers,  cut  in  1-inch  dice 
4  red  peppers,  cut  in  1-inch  dice 
4  onions,  quartered 

Water 
3  pounds  sweet  Italian  sausage 

2  pounds  all-purpose  potatoes, 

cut  into  1-inch  cubes 
Salt 

3  tablespoons  salad  oil 
Va  cup  all-purpose  flour 
3/»  teaspoon  thyme 

1  bay  leaf 

1  can(133/4or141/2oz.) 

beef  broth 
1  can  (12  oz.)  beer 

Preheat  broiler.  In  shallow  pan  broil 
peppers  2  inches  from  heat  source  10 
minutes,  turning  occasionally,  until 
softened  and  slightly  charred.  Transfer 
to  a  5-quart  Dutch  oven. 

In  same  pan  broil  onions  10  minutes 
or  until  slightly  charred.  Transfer  to 
Dutch  oven.  Meanwhile,  in  saucepot 
bring  3  quarts  water  to  a  boil.  Pierce 
sausages  to  release  fat;  add  to  pot  and 
simmer  5  minutes.  Drain.  Transfer  to  a 
broiling  pan  and  broil  10  minutes, 
turning  once,  until  browned.  Cool 
slightly.  Cut  into  V2-inch  slices.  Add  to 
Dutch  oven.  In  same  saucepot  combine 
potatoes  with  1  tablespoon  salt  and 
water  to  cover.  Cover  and     (continued) 


Once  you  realize  Philadelphia  Brand  areata  cmeae 
has  only  lk  the  calories  of  butter  or  margarine, 
you  II  want  to  spread  it  on  everything. 


PHILADELPHIA 

CREAM  CHEESE 
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HOW  AMERICA  EATS 

continued 

>ring  to  a  boil;  boil  15  minutes.  Drain, 
^dd  to  Dutch  oven. 

Preheat  oven  to  375°F.  In  skillet  heat 
iil  over  medium  heat.  Stir  in  flour  and 
ook  3  minutes.  Add  remaining  ingre- 
lients;  simmer,  stirring  occasionally,  7 
ninutes  or  until  thickened.  Season 
rith  salt.  Toss  with  sausage  mixture. 
2over  and  bake  45  minutes.  Makes  10 

0  12  servings,  785  calories  each  per  10, 
155  calories  each  per  12. 

BLONPIES 

pictured  on  page  103 

3/4  cup  butter,  softened 

2  tablespoons  unsulfured 
molasses 

2  teaspoons  vanilla  extract 
1 1/2  cups  firmly  packed  brown  sugar 

2  eggs 
1%  cups  all-purpose  flour 

1  cup  semisweet  chocolate  chips 

*reheat  oven  to  350°F.  Grease  a  13x9- 
tich  baking  pan.  In  mixer  bowl  cream 
utter.  Add  molasses  and  vanilla.  Grad- 
lally  add  sugar.  Add  eggs  one  at  a  time, 
eating  after  each  addition.  With  mixer 
t  low  speed  gradually  add  flour;  beat 
ast  until  blended.  Stir  in  chocolate 
hips.  Spread  batter  into  prepared  pan. 
Jake  35  minutes.  Cool  on  wire  rack. 
Jut  into  3x2V2-inch  pieces.  Makes  15, 
!95  calories  each. 

■■■  JANUARY  26  ■■■■ 

BROILED  THYME  LAMB  CHOPS 

pictured  on  pages  100-101 

2  tablespoons  salad  oil 

Vi,  teaspoon  minced  garlic 

/*  teaspoon  thyme 

U  teaspoon  salt 

/»  teas^on  freshly  ground  pepper 

4  rib  or  shoulder  lamb  chops, 

3/4  inch  thick 

Veheat  broiler  and  broiler  rack.  In 
arge  bowl  combine  oil,  garlic,  thyme, 
alt  and  pepper.  Toss  with  lamb.  Let 
aarinate  15  minutes.  Broil  chops  4 
nches  from  heat  source  3  minutes  per 
ide  for  medium-rare.  Makes  4  serv- 
ngs,  460  calories  each  for  rib  chops, 

05  calories  for  shoulder  chops. 

■bV  JANUARY  27  bVbV 

SEAFOOD  PASTA 

3  tablespoons  butter  or  margarine 

1  cup  diced  onions 

2  teaspoons  minced  garlic 
n  teaspoon  oregano 

!4  teaspoon  basil 

/2  cup  white  wine 

1  bottle  (8  oz.)  clam  juice 

1  can  (16  oz.)  tomatoes,  drained 

and  chopped 
h  pound  imitation  crabmeat 


9  ounces  fresh  linguine,  cooked 
1  tablespoon  chopped  parsley 

In  skillet  melt  butter  over  medium- 
high  heat.  Add  onions,  garlic,  oregano 
and  basil;  cook  until  onions  are  trans- 
lucent, 5  minutes.  Add  wine  and  clam 
juice.  Bring  to  a  boil;  boil  5  minutes. 
Add  tomatoes  and  crabmeat;  heat 
through.  Pour  sauce  over  linguine;  toss. 
Sprinkle  with  parsley.  Makes  4  serv- 
ings, 400  calories  each. 

■■■  JANUARY  29  bV 

PORK  'M'  HOMINY  ENCHILADAS 

1  tablespoon  salad  oil 
1  pound  boneless  pork  shoulder, 
diced  ( 1/2  inch) 

1  teaspoon  cumin 

2  garlic  cloves,  pressed 
1/2  teaspoon  salt 

1/2  cup  canned  hominy  or  corn 
5  tablespoons  canned  tomatoes 

with  jalapeno  peppers,  divided 
1/2  cup  sour  cream 

3  tablespoons  chopped  fresh 

cilantro 
Water 

4  small  (71/2-inch) 

flour  tortillas 
1  cup  (4  oz.)  shredded  Monterey 
jack  cheese 

Preheat  oven  to  450°F.  In  large  skillet 
heat  oil  over  high  heat.  Add  pork  and 
cook  until  browned.  Remove  with  a 
slotted  spoon.  Reduce  heat  to  medium- 
high.  Add  cumin,  garlic  and  salt;  cook  2 
minutes.  Add  hominy  or  corn  and  3  ta- 
blespoons tomatoes  with  jalapehos; 
cook  2  minutes.  Add  sour  cream  and 
cilantro;  heat  through.  Cover  and  set 
aside. 

In  medium  skillet  combine  Vz  cup 
water  with  remaining  2  tablespoons  to- 
matoes with  jalapehos.  Bring  to  a  boil; 
remove  from  heat.  Dip  tortillas  into 
mixture  to  soften.  Spoon  ¥z  cup  pork 
mixture  in  center  of  each  tortilla.  Fold 
edges  in  and  place  seam  side  down  in 
an  8-inch  square  dish.  Top  with  cheese. 
Cover  and  bake  5  minutes.  Makes  4 
servings,  720  calories  each. 
To  microwave:  Place  pork  in  a  shallow 
2-quart  microwaveproof  casserole  (omit 
oil);  cover.  Microwave  on  High  3  min- 
utes. Drain.  Add  cumin,  garlic,  salt  and 
3  tablespoons  tomatoes  with  jalapehos. 
Microwave  covered  on  Medium  5  min- 
utes. Stir  in  hominy  or  corn,  sour 
cream  and  cilantro;  cover  and  set  aside. 

In  9-inch  square  microwaveproof 
baking  dish  combine  V2  cup  water  with 
remaining  tomatoes  with  jalapenos. 
Microwave  on  High  1  minute.  Dip  tor- 
tillas and  assemble  as  directed.  Return 
enchiladas  to  baking  dish.  Top  with 
cheese.  Microwave  on  High  1  minute  or 
until  cheese  melts.  Let  stand  5  minutes 
before  serving.  End 


TEST  YOUR  SEX  I.Q. 

continued  from  page  60 

lovemaking  will  not  be  as  satisfyinj 
However,  if  she  understands  that  he 
sexuality  is  controlled  by  her  mind  an 
not  by  her  ovaries,  and  if  she  avaii 
herself  of  medical  counseling  and  can 
which  may  include  estrogen  replaci 
ment,  she  can  have  an  even  better  se 
life,  since  she  doesn't  have  to  won 
about  pregnancy. 


13. 


'•Painful  intercourse  a! 
most  always  has  a  psycholog 
cal  origin. 

D  True  □  False 

False.  Although  tension  can  caus 
pain,  so  much  so  that  even  the  thougl 
of  penetration  can  bring  painfi 
spasms,  there  are  numerous  physic* 
causes  of  painful  intercourse:  extern* 
irritation,  inadequate  lubrication, 
tender  postdelivery  scar,  hemoi 
rhoids,  uterine  fissures  (tiny  rip 
caused  by  strain  or  childbirth),  ur< 
thral  problems  or  too  much  pressui 
on  the  cervix  (due  to  the  angle  of  pi 
nile  penetration).  Other  causes:  pelv: 
inflammatory  disease,  endometriosi; 
a  poorly  fitted  diaphragm  or  intrautei 
ine  device,  spermicide  allergy  an 
monthly  pelvic  sensitivity. 


14. 


Fo  Frigidity    is    primarily    1 
medical  problem. 

□  True  D  False 

False.  Physical  dysfunction  can  caus 
inhibited  sexual  response,  but  it's  ran 
The  word  frigid  has  fallen  into  disus< 
originally  it  was  used  to  describe 
woman  who  was  unable  to  becom 
aroused  or  to  achieve  orgasm  unde 
any  circumstances.  Today  we  kno1 
that  a  woman  who  feels  inhibited  i 
one  situation  may  be  sexually  respor 
sive  in  another.  Sometimes,  says  Jacl 
man,  a  woman  may  be  nonsexual  b( 
cause  she  was  taught  certain  princ 
pies  or  suffered  a  trauma  as  a  chile 
So-called  frigidity  can  often  be  ovei 
come  with  counseling  and  a  partne 
who  is  skilled  and  supportive  enoug 
to  make  love  slowly  and  with  the  ser 
sitivity  required  to  get  a  woman  pas 
whatever  is  blocking  her  free  expres 
sion  of  sexuality. 


15. 


•  It  is  perfectly  all  right  t 
have  sexual  intercourse  whil 
menstruating. 

I    I  True  Lj  False 

True.  Not  only  is  it  all  right,  it's  quit 
common.  For  many  women,  unles 
there  are  religious  restrictions,  mer 
struation  is  the  best  time  for  intei 
course,  since  fear  of  pregnancy  is  d: 
minished.  Many  women  use  a  die 
phragm  during  intercourse  on  thes 
days  to  hold  back  the  flow  of  blood. 
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fantasizing  about  someone  else 
•when  you're  making  love  to  your 
partner  is  actually  quite  hostile. 

3  True  □  False 

•"alse.  Fantasizing  is  one  of  the  most 
latural  aphrodisiacs.  It  satisfies  the 
mman  need  for  variety  and  does  not 
lecessarily  mean  that  you  are  bored 
vith  your  partner  or  that  you  will 
;ventually  turn  the  fantasy  into  a  re- 
ility.  Men  often  fantasize  about  specif- 
c  body  parts.  Romantic  encounters 
s9  md  forced  lovemaking  are  common 
antasies  for  women. 


o 


body  affects  her  sexual  pica- 
sure.  This  is  not  so  for  most  men. 

D  True  □  False 

True.  Once  a  man  becomes  aroused, 
according  to  Jackman,  his  physiology 
is  such  that  he  keeps  going,  lost  in  the 
process  of  attaining  orgasm.  All 
thoughts  he  may  have  had  of  his  em- 
barrassing spare  tire  or  his  partner's 
flabby  upper  arms  have  vanished.  By 
contrast,  a  woman  finds  it  difficult  to 
forget  about  her  body's  appearance.  If 
a  partner  pays  the  wrong  kind  of  at- 
tention to  the  sagging  breasts  she 
hates,  she  can  lose  the  momentum  of 
passion  even  right  before  orgasm. 


flush  that  females  experience  may  ap- 
pear on  his  upper  body.  In  the  orgasm 
phase,  the  muscles  surrounding 
the  prostate  gland  as  well  as  the  penile 
muscles  contract  in  a  series  of  swift, 
involuntary  spasms,  and  approximate- 
ly a  teaspoon  of  semen  is  ejaculated,  in 
three  or  four  spurts.  The  whole  orgasm 
lasts  only  between  ten  and  twelve  sec- 
onds. Finally,  in  the  resolution  phase, 
the  penis  shrinks  to  half  its  fully  erect 
size,  and  breathing  and  heartbeat  re- 
turn to  normal. 
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•  A  woman's  sex  drive  is  not 
affected  during  her  pregnancy. 

3  True  D  False 

ralse.  During  the  first  three  months,  a 
voman's  level  of  desire  may  be  affect- 
ed by  nausea,  fatigue  or  fear  of  injur- 
ng  the  fetus.  Her  sex  drive  may  be 
ekindled  during  the  second  trimester 
if  the  pregnancy,  because  of  hormonal 
hanges  and  increasing  blood  flow  in 
he  pelvic  area.  Finally,  in  the  last  few 
veeks,  her  sex  drive  may  again  wane, 
>ecause  of  discomfort  rather  than  lack 
if  interest. 

■©•During  lovemaking,  a 
voman's    attitude    about    her 
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'•A  man  experiences  only 
two  sexual  phases:  arousal  and 
satisfaction. 

□  True  □  False 

False.  Men  experience  four  sexual 
phases,  just  as  women  do.  In  the  excite- 
ment phase,  sexual  arousal  sends  blood 
into  the  penis,  where  it  is  trapped  be- 
cause the  muscles  at  the  base  of  the 
penis  have  contracted,  closing  off  the 
blood's  route  back  into  the  body.  The 
penis  stiffens,  lengthens  and  juts  out 
from  the  body.  Scrotal  skin  gets 
tighter  and  draws  the  testes  upward. 
During  the  plateau  phase,  a  man's 
breathing  becomes  faster,  his  heart 
beats  more  rapidly  and  the  same  skin 


"•  Premature    ejaculation 
can  be  reversed. 

□  True  □  False 

True.  Masters  and  Johnson  have  ap- 
proached premature  ejaculation  as  a 
couple's  problem  rather  than  just  the 
man's  problem,  says  Kaufman.  Using 
a  squeeze  technique,  in  which  the  fe- 
male partner  puts  pressure  on  the  pe- 
nis with  her  fingers  when  the  man 
first  senses  ejaculatory  urgency,  so 
that  he  can  pinpoint  and  learn  to  delay 
that  moment,  they  report  a  very  high 
success  rate  in  several  weeks.  "Lasting 
long,"  says  Jackman,  "is  a  learned  re- 
sponse." Some  men  find  that  condoms, 
anesthetic  ointment  or  fewer  thrusting 
motions  are  of  moderate  help.  Whatev- 
er is  tried,  it  is  important  for  both 
partners  to  participate.  End 


All  it  takes  is  a  morsel 
of  perfection. 
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the  door  of  the  carriage  and  jumped 
out.  But  another  train  was  coming, 
very  fast.  It  killed  her. 

"The  world  isn't  a  happy  place  any- 
more. The  children  here  have  gone  cra- 
zy. I'm  a  Catholic,  and  when  I  go  to 
church,  I  ask  our  priest  what  we  can 
do.  He  tells  us  we  can  only  pray,  and  I 
do.  But  do  you  think  the  answer  to  all 
this  is  going  to  come  from  God? 

"I  think  we  are  all  going  to  die." 

If  life  is  often  robbed  of  dignity  in 
South  Africa,  so  is  death,  as  I  learned 
at  the  Johannesburg  office  of  the  De- 
tainees Parents'  Support  Committee 
(DPSC)  on  the  day  the  sixteen  slain 
blacks  were  to  be  buried.  When  a  black 
is  arrested  in  South  Africa,  his  family 
is  rarely  told.  A  husband,  a  wife,  a 
teenage  son  or  daughter,  can  be  miss- 
ing for  weeks,  their  families  unsure  if 
they  are  dead  or  alive.  The  DPSC  acts 
as  a  clearinghouse;  witnesses  to  mass 
arrests  feed  them  information,  as  do 
freed  prisoners,  and  their  volunteers 
contact  the  authorities  in  an  effort  to 
locate  a  "disappeared"  person. 

When  I  was  at  the  DPSC  offices,  all 
the  phones  were  manned  by  whites, 
their  matter-of-fact  tones  belying  the 
nature  of  the  calls.  "Is  she  dead?  Did 


you  see  her  die?"  "He's  just  been  re 
leased.  Good.  Good.  What  condition  i 
he  in?"  "The  police  told  the  undertak 
ers  not  to  release  the  bodies?  They'vi 
buried  four  secretly?" 

"Damn,  they've  done  it  again,"  sail 
the  volunteer  as  she  put  down  thi 
phone.  Turning  to  me,  she  explained 
"Funerals  mean  so  much — a  brief  timi 
of  control  in  a  world  gone  crazy.  But  ii 
So  we  to,  a  family  can't  even  get  contro 
of  a  body."  Earlier  that  week,  the  gov 
ernment  had  banned  funerals  wit! 
crowds  of  more  than  two  hundred  peo 
pie,  in  an  effort  to  avoid  a  solidarity 
march  to  the  cemetery.  "Now  they'v 
refused  to  release  the  bodies  to  thi 
families,"  the  volunteer  said  resignedlj 

The  army  and  police  were  out  ii 
force  that  morning  in  Soweto,  to  mak 
sure  the  ban  was  upheld.  "The  concen 
tration  of  troops  and  police  was  un 
precedented,"  said  the  volunteer.  " 
was  there,  and  I  could  hear  shooting 
The  mood  of  the  police  was  one  of  opei 
season.  The  army  dropped  tear  ga 
from  helicopters.  I  saw  a  woman  shot 
but  I  think  she  was  still  alive.  Peopl 
who  had  just  come  out  of  church  foun< 
themselves  facing  armored  vehicle 
manned  by  troops  with  machine  guns 
and  police  with  rifles  and  whips."  A 
the  end  of  a  day  meant  for  funerals 
eight  more  Sowetans  had  been  killed. 


TALKING  WITH  CORETTA  SCOTT  KIN6 
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King,  Jr.,  was  assassinated.  That  mo- 
ment of  violence  in  April  1968  robbed 
Coretta  of  her  husband,  their  four 
children  of  their  father  and  the  civil- 
rights  movement  of  its  leader.  The 
brutal  act  was  part  of  a  long  cam- 
paign, of  terror  against  the  Kings 
that  continues  even  today.  Mrs. 
King  had  received  three  death 
threats  just  before  her  South  African 
trip.  The  threat  of  violence  was  also  a 
major  concern  during  her  visit  to 
South  Africa.  Mrs.  King's  American 
and  South  African  security  force 
traveled  with  enough  weaponry — 
machine  guns,  grenades  and  tear 
gas — to  start  a  war.  It  was  a  sad  com- 
ment on  the  times  that  a  woman  who 
saw  herself  as  a  "peacemaker  and 
healer"  required  such  protection.  It  is 
also  possible,  however,  that  not  all  of 
the  South  African  police  accompany- 
ing Mrs.  King  were  there  purely  for 
her  protection.  One  of  them  was  later 
publicly  identified  as  "a  notorious 
spy  and  infiltrator." 

I  spoke  with  Mrs.  King  after  she 
returned  from  a  visit  to  Crossroads, 
the  vast  shanty  township  in  Cape 
Town,  where  unemployment  ranges 
from  50  to  100  percent  and  where  in 


some  areas  as  many  as  forty  shacks 
without  electricity  and  running  wa- 
ter may  share  the  same  toilet.  "The 
conditions  are  deplorable,"  she  said, 
"the  worst  slum  housing  I  have  ever 
seen.  And  the  people  are  forced  by 
the  government  to  stay  there.  Cross- 
roads is  not  habitable  for  human  be- 
ings, and  yet  the  people  there  have 
adjusted.  But  such  conditions  are  so 
much  to  struggle  against.  It  is  how 
we  destroy  people. 

"Martin  recognized  that  justice  and 
peace  are  indivisible.  Those  goals  can 
be  achieved  nonviolently.  If  it 
worked  in  India,  .in  America,  and 
more  recently,  in  the  Philippines,  it 
can  work  in  South  Africa. 

"Nonviolence  works,"  Mrs.  King 
said  intently.  "It  is  a  faith  ideology. 
It  is  the  ability  to  give  to  those  who 
persecute  you." 

Among  the  more  persecuted  in 
South  Africa  today  is  fifty-one-year- 
old  Winnie  Mandela,  who  shared  just 
four  brief  years  of  marriage  with  her 
husband,  Nelson,  before  he  was  jailed 
for  life  when  she  was  twenty-six.  Nel- 
son Mandela,  a  lawyer,  is  now  sixty- 
nine  and  was  recently  operated  on  for 
cancer.  During  the  long  years  of  her 


husband's  incarceration,  Mrs.  Man- 
dela has  been  subjected  to  interroga- 
tion, imprisonment,  house  arrest  and 
a  variety  of  government  restrictions. 
In  1977,  she  was  exiled  to  a  remote 
area  for  eight  years.  During  that 
time  her  house  was  firebombed.  To- 
day, she  again  makes  her  home  in 
Soweto.  The  small  redbrick  house 
has  no  heat  or  plumbing.  The  win- 
dows are  covered  with  mesh  to  guard 
against  flying  rocks,  and  a  large  fire 
extinguisher  is  a  mute  reminder  of 
that  earlier  firebombing.  Meeting 
Winnie  Mandela  was  the  high  point 
of  Mrs.  King's  trip.  "It  was  one  of  the 
greatest  and  most  meaningful  mo- 
ments of  my  life,"  said  Mrs.  King. 
"We  met  as  woman  to  woman,  moth- 
er to  mother.  We  both  married  men 
whose  lives  have  been  very  public 
and  very  controversial.  We  are  like 
sisters;  there  was  tremendous  emo- 
tional feeling  between  us."  Mrs.  King 
and  Mrs.  Mandela  also  share  a  reli- 
gious faith  that  enables  them  to 
hope.  "We  both  agreed  that  injustice 
cannot  last  forever.  It  took  Gandhi 
thirty  years,  Martin  took  twelve-and- 
a-half.  It  is  only  a  matter  of  time  for 
South  Africa." 
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Turning  back  to  answer  another 
phone  call,  the  volunteer  said,  "Please 
don't  use  my  name;  it  isn't  safe."  John, 
another  worker,  explained,  "Most  of  us 
here  are  temporary  volunteers.  The 
full-time  staff  have  been  in  hiding 
since  the  police  came  looking  for  them 
in  June.  A  number  of  DPSC  volunteers 
around  the  country  have  been  de- 
tained, our  offices  are  raided  frequent- 
ly, and  the  phones  are  tapped." 

A  climate  off  fear 

It  isn't  just  the  politically  involved  in 
South  Africa  who  are  frightened  of  the 
"uture.  Many  ordinary  whites  are,  too, 
especially  those  outside  the  major  cit- 
es. Urban  dwellers,  living  in  what  are 
essentially  protected  white  ghettos, 
seem  safely  distanced  from  the  vio- 
ence.  "After  World  War  Two,  Ger- 
mans claimed  they  didn't  know  what 
lappened  in  the  gas  chambers,"  said 
brty-eight-year-old  Marilyn,  a  suc- 
cessful executive  and  the  mother  of 
;wo  teenage  girls.  "I  never  used  to  be- 
ieve  that.  Now  I  do.  Our  Bureau  of 
Information  controls  what  we're  told. 
We  have  no  idea  what's  going  on." 

But  South  Africans  like  David  Bar- 
-itt,  who  lives  twenty-four  miles  out- 
side Johannesburg,  have  firsthand 
mowledge  of  the  crisis.  A  forty-year- 
)ld  freelance  writer,  he  lives  with  his 
yife,  Lesley,  and  their  three  children 
n  a  charming  thatched  farmhouse 
;hat  sits  on  twenty -two  acres  of  land. 
'I  love  this  country,"  he  said.  "I  don't 
vant  to  leave.  But  I'm  afraid  for  my 
children,  and  I  really  don't  have  the 
•ight  to  gamble  with  their  lives. 

"Twenty  years  ago,  the  ANC 
sledged  not  to  hurt  civilians.  But  there 
vere  the  Sharpeville  massacres  in 
I960  and  the  same  thing  in  Soweto  in 
L976.  Now  they've  lost  patience.  The 
shift  in  the  ANC  scares  me." 

David  explained  that  since  the 
change  in  the  ANC,  raids  on  local 
schools  have  been  threatened.  "We've 
lad  parents  with  shotguns  stationed 
jutside  every  classroom  of  my  kids' 
school.  I've  had  a  friend  killed  by 
Dlacks  this  year,  and  close  friends  of 
)urs  were  attacked  in  their  car  when 
;hey  were  unlucky  enough  to  get 
caught  in  a  riot.  Their  six-year-old  still 
las  nightmares  about  it.  Every  time 
ny  wife  is  five  minutes  late  in  return- 
ng  from  the  supermarket,  I  fear  a 
jomb  might  have  gone  off  there,  as 
chey  frequently  do  in  the  stores  now. 
^.nd  in  the  evening,  when  the  five  of 
as  go  out  for  a  pizza,  I  carry  a  gun  in 
:he  car  with  a  bullet  in  the  chamber. 
When  we  return,  Lesley  and  the  kids 
sit  in  the  car  with  the  engine  running, 
while  I  walk  around  the  house  making 
sure  everything  is  as  we  left  it.  Then  I 
?o  inside  and  check  that  no  (continued) 
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ne  is  hiding  there.  Lesley  has  strict 
istructions  to  drive  away,  to  save  herself 
nd  the  children,  if  anything  goes  wrong." 

The  coming  storm 

t  can  no  longer  live  this  way,"  Da- 
id  said.  "We  are  prisoners  in  our  skin, 
hese  days,  white  is  not  a  good  color  to 
e.  The  whites  have  made  many  mis- 
ikes  in  this  country,  and  now  South 
Lfrica  is  about  to  pay  for  those  mis- 
ikes.  We  are  leaving."  For  David, 
lat  decision  is  particularly  poignant, 
[is  article  "101  Reasons  to  Stay  in 
outh  Africa,"  which  ran  in  a  major 
lagazine  there  just  a  few  months  ago, 
rought  floods  of  mail.  David  is  part  of 

continuing  exodus  of  whites  from 
outh  Africa  to  countries  such  as  Brit- 
in,  Australia  and  the  United  States, 
he  whites  who  are  leaving  are  mostly 
Inglish-speaking  South  Africans,  who 
lake  up  40  percent  of  the  six  million 
'hites.  The  other  60  percent  are  Afri- 
aners,  whose  ancestors  came  from  the 
letherlands  in  the  1600s.  In  an  effort 
)  stop  white  emigration,  the  govern- 
lent  has  imposed  harsh  currency  re- 
trictions  on  those  leaving  the  country. 
!ven  that  did  not  stop  thousands  of 
imilies  from  fleeing  in  1986. 

The  one  segment  of  society  that 
semingly  has  no  wish  to  leave,  nor 
mch  desire  to  change  the  status  quo, 
>  the  Afrikaners,  who  invented  apart- 
eid.  South  Africa's  present  adminis- 
ration  is  Afrikaner  and  has  been  in 
ower  for  thirty-eight  years.  Even 
mong  the  whites  of  South  Africa, 


there  is  a  form  of  apartheid.  English- 
speaking  children  and  Afrikaner  chil- 
dren are  required  by  law  to  attend  dif- 
ferent schools,  and  the  two  white  adult 
populations  tend  to  live  in  separate 
communities  and  rarely  mix.  "We 
have  a  saying  in  Afrikaans:  If  you 
don't  know  someone,  you  don't  like 
him,"  one  told  me.  I  was  surprised, 
therefore,  on  the  last  night  of  my  trip 
to  receive  an  invitation  to  an  elegant 
cocktail  party  at  the  home  of  Hans  Bo- 
tha, one  of  the  country's  leading  archi- 
tects and  cousin  of  the  Foreign  Minis- 
ter, Pik  Botha.  Veronica,  his  wife,  told 
me  that  the  evening  had  been  specifi- 
cally arranged  so  "we  can  present  our 
point  of  view  to  a  member  of  the  for- 
eign press.  We  rarely  have  that  oppor- 
tunity." The  Bothas  were  a  likable 
couple — thoughtful,  gracious,  deeply 
religious.  It  came  as  a  shock  to  learn 
that  Hans  is  a  longtime  member  and 
past  president  of  a  secret  but  influen- 
tial organization,  Broederbond  (Bond 
of  Brothers),  established  after  World 
War  Two  to  protect  the  purity  of  the 
Afrikaner  race.  At  his  home  that  eve- 
ning.were  some  of  South  Africa's  elite 
and  their  wives — academics,  politi- 
cians and  industrial  leaders. 

As  a  group,  they  wanted  to  explain 
why  blacks  couldn't  be  permitted 
equality.  "The  truth  of  the  matter  is, 
they  are  not  equal,"  said  Lou  Davis, 
head  of  the  country's  building  industry 
federation.  The  others  nodded  in 
agreement.  "Blacks  have  smaller 
brains  than  whites,  fewer  brain  cells, 
smaller  frontal  lobes."  And  he  quoted 
South  African  scientific  studies  to 
back  up  his  argument.  "Even  educated 


blacks  aren't  really  civilized.  If  a  blac] 
man  turns  on  an  electric  switch,  he' 
never  really  sure  if  the  light  is  goini 
to  go  on,  or  if  a  bugabuga  [mythica 
being]  is  going  to  come  out." 

"The  blacks  are  not  ready  to  hav 
the  vote,"  added  Lou's  wife,  Pat.  "The 
don't  know  what  a  government  is;  the; 
are  totally  illiterate."  She  knew  a 
well  as  I  that  if  the  blacks  were  no 
educated  it  was  because  education  ha 
been  denied  them.  Even  today,  only  1 
percent  of  the  nation's  education  bud 
get  goes  to  black  schools.  There  is 
desperate  shortage  of  black  school 
teachers,  the  majority  of  whom  hav 
not  finished  tenth  grade,  and  whit 
teachers  do  not  teach  black  childrer 
Blacks,  the  poorest  segment  of  Sout 
African  society,  are  required  to  bu 
their  schoolbooks,  while  whites  are  is 
sued  theirs  free. 

"Blacks  are  very  lazy,"  said  Hei 
mien  Raubenheimer,  wife  of  a  leadin 
professor  and  a  schoolteacher  hersel: 
"Why  must  we  always  carry  them  o: 
our  backs?  During  the  Boer  War,  a 
the  turn  of  the  century,  we  were  op 
pressed  ourselves  by  the  British,  bu 
our  faith  saved  us.  We  had  our  Chris 
tianity.  The  blacks  aren't  like  that." 

"What  does  the  world  want  froi 
us?"  asked  Etaine  Hewitt,  anothe 
guest.  "The  changes  in  this  countr 
have  been  phenomenal.  You  wouldn 
have  seen  blacks  operating  supermai 
ket  tills  a  couple  of  years  ago,  or  wail 
ing  on  white  ladies  in  dress  shops,  o 
eating  in  our  restaurants.  Other  cour 
tries  just  don't  have  all  the  facts." 

Tragically,  the  facts  in  South  Afric 
today  speak  for  themselves.  En< 


STRESS 

continued  from  pages  93-94 


.  week  for  thirty  minutes.  Combine 
erobics  with  five  minutes  of  smooth, 
;entle  stretching  as  part  of  a  warm-up 
jid  cool-down. 

IUTRITION  Eat  fish,  poultry,  whole 
Tains,  and  foods  high  in  vitamin  B6 
liver,  bananas,  g  ^pes,  carrots,  peas,  po- 
atoes,  beef).  Avi  id  alcohol  and  too 
mch  caffeine;  drin  enty  of  water. 
AASSAGE  This  wii.  ;mulate  circu- 
ation,  iron  out  tightness.  Choose  the 
:neading/stroking  of  Swedish  massage 
r  the  finger  pressure  of  Shiatsu. 
rOCA  AND  MEDITATION  Yoga  pos- 
ures  elongate  muscles  and  build  flex- 
bility.  Deep  breathing  calms  the  ner- 
ous  system.  Try  sitting,  eyes  closed,  in 
i  comfortable  chair  for  twenty  minutes 
s  you  inhale  and  exhale  deeply  through 
our  nose.  Feel  your  abdomen  rise  and 
30 


fall  as  you  slowly  relax  every  muscle. 
BIOFEEDBACK  Electrodes  attached 
to  your  body  record  body  temperature, 
skin  moisture,  muscle  tension,  heart 
rate;  a  monitor  tells  you  when  you're 
tensing  or  relaxing,  so  you  learn  to  con- 
trol your  physical  response  to  stress. 
Especially  effective  in  treating  mi- 
graine and  tension  headaches. 


Switch  products  every  few  weeks,  s 
scalp  doesn't  become  immune.  Use 
wide-toothed  comb  instead  of  a  brusl 
Severe  case?  Consult  a  dermatologist. 


SKIN 


HAIR 


To  camouflage,  have  hair  blunt-cut  and 
use  body-building  shampoos  and  condi- 
tioners. Apply  mousses  and  lotions  to 
roots  when  hair  is  damp,  then  bend 
over  and  blow-dry.  Try  a  body  wave  or  a 
root  perm  for  volume. 
DULL,  LIMP  HAIR  Wash  hair  often 
with  a  volumizing  shampoo  and  condi- 
tioner (ends  only).  Use  body-building 
mousses  or  sprays,  or  semipermanent 
hair  coloring  or  highlights  for  volume. 
DANDRUFF  Mild  cases  respond  well 
to  twice-a-week  washing  with  dandruff 
shampoo    containing    salicylic    acid. 


Choose  a  water-based  matte  foundatio 
and  a  powder,  not  cream,  blusher. 
HIVES  White  or  red  bumps,  charac 
terized  by  swelling  and  itching.  Anti 
histamines  may  help.  A  dermatologis 
may  prescribe  prednisone. 
DULL,   TIRED   SKIN   Reestablish 
consistent  sleep  cycle  and  begin  a  reg 
ular  program  of  aerobic  exercise.  Sto 
smoking  (cigarettes  destroy  collagen 
building  vitamin  C).  Cut  down  on  o 
eliminate  entirely  salt,  sugar,  alcohol 
and  high-fat  and  processed  foods.  For 
temporary    fix,    revitalize   skin   wit' 
granular  scrub  or  facial  masque.  Appl 
a  liquid  color  wash  in  pink  or  cora 
high  on  cheekbones.  Avoid  contouring 
and  don't  use  cheek  colors  that  are  ei 
ther  harsh  or  too  pale.  Em 
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How  do  you  lower 
saturated  far  in  this 
►  dish  by  50%? 


THE  UNDERBURNER'S  DIET 

continued  from  page  83 

drop  one  more.  What  is  this  elusive  target  weight?  Who 
sets  it,  and  why? 

A  so-called  goal  weight  is  usually  given  to  the  hapless 
dieter  by  someone  who  has  read  an  insurance- company 
chart.  The  chart  says  that  given  a  certain  height  and 
build,  a  person  should  weigh  x  number  of  pounds. 

These  charts  have  ruled  for  many  years,  but  a  lot  of 
people — women  in  particular — can't  get  within  spitting 
distance  of  their  goal  weight,  no  matter  how  much  they 
exercise  or  starve.  Since  most  charts  generously  allow  for 
differences  in  build,  women  will  often  turn  to  me  and  ask 
hopefully,  "Do  you  think  I  have  a  large  build,  Doctor?  Do 
you  think  I'm  big-boned?" 

The  assumption  that  everyone  the  same  height  should 
weigh  the  same — give  or  take  a  bit  for  differences  in 
build — is  preposterous  and  has  destroyed  more  diets  than 
any  other  cause  I  know. 

I'm  a  perfect  example  of  someone  constantly  frustrated 
by  an  unrealistic  goal  weight.  At  five  feet  three  inches  and 
130  pounds,  I  was  told  that  if  I'd  just  lose  fifteen  pounds,  I'd 
be  magnificent.  I  went  on  many  diets  without  success; 
finally,  when  I  was  twenty-five,  working  twenty  hours  a 
day  as  an  intern  and  eating  sporadically,  I  managed— just 
managed — to  get  down  to  118. 

Alas,  when  I  became  a  psychiatric  resident  and  had 
hour-long  therapy  sessions,  regular  meals  and  endless 
meetings,  my  weight  climbed  back  to  130.  But  it  wasn't  so 
bad.  The  price  of  my  118  pounds  had  been  chronic  fatigue, 
hair  loss,  irregular  periods  and  a  haggard  look.  The  elu- 
sive 115  was  never  the  right  weight  for  me.  The  weight  my 
body  liked — no  matter  what  anyone  said — was  130. 
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Everyone  reaches  a  point  at  which — given  normal  eat- 
ing patterns  and  a  reasonable  amount  of  exercise — her 
weight  levels  off.  More  precisely,  at  that  point  the  body 
actually  defends  against  any  further  loss.  This  is  called 
the  set-point  weight,  and  it  varies  from  person  to  person. 
It's  usually  determined  by  age  twenty-five,  and  many  peo- 
ple stay  within  a  few  pounds  of  it  for  life. 

Well,  there  is  an  exception,  and  not  a  happy  one.  Under- 
burners  suffer  from  a  sliding  set-point,  and  the  slide  is 
generally  upward.  So  after  a  major  gain  and  a  set-point 
advance,  weight  loss  can  be  even  more  difficult.  There  are 
specific  periods  in  an  underburner's  life  when  her  set-point 
tends  to  slide  (adolescence,  pregnancy,  menopause)  and 
when  it  pays  to  be  extra  vigilant. 

Here  is  a  formula  I  now  use  to  devise  an  underburner's 
goal  weight.  The  result  should  be  close  to  the  person's  set- 
point  weight  (assuming  she  is  twenty-five):  For  the  first 
five  feet  in  height,  a  woman  should  weigh  100  pounds;  for 
each  additional  inch,  she  should  expect  to  add  five  pounds. 
So,  five  feet  three  inches  equals  115  pounds.  For  the  under- 
burner,  add  ten  to  fifteen  pounds.  So,  115  plus  15  equals  130 
pounds.  To  adjust  for  age  over  twenty-five,  add  one 
pound  a  year,  to  a  maximum  of  fifteen  pounds. 

Why  do  I  feel  so  hungry? 

Logically,  people  have  assumed  that  hunger  is  an  accurate 
gauge  of  how  much  food  you  need  to  survive.  If  you  burn 
2,000  calories  in  a  day,  the  assumption  is  that  you'll  con- 
sume that  many  calories  and  won't  be  hungry. 

Unfortunately,  it's  not  so  simple  for  underburners.  If 
nature  were  perfect,  underburners  would  be  less  hungry 
than  their  normal-weight  counterparts,  because  they  get 
more  out  of  every  calorie.  But  in  fact  they  eat  more,  be- 
cause they  are  hungrier.  (continued) 
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AREN'T  YOU  CURIOUS 

^BOUTA  LITTLE  KNOWN 

PAIN  RELIEVER 

THAT  CAN  INSPIRE 

THIS  MUCH  LOYALTY? 

The  fact  is  that  a  virtually  undiscovered  aspirin-free 
)ain  reliever  actually  inspires  more  loyalty  than  Tylenol. 

So  who  wouldn't  be  curious? 

The  pain  reliever  is  Percogesic.®  And  a  recent 
esearch  study  found  that  people  who  use  it  are  even 
nore  loyal,  more  likely  to  go  out  of  their  way  to  find  it, 
han  people  who  use  Tylenol. 

But  even  though  Percogesic  isn't  well-known,  the 
eason  for  its  loyal  followers  is  crystal  clear. 

You  see,  Percogesic  begins  with  the  same  safe, 
ispirin-free  ingredient  as  Tylenol. 

But  Percogesic  then  goes  beyond— adding  a  sec- 
)nd  ingredient  to  enhance  the  overall  relief.  This  gives 
3ercogesic  a  unique  formula,  and  a  unique  kind  of 
elief  found  nowhere  else.  In  fact,  Percogesic  has  been 
jroven  effective  in  relieving  pain  swiftly  and  surely 

So  exceptional  is  Percogesic  that 
t  is  the  pain  reliever  pharmacists  have 
ecommended  most  for  headaches 
or  11  years. 

Isn't  it  time  you 
stopped  being 
;urious,  tried 
Dercogesic, 
ind  started 
eeling  better? 
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Available  from  your  pharmacist  without  a  prescription. 
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THE  UNDERBURNER'S  DIET 

continued 

Theirs  is  not  a  random,  all-encompassing  hunger;  rather, 
it's  very  specific.  In  a  well-documented  experiment,  both  fat 
and  thin  people  were  placed  together  for  two  weeks.  They 
were  given  a  bland  but  nutritionally  sound  liquid  diet  and 
instructed  to  drink  as  much  as  they  wanted.  The  fat  people 
actually  drank  less  of  the  liquid,  and  they  lost  weight.  The 
thin  people,  on  the  other  hand,  drank  as  much  as  they 
needed  to  maintain  their  weight. 

Why  don't  underburners  operate  like  that  in  real  life? 
Obviously,  because  the  world  is  not  made  up  of  bland  liquid 
diets  that  don't  trigger  the  appetite.  Underburners  have 
quite  distinct  food  preferences,  especially  for  carbofats. 

Carbofats  are  the  underburner's  favorite — lots  of  fat  at- 
tached to  lots  of  carbohydrates,  usually  with  heaps  of  sugar. 
You  know  them  as  sweets:  cookies,  cake,  pie,  candy.  Carbo- 
fats are  not  to  be  confused  with  fatcarbos,  which  are  pri- 
marily fat  with  a  carbohydrate  base — for  instance,  gravy  or 
cream  sauces,  macaroni  and  cheese.  Fatcarbos  make  you 
fatter,  but  they're  not  as  dangerous  to  a  diet.  For  the  under- 
burner,  it's  carbofats  that  are  addictive,  and  the  risk  of 
bingeing  on  them  is  astonishingly  high. 

So  hunger  doesn't  have  to  be  a  factor;  what  we're  talking 
about  is  appetite — a  strong  craving  for  a  specific  food. 

Why  should  carbofats  cause  such  craving  and  bingeing? 
My  hunch  is  that  everyone,  both  underburners  and  normal- 
weights,  has  a  critical  carbohydrate  level  (or  CCL),  a  level  at 
which  carbohydrates  set  off  intense  cravings.  I'm  con- 
vinced that  most  underburners  have  an  extremely  low  trig- 
ger point,  much  lower  than  normal-weights.  In  another 
experiment,  normal-weight  volunteers  were  fed  up  to  8,000 
calories  a  day  to  make  them  gain  weight.  These  were  men 
who  had  never  experienced  cravings  of  any  sort  and  who 
normally  consumed  about  3,500  to  4,000  calories  a  day.  But 
they  suddenly  reported  sugar  and  carbohydrate  cravings, 
even  with  all  that  food.  The  elevated  levels  of  carbohydrate 
triggered  their  cravings.  Consuming  massive  amounts  of 
sweets  made  them  behave  like  underburners. 

Right  now  there's  nothing  we  can  do  about  a  low  CCL 
except  tiptoe  around  it.  Until  we  can  find  a  drug  that  will 
clamp  onto  the  body's  clamoring  sugar  receptors,  the  solu- 
tion is  to  not  take  the  first  bite,  especially  when  a  second, 
third  and  fourth  are  available. 

Understand  this:  In  every  underburner  there  resides  a 
much  fatter  person.  But  society — which  is  quick  to  label 


The  Binge  List 


Remember,  when  you're  dying  for  a  cookie,  that  you  have  to 
eat  everything  else  on  the  list  first. 


1.  Raw  vegetables 

12.  Canned  fruit 

2.  Cooked  vegetables        without  sugar 

3.  Fruit 

13.  Eggs 

4.  Plain  popcorn 

14.  Meat,  plain 

5.  Rice 

15.  Fruit  juice 

6.  High-fiber  bread 

16.  Ice  milk  or  sherbet 

7.  Potatoes — plain. 

17.  Crackers 

boiled  or  baked 

18.  Hard  cheese 

8.  Noodles  with  plain 

i  19.  Ice  cream 

marinara  sauce 

20.  Nuts 

9.  Skim  milk 

21.  Fried  foods 

10.  Cottage  cheese 

22.  Cakes 

11.  Yogurt,  with  or 

23.  Pies 

without  fresh  fruit  24.  Cookies 
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THE  UNDERBURNER'S  GOLDEN  RULES 

|  The  nutritional  difference  between  salad  and  steamed  vegeta- 
bles is  that  steaming  breaks  down  the  starch  molecules  and 
makes  for  much  more  satisfying  food  than  just  the  bulk  and  fiber 
of  salad.  The  trick  is  to  steam  lightly  to  retain  the  filling  quality  of 
fiber  and  still  unlock  that  starch. 

Eating  between  meals  is  a  bad  habit  for  the  underburner.  Don't 
do  it.  Mealtimes  are  when  you  eat;  between  them  is  when  you 
work,  play,  exercise,  run  errands,  read  and  think.  Remember, 
nibbling  is  the  underburner's  worst  enemy. 

|  You  can  successfully  stay  on  this  diet  in  any  restaurant,  but 
you  have  to  tell  the  waiter  exactly  how  you  want  your  food 
cooked,  with  apologies  to  the  chef.  You  want  it  steamed,  boiled  or 
broiled  without  butter. 


hem  gluttons — impels  them  to  live  in 
i  state  of  semistarvation.  So  under- 
jurners  can  be  overweight  in  relation 
o  the  rest  of  the  population  yet  under- 
veight  in  relation  to  their  own  set- 
>oint.  Thus,  there  is  a  constant  pres- 
sure to  eat  and  gain  weight. 

The  Underburner's  Diet  is  a  diet  with 
itaying  power,  a  diet  that  can  adapt  to 
rour  changing  needs.  You  can  suc- 
:essfully  follow  the  Underburner's  Diet 
inywhere,  anytime.  You'll  never  have 
a  worry  about  being  short  an  ingre- 
lient,  the  way  you  do  with  other  diets. 

But  what  this  diet  won't  do  is  offer 
/ou  something  you  shouldn't  be  hav- 
ng,  namely  carbofats.  You've  learned 
why  they  are  your  nemesis  and  why 
;hey  thwart  weight  loss.  Now  you'll 
lave  a  spelled-out  plan  that  will  keep 
;hem  away.  What  follows  is  not  a  diet 
for  genetic  skinnies  who  need  to  shed 
;hree  pounds  of  postholiday  flab.  But 
the  Underburner's  Diet  is  for  everyone 
alse,  and  that's  practically  all  of  us! 

Remember,  before  starting  this  or 
any  diet,  check  with  your  doctor. 

The  Underburner's  Diet 

Breakfast  A  piece  of  fruit,  whole 
{not  juice);  2  egg  whites,  scrambled, 
with  chives.  Or  1  egg  (boiled  or 
poached),  V2  thin  slice  of  whole  wheat 
toast.  Or  liquid  protein,  not  to  exceed 
110  calories,  with  at  least  nine  grams  of 
protein.  You  can  make  your  own  pro- 
tein drink  with  1  egg,  4  oz.  skim  milk,  2 
oz.  orange  or  pineapple  juice  (or  V2  ba- 
nana) and  one  tablespoon  bran. 
Lunch  A  salad  with  diet  dressing,  or 
steamed  mixed  vegetables;  3-4  oz.  lean 
meat  or  fish  or  V2  cup  low-fat  cottage 
cheese;  1  whole  wheat,  nonfat,  unsalted 
bread  stick  if  you're  still  hungry. 
Dinner  4  oz.  clear  soup  (bouillon,  con- 
somme), tomato  juice  or  small  salad;  1 
pectin  or  guar  pill  (for  fiber);  V2  apple, 
orange,  melon  or  grapefruit;  3-4  oz. 
lean  meat  or  fish;  tossed  salad  with  diet 
dressing,  or  steamed  vegetables;  1 
whole  wheat,  nonfat,  unsalted  bread 
stick  if  you're  still  hungry. 


Cooking  method  Any  frying  (eggs, 
meat,  fish)  is  done  with  spray-on  oil. 
Beverages  You  may  have  the  fol- 
lowing daily:  4  glasses  of  water;  un- 
limited decaffeinated  coffee,  tea  or  diet 
soda;  tomato  juice  when  you  need  a 
pick-me-up. 

Vitamins  Take  the  following  supple- 
ments daily:  vitamin  A  (4,000  I.U.), 
B-C  complex  (1  tablet),  calcium  (1,000 
milligrams)  with  vitamin  D  (250  milli- 
grams), vitamin  E  (400 1.U.),  potassium 
(800  milligrams). 

Exercise  A  diet  should  be  accom- 
panied by  at  least  fifteen  minutes  of  ex- 
ercise a  day  plus  the  40  Times  Four — a 
forty-minute  walk  four  times  a  week. 

The  underburner  has  a  large  food  ca- 
pacity, and  the  empty  feeling  that  fol- 
lows a  balanced  low-starch  meal  is 
often  murder  to  live  with.  The  craving 
pays  a  call  on  all  dieters  sooner  or  later. 
And  the  majority  don't  survive  the 
visit.  The  real  danger  of  the  resulting 
"feeding  frenzy"  is  that  the  dieter  will 
consume  fatty  sweets  or  starches — 
those  dreaded  carbofats — and,  con- 
sequently, really  gain  weight. 

But  because  the  craving  comes  from 
the  frustrated  carbohydrate  receptors 
that  are  looking  for  a  fix,  the  trick  is  to 
give  it  to  them  without  setting  off  a 
full-scale  cookie  craze.  And  that's  where 
the  Binge  List  comes  in.  When  you  just 
have  to  have  a  cookie — which  is 
number  24  on  the  list — you  first  have 
to  eat  the  23  things  that  come  before  it. 
I  can  almost  guarantee  that  you'll 
never  get  past  popcorn. 

Keep  it  off 

Once  you've  achieved  your  goal  weight 
with  the  Underburner's  Diet,  you  must 
be  sure  to  maintain  that  weight.  So  as 
not  to  leave  you  twenty  pounds  lighter 
but  in  the  lurch,  here  is  a  four-month 
maintenance  plan  to  help  you  stay  thin. 
Month  one  Add  one  starch  at  one 
meal  per  day.  One  starch  means  one  of 
the  following:  1  piece  of  bread,  V2  cup 
cooked  rice,  1  potato,  V2  sweet  potato,  ¥2 
cup  cooked  pasta,  (continued) 
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HE  UNDERBURNER'S  DIET 

continued 

tortilla,  V2  bagel,  ¥2  roll,  1  small  pita 
ead  or  V2  cup  bulgur.  Allow  yourself 
ore  salad  and  cooked  vegetables,  and 
le  additional  ounce  of  protein. 
Weigh  yourself  every  morning,  right 
ter  you've  emptied  your  bladder.  If 
iu  gain  more  than  two  pounds  in  a 
ly,  or  more  than  two  pounds  accumu- 
ted  over  several  days,  return  to  the 
jight-loss  version  of  your  diet.  Lesser 
lins  usually  just  mean  fluid  retention. 
lonth  two  Again,  weigh  daily.  Fol- 
w  the  same  rules  as  above. 
After  the  first  month  is  over,  you  may 
utiously  add  one  sugar  two  times  a 
sek.  A  sugar  can  be  either  a  dessert 
uch  as  ice  cream)  or  a  main  course 
uch  as  sweet  and  sour  chicken).  Add 
is  only  on  the  condition  that  no  more 
available  for  leftovers — no  quarts  of 
i  cream  in  your  freezer,  no  slices  of 
e  in  your  fridge. 

You  may  also  add  one  tablespoon  of 
t  daily  either  as  a  dressing,  as  a  gar- 
sh  or  for  frying. 


Month  three  Again,  weigh  yourself 
daily.  Same  rules. 

If  your  cholesterol  is  normal,  you 
may  be  slightly  more  liberal  with  meat 
now,  in  both  amount  and  preparation. 
Two  times  a  week  you  can  have  a  fancy 
or  sauced  meat  dish  (not  to  be  combined 
with  a  sweet  dessert).  You  can  also 
start  substituting  vegetable  proteins 
for  meats;  beans,  peas,  lentils  and 
tofu  can  make  for  interesting  main 
courses.  But  remember  to  use  them  in- 
stead of  meat,  not  in  addition  to. 

Cheese  can  also  be  substituted  for 
meat  at  this  point,  but  think  of  it  as  a 
fatty  meat  (almost  70  percent  fat,  in 
fact).  It's  better  to  stick  to  skim  milk, 
cottage  cheese  or  yogurt. 

Since  underburners  can't  eat  as 
much  as  they  need  to  fill  themselves  up, 
they  must  learn  the  art  of  diluting  calo- 
ries. That  means  no  fruit  juice  or  dried 
fruit,  even  if  it's  healthy;  there's  not 
enough  filling  power. 
Month  four  By  now  you  can  eat  most 
of  what  your  family  and  friends  eat. 
Just  remember  to  avoid  those  carbofats 
and  continue  exercising.  End 


The  Fifty  Best  Diet  Foods 


IEAT,  FISH,  FOWL 

licken  V2  breast  is  160  calories. 

irnish  hen  Vi  whole  is  230  calories. 

sh,  fatty  (salmon,  swordfish).  One 

rving  is  170  to  180  calories. 

sh,  not  fatty  (sole,  snapper).  One 

rving  is  70  to  90  calories. 

'ater-packed  tuna  One  small  can  is 

!7  calories. 

amburger,  lean  (less  than  17  percent 

t).  One  serving  is  140  to  160  calories. 

heiifish  One  serving  is  90  to  100 

ilories. 

snder;^'n  One  serving  is  187  calories. 

irkey,  white  meat  One  serving  is 

SO  calories. 

►AIRY  PRODUCTS 

yg  One  egg  is  80  calories. 

it toge  cheese,  low-fat  creamed 

ne  cup  is  200  calories. 

lilfc,  skim  8-oz.  glass  is  81  calories. 

ogurt,  plain  One  cup  is  122  calories. 

RAINS 

age!  One  bagel  is  155  calories. 
read,  whole  wheat  One  slice  is  60 
ilories. 

Breal,  regular  (boxe^    without  added 
igar).  One  cup  is  50  to  1 10  calories. 
Breaf,  whole  grain  One  cup  (cooked) 
131  calories. 

lefba  toast  One  piece  is  16  calories. 
ita  bread  Small  pita  is  60  calories. 
ice,  brown  One  cup  is  190  calories. 
ice,  white  One  cup  is  185  calories. 


CONDIMENTS 

Garlic  One  clove  is  2  calories. 
Artificial  sweetener  Calories  vary. 
Vinegar  One  tablespoon  is  2  calories. 

FRUITS 

Apple  90  to  100  calories. 

Banana  130  calories. 

Berries  One  cup  is  85  to  90  calories. 

Grapefruit  One  whole  is  80  calories. 

Melon  V2  cantaloupe  is  60  calories. 

Orange  65  to  70  calories. 

Pear  120  calories. 

Pineapple  V*  whole  is  90  calories. 

Raisins  One  tablespoon  is  60  calories. 

VEGETABLES 

Broccoli  One  cup  is  40  calories. 
Brussels  sprouts  One  cup  is  50 

calories. 

Carrots  One  cup  is  45  calories. 
Cauliflower  One  cup  is  27  calories. 
Corn  One  ear  is  100  calories. 
Cucumber  One  is  14  calories. 
Legumes  One  cup  (raw)  is  400  calories. 
Lettuce  One  head  is  60  calories. 
Mushrooms  One  cup  is  25  calories. 
Onion  One  is  40  calories. 
Peppers  Green,  15  calories;  red,  20. 
Potato,  white  One  is  120  calories. 
Spinach  One  cup  is  40  calories. 
String  beans  One  cup  is  30  calories. 
Tomato  One  is  35  calories. 
Turnip  One  cup  is  35  calories. 
Zucchini  One  cup  is  30  calories. 


LIFE  WISH 

continued  from  page  56 


beach  house,  where  I  now  spent  all  my 
time.  I  had  a  deep  tan.  My  hair  had 
bleached  to  a  pale  blond,  and  so  far,  it 
hadn't  fallen  out.  At  times,  I  almost 
forgot  I  was  living  with  cancer.  Some- 
times I'd  wake  up  in  the  morning  after 
a  good  night's  sleep,  wondering,  Why  do 
I  have  this  heavy  feeling?  Did  I  have  a 
nightmare?  Then  I'd  remember. 

In  spite  of  all  this,  I  felt  it  was  harder 
on  my  family  than  it  was  on  me.  I  could 
still  handle  it. 

A  shattering  moment 

Exactly  two  weeks  after  my  first  chemo- 
therapy, I  washed  my  hair,  and  whole 
handfuls  came  out.  The  water  had  rinsed 
off  the  shampoo  and  50  percent  of  my 
hair.  My  heart  stopped.  Great  bird's  nests 
of  hair  were  all  over  the  shower 
floor.  I  leaned  against  the  tiled  wall. 
The  water  poured  down  around  me,  but 
I  could  only  hear  my  heart. 

In  every  catastrophe  there  is  a  single 
moment  that  makes  it  utterly  real.  Until 
this  moment  in  the  shower,  I  knew  intel- 
lectually I  had  cancer.  I  knew  I  was  hav- 
ing chemotherapy.  I  knew  I  could  die.  But 
when  I  saw  my  hair  lying  around  my 
ankles,  my  situation  was  suddenly 
brought  home  to  me. 

That  day  I  went  to  my  second  treat- 
ment with  the  telltale  mark  of  the 
female  chemotherapy  patient,  a  scarf 
knotted  over  my  head.  From  then  on  I 
wore  scarves  or  hats.  Charlie  didn't 
want  anyone  to  see  my  bald  spots.  He 
said,  "Babe,  when  this  is  all  over,  I 
don't  want  anyone  to  look  at  you  and 
remember  how  you  look  now.  Also,  you 
want  people  to  relate  to  you  as  Jill,  not 
as  someone  to  feel  sorry  for." 

After  the  treatment  I  felt  no  sick- 
ness. I  was  able  to  meditate  and  take 
long  walks  on  the  beach  with  my  dog. 
But  a  dozen  weeks  after  surgery  I  fi- 
nally mourned  the  loss  of  my  breast. 

I  stood  up  in  the  tub  after  soaking  in 
a  bath.  I  looked  in  the  mirror  across  the 
room.  I  saw  a  pretty  torso,  small- 
waisted,  narrow-hipped;  my  stomach 
was  flat  and  smooth.  I  looked  with  al- 
most narcissistic  pleasure.  In  the 
steam  of  the  bathroom,  it  looked  like  a 
shot  from  a  girlie  magazine,  except  it 
was  a  bizarre  parody.  This  model  had 
only  one  breast.  Everything  else  was 
the  same,  but  the  right  side  of  my  torso 
was  flat,  like  a  boy's,  with  a  slash  across 
it.  I  looked  for  a  long  time,  holding  my 
left  breast.  I  tried  to  remember  what  it 
felt  like  to  hold  both  breasts.  I  felt  sad. 
For  the  first  time  I  realized  the  physical 
nature  of  my  loss. 

During  my  next  chemotherapy  treat- 
ment, I  felt  a  burning  all  over  my  body. 
My  veins  felt  full  to  bursting.  Every 
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instinct  in  my  body  screamed,  Stop,  it's 
going  to  kill  you.  I  was  nauseated  and 
feverish  for  days.  I  developed  hideous 
mouth  sores  and  lost  a  great  deal  of 
weight.  Charlie  watched  helplessly.  He 
was  still  having  trouble  accepting  the 
reality  of  my  condition.  I  would  catch 
him  staring  at  me.  I  knew  I  looked  ill 
and  was  losing  my  appearance. 

I  had  a  friend  come  over  to  try  to 
shape  the  little  hair  that  I  had  left. 
Afterward,  I  dashed  upstairs  to  my 
bathroom  to  take  a  shower.  On  the 
way  up,  I  ran  into  Charlie.  He  was 
stunned.  My  head  showed  all  the  bald 
spots,  exposed,  sunburned  pink  and 
gleaming.  As  I  looked  into  Charlie's 
eyes  I  saw  so  many  mixed  emotions  on 
his  face.  I  felt  a  short,  stabbing  pang  of 
pain  for  him  and  for  the  past. 

"I  don't  care,  darling,"  I  said.  "I  really 
don't.  It  feels  better  this  way."  Wordlessly, 
Charlie  passed  me  and  walked  out  to  the 
balcony  to  sit,  staring  at  the  ocean.  Min- 
utes later,  I  slapped  on  a  hat  and  went 
out  to  the  balcony.  I  stood  behind 
Charlie  and  put  my  arms  around  him. 

"Don't  feel  bad,  Charlie.  My  hair  will 
grow  back. "I  kissed  the  side  of  his  neck, 
and  he  patted  my  hand.  I  said,  "I'll  see 
you  later.  I  love  you." 

Walking  along  the  beach  by  myself,  I 
felt  I  had  to  live.  I  wanted  to  live  a  long, 
long  time.  I  had  become  closer  to  my 


family  and  friends.  I  had  realized  that 
who  and  what  I  was  did  not  depend  on 
my  physical  appearance.  Accepting 
this  was  easier  for  me  than  for  them,  I 
knew.  I  was  still  Jill. 

Christmas  was  around  the  corner.  And 
so  was  the  end  of  my  chemotherapy 
treatments.  I  usually  felt  sick  or  de- 
pressed afterward,  but  this  time  when  I 
went  to  Michael's  office,  I  got  a  fine 
Christmas  present:  The  cancer  test  had 
come  back  negative.  I'd  made  it. 

A  precious  gift 

On  Christmas  Day,  the  sound  of  the 
children  galloping  through  the  house 
awakened  me.  Later,  when  I  was  settled 
and  everyone  was  opening  presents,  I 
studied  Charlie's  face.  He  had  the  most 
wonderfully  gentle  smile  as  he  took  in 
the  scene.  Christmas  meant  so  much  to 
Charlie,  because  he  had  grown  up  in  a 
poor  family  of  fifteen  children,  and  the 
Christmases  of  his  past  had  always 
been  bleak.  At  one  point  I  spied  a  small 
green  stocking  on  the  couch. 
The  envelope  on  it  read:  "For  Jill." 
I  opened  the  card,  which  read:  "An 
old-fashioned  Christmas  tree  wish — 
May  our  tree  be  evergreen,  may  your 
Christmas  be  ever  glad,  may  your  joys 
be  everlasting."  Below  was  a  handwrit- 
ten message:  "And  may  you  always  be 
mine.  I  love  you,  Jill — Charlie." 


I  picked  up  the  stocking  and  hugged 
it.  "I'm  going  to  open  this  later.  I  want 
to  keep  it  as  long  as  possible." 

After  all  the  other  presents  had  been 
opened,  I  started  slowly  on  my  stock- 
ing. It  was  full  to  bursting:  beaded  ear- 
rings, a  little  lion  doll,  a  small  rose 
quartz  egg;  then,  in  the  toe,  a  little 
black  box.  I  opened  it.    . 

Inside  was  a  square-cut  emerald  ring 
surrounded  by  diamonds.  "Oh,  my  God, 
Charlie,  what  have  you  done?  It's  so 
beautiful."  I  put  it  on  my  finger.  It  fit 
perfectly.  I  felt  so  loved.  And  Charlie's 
card,  "May  you  always  be  mine,"  told 
me  eloquently  that  perhaps  his  best 
Christmas  present  was  the  fact  that  I 
was  there  with  him. 

For  the  rest  of  the  day,  cancer  was  far 
from  my  mind.  I  felt  whole  and  happy.  It 
was  as  if  I  were  washed  clean  of  the  dis- 
ease and  any  thoughts  of  it.  Perhaps  this 
was  my  most  special  Christmas  gift. 

Since  that  time  I  have  blossomed.  I 
did  have  one  scare  when  a  lump  was 
detected  in  my  left  breast,  but  to  my 
great  relief,  it  was  not  malignant.  I 
chose  not  to  have  reconstructive  sur- 
gery, and  I  don't  feel  I  need  it  to  be 
complete.  I've  gotten  involved  in  film 
again  and  will  co-star  with  Charlie  in 
the  movie  The  President's  Wife.  As  I 
look  to  the  future,  I  cherish  my  life  as 
never  before.  End 


Quaker  Rice  Cakes  are  big.  And  crunchy. 
And  made  of  nothing  but  puffed  whole  grains  that 
add  up  to  a  mere  35  calories  each— so  you  may  top  e 
ith  whatever  you  please  and  still  eat  light. 
hen  it  comes  down  to  serious  snacking,       *- 
ere's  no  better  way  to  lighten  up!  "^  < 
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KENNY  ROGERS 

continued  from  page  45 

i  along  with  Marianne,  he  is  the 
Lter  of  Kenny  Rogers's  life.  Finding 
.rianne,  Kenny  will  tell  you,  "was 
i  greatest  thing  that  ever  happened 
me." 

Marianne  Gordon  was  a  model  and 
ress  when  they  met  on  the  set  of 
e  Haw  in  1974.  Kenny  remembers 
it  his  band,  Kenny  Rogers  and  the 
st  Edition,  had  split  up,  his  third 
rriage  was  going  the  way  of  the 
id,  and  he  was  fiat  broke.  Mari- 
le,  whose  first  marriage  was  also 
andering,  remembers  seeing  "this 
n  with  real  long  hair  and  dark 
sses,  wearing  a  leather  jacket  with 
ik  tails.  I  come  from  a  very  conser- 
ve Georgia  family,  and  he  looked 
"erent  from  anyone  I'd  ever  seen." 
^hey  met  again  later  that  year  at  a 
ristmas  party,  and  Kenny  discov- 
d  that  Marianne  "was  not  only 
mtiful  but  sweet  and  fun  to  be 
und.  She  taught  me  to  play  tennis, 
1  we  became  best  friends,  first  and 
smost.  Both  of  us  were  looking  for 
same  thing,  someone  to  expose  our 
lings  to.  I  could  tell  her  when  I  felt 
eatened  or  vulnerable,  which  are 
•d  things  for  a  man  to  say  to  a  wom- 
"  When  they  found  that  they  were 
love,  Marianne  insisted  they  wait  at 
st  two  years  before  marrying.  "The 
jpiest  years  of  my  life,"  Kenny  re- 
Is  with  a  trace  of  wistfulness.  "I 
n't  have  any  professional  obliga- 
as.  We  literally  spent  twenty-four 
irs  a  day  together,  and  that's  when 
salized  for  the  first  time  that  success 
lot  the  real  key  to  my  happiness." 
n  1977  they  finally  wed,  and  that 
•y  year  Kenny's  star  began  to  soar. 
3  record  "Lucille"  went  gold,  won  a 
ammy  a.-  elevated  him  to  country 
isic's  Entertainer  of  the  Year.  All  at 
:e  he  was  on  tour  again.  At  first, 
irianne  traveled  with  him.  After 
ristopher  was  born,  "we  tried  des- 
•ately  to  spend  more  time  together," 
nny  says.  "That's  why  I  bought  my 
n  plane,  and  a  home  in  Georgia" — a 
elve-hundred-acre  farm,  where 
ristopher  and   M<  >   could  be 

se  to  her  mother  while  e  was  tour- 
;.  "I'd  fly  out  at  eight  P. :.  .,  do  a  show 
i  be  back  before  they  evti,  woke  up. 
was  like  any  commuter  going  to 
rk,"  Kenny  says. 

Phat  handy  arrangement  changed 
en  Christopher  entered  school  last 
ir,  grounding  the  family  for  nine 
nths  a  year  in  California.  "It's  put  a 
ain  on  our  relationship,"  Kenny 
icedes.  "Given  the  choice,  Marianne, 
e  all  women,  would  rather  have  a 
less  money  and  a  lot  more  personal 
le.  Once  in  a  while  she  says,  'You 


seem  to  be  away  more  than  you're 
home.'  "  Tilting  back  in  his  chair  and 
smiling,  Kenny  adds,  "But  believe  it  or 
not,  I'll  bet  Marianne  and  I  haven't 
raised  our  voices  more  than  six  times 
in  the  dozen  years  we've  been  together. 
We  have  such  a  good  understanding  of 
how  to  present  arguments.  Number 
one,  face  the  real  issue.  Don't  come  to 
me  and  say,  'You  left  your  socks  on  the 
floor,'  when  what  you're  really  upset 
about  is  my  working  too  much.  Num- 
ber two,  never  leave  arguments  over- 
night. Deal  with  the  issue  with  the 
amount  of  venom  necessary  to  resolve 
it,  and  wake  up  to  a  new  day." 

Marianne  confirms  that  they  rarely 
argue.  When  they  do,  it's  usually 
about  raising  their  son.  "Kenny  thinks 
I'm  too  lenient.  Having  come  from  pov- 
erty, he  thinks  I  give  Christopher  too 
much,  and  I  do.  That's  because  I  didn't 
have  him  till  I  was  almost  thirty-nine, 
and  I  have  an  older  mother's  incredible 
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ying  lonely  and 
broke  has 
always  been 
one  of  my  big 
fears.  The  older 
you  get,  the 
harder  you've 
gotta  work  to 
stay  on  top. " 


sense  of  how  quickly  he's  growing  up 
and  how  soon  he'll  leave."  In  the 
meantime,  his  mother  says,  Christo- 
pher is  "a  real  daddy's  boy,  who  wants 
to  do  everything  Kenny  does.  He's  tak- 
ing tennis  lessons  and  will  soon  start 
piano.  And  Kenny's  a  very  committed 
father.  He's  not  as  religious  as  I  am, 
but  he  agrees  that  a  belief  in  God  is 
important  in  the  early  years,  so  he's 
taken  Christopher  to  church  since  he 
was  nine  months  old." 

Now  that  their  child  is  in  school, 
Marianne  is  picking  up  her  own  career 
again  and  recently  became  a  country 
music  interviewer  for  Rock  and  Roll 
Evening  News,  a  syndicated  TV  show. 
Not  long  ago,  she  worked  up  a  profile 
of  Lionel  Richie,  the  singer  and  com- 
poser, who  is  Rogers's  close  pal.  Kenny 
recalls  that  when  he  had  a  rare  night 
off  recently,  he  rushed  home  to  find  his 
wife  gone.  "Lionel  picked  up  Marianne 
at  one-thirty  a.m.  so  she  could  ride 
around  in  his  car  while  he  wrote  songs. 
She  didn't  get  home  till  six-thirty." 


Kenny  admits  he  missed  his  wife 
that  night  but  insists  there  was  no 
jealousy.  "I  trust  her  implicitly,"  he 
says.  This  trust  allows  him  to  encour- 
age her  career.  "Who  was  it  who  said, 
'A  man  of  quality  is  never  threatened 
by  a  woman  of  equality'?  Marianne  ob- 
viously can't  base  her  life  on  having 
me  around.  She  has  to  have  a  reason  to 
get  up  in  the  morning." 

Still,  Kenny  is  cautious.  Marianne 
has  been  negotiating  for  a  lead  role  in 
a  feature  film,  The  Giant  of  Thunder 
Mountain,  and  would  love  to  take  it. 
But  she  worries  that  it  might  prevent 
her  from  being  home  when  Christo- 
pher returns  from  school.  Her  husband 
has  other  worries:  love  scenes.  As  for 
his  own  television  films,  Kenny  turns 
down  any  script  that  would  require 
him  to  kiss  an  actress  other  than  Mari- 
anne. "I  think  that's  where  actors' 
marriages  get  in  deep  trouble,"  he  says 
seriously.  "They  find  themselves  in 
those  battlefield  romances  and  get 
tempted."  He  has  asked  Marianne  to 
take  the  same  precautions  with  her 
scripts,  but  she  kids  him:  "Now,  Ken- 
ny, it's  easy  for  you  because  you  can 
sing  through  the  love  scenes.  That 
might  not  work  for  me." 

One  of  the  reasons  Kenny  Rogers 
gets  up  in  the  morning  is  pretty  clear: 
for  his  fans.  Today  he  is  one  of  the 
most  popular  entertainers  in  America, 
and  a  loud  knock  at  the  laundry-room 
door  reminds  him  of  that.  "Come  on, 
Kenny,"  calls  an  imperative  voice. 
"They're  waiting." 

The  thirteen  thousand  fans  outside 
have  begun  a  rhythmic,  stomping 
chant:  Ken-ny,  Ken-ny."  But  before  he 
goes  onstage,  he  performs  the  twenty- 
minute  ritual  that  precedes  each  con- 
cert: He  meets  and  is  photographed 
with  "special  fans" — local  people  who 
are  elderly  or  have  physical  handicaps. 
Tonight  there  are  sixteen  special 
fans — children  with  cancer,  men  and 
women  on  crutches  or  in  wheelchairs. 
A  paraplegic  teenager,  her  arms  and 
legs  in  braces,  squeals  uncontrollably 
as  Kenny  drapes  an  autographed  T- 
shirt  over  her  fragile  shoulders  and 
leans  down  to  kiss  her  cheek. 

At  long  last,  the  curtain  slowly  rises, 
revealing  the  spangled,  middle-aged, 
broadly  grinning  man  of  the  hour,  and 
a  roar  erupts  from  the  crowd.  For  the 
next  hour  and  fifteen  minutes,  as  he 
circles  the  stage,  singing  hit  after  hit 
and  bantering  with  the  audience  like  a 
just-folks  friend,  the  cheers  are  deafen- 
ing. The  audience  is  still  screaming  for 
more  when  he  leaves  with  a  wave  and 
ducks  into  a  limo  headed  for  the  air- 
port to  another  town  and  yet  another 
concert,  his  uneasy  thoughts  of  becom- 
ing a  has-been  once  again  drowned  out 
by  the  sounds  of  reality.  End 
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"The  guarantee  that  the  rest  of  the  world 
aims  for  .  .  .  from  The  Company  Store" 


Compare  our  quality,  our  styling  and 
our  price.  If  you  don't  feel  our  down 
comforters  are  superior  to  any  other 
comforter,  call  our  toll  free  number  and  I 
will  personally  send  a  UPS  truck  to  your 
home  —  at  my  expense  —  to  pick  up  the 
comforter.  No  questions  asked.  And  111 
make  certain  you  receive  an  immediate 
refund  (in  full)  or  exchange  ...  I'm  that 
confident. 

Like  our  guarantee,  the  quality  of  our 
down  comforters  is  unmatched.  Each 


comforter  is  filled  with  A  SUPERIOR  BLEND  OF  HAND  SELECTED 
WHITE  GOOSE  AND  DUCK  DOWN,7055  white  goose  down,  or 
Imperial  goose  down  and  crafted  with  hand  guided  stitching  —  a 
skill  practiced  by  our  dedicated  seamstresses  in  La  Crosse, 
Wisconsin,  since  1911. 

I'm  proud  to  offer  these  down  products  at  a  manufacturer  direct 
price.  No  department  store  markup.  No  middleman  markup.  No 
expensive  downtown  rents.  And  now,  The  Company  Store  quality 
and  the  world's  best  guarantee  ...  an  unbeatable  combination. 

Terry  C.  Gillette,  President 
The  Company  Store 


EUROPEAN  HI-LOFT 
DOWN  COMFORTER 

Hand  stitched  luxury.  Filled  with  A  SUPERIOR  BLEND  OF  HAND 
SELECTED  WHITE  GOOSE  AND  DUCK  DOWN.103  Soft  poly/cotton 
fabric  Fill  power:  500-550  cubic  inches  per  ounce. 
Style  #C111— Colors:  Dusty  Rose,  White,  Peach, 
Champagne  or  Light  Blue 

Dimensions  Down  Fill     Value      OUR  PRICE 
Twin  60"  x  86"        30  oz.         $220  $115 

Queen/Full        86"  x  86"        38  oz.         $270  $145 

King  102"  x  86"       44  oz.         $320  $175 

Calif.  King        102"  x  96"       50  oz.         $350  $195 


KARO  STEP  DOWN  COMFORTER 

Exquisite  226  thread  count,  100%  cambric  cotton  and  A  SUPERIOR 
BLEND  OF  HAND  SELECTED  WHITE  GOOSE  AND  DUCK  DOWN.705 
Fill  power:  500-550  cubic  inches  per  ounce. 
Style  #C177— Colors:  Creme,  Dusty  Rose,  White, 
Light  Blue,  Silver  or  Pink 

Dimensions  Down  Fill     Value      OUR  PRICE 
Twin  60"  x  86"        30  oz.         $225  $120 

Queen/Full        86"  x  86"        44  oz.         $300  $160 

King  102"  x  86"       50  oz.         $360  $200 

•  26  Down  Comforter  Styles 

•  Down  Pillows 

•  Down  Outerwear 

•  100r«  Merino  Wool  Mattress  Pads 


CATALOG 


TO  ORDER  OR  TO  REQUEST  A  FREE  CATALOG 

CALL  TOLL  FREE  1-800-356-9367,    Ext.  X305, 
or  use  our  coupon  (call  7  days  a  week). 


SQUARE  STITCH 
DOWN  COMFORTER 

Hand  stitched  eight-inch  squares  in  soft  poly/cotton  and  A 
SUPERIOR  BLEND  OF  HAND  SELECTED  WHiTE  GOOSE  AND 
DUCK  DOWN.105  Fill  power:  500-550  cubic  inches  per  ounce. 
Style  #003— Solid  Colors:  Dusty  Rose,  White,  Peach, 

Light  Blue  or  Champagne 
Style  #C110— Reversible  Colors:  Slate  Blue/Light  Blue, 

Champagne/Caramel  or  White/Peach 

Dimensions  Down  Fill     Value      OUR  PRICE 
Twin  60"  x  86"        24  oz.         $180  $95 

Queen/Full        86"  x  86"        32  oz.         $230  $125 

King  102"  x  86"       38  oz.         $300  $155 

Calif.  King        102"  x  96"       43  oz.         $350  $175 


Date I I  Payment  enclosed  (check  or  money  order) 

We  accept:  D  MasterCard     DviSA     D  American  Express     D  Diners  Club 

Acct.  No.    Ex.  Date 

Name 


Address 

City/State/Zip 


\ 

ITEM              STYLE!         COLOR            SIZE           QTY      PRICE(ea.)    TOTAL 

Subtotal  - 

O'We  ship  UPS  ground 
service  unless  you  request 

For  delivery  in  IL-5%  tax  ■» 

For  delivery  in  MN-6T0  tax  = 

otherwise  here.  Federal  Express 
Service  add  S8.50  to  your 
order. 

Ship..  Hdlg.  &  Insur.  -S5  per  item  = 

'Federal  Express  Service  = 

TOTAL  = 

For  delivery  in  WI-5%  Tax  = 

Total  for  delivery  in  Wl  = 

send  TO:  The  company  store,  oept.  X305,  500  Company  Store  Road, 

La  CrOSSe,  Wl  54601.  Our  down  is  supplied  by  United  Feather  and  Down, 
America's  premier  down  processor. 
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edericka  Mackenzie:  My  hard- 
t  decision  was  much  more  personal.  It 
is  whether  to  have  children.  When  I 
is  making  that  decision,  it  wasn't  so 
ich  a  matter  of  deciding  between 
ving  children  and  having  a  career.  It 
is  choosing  between  having  children 
d  having  a  marriage  where  there 
is  just  my  husband  and  me  and  we 
jld  play  forever.  The  additional  diffi- 
Ity  for  me  was  that  having  children 
is  potentially  life-threatening.  Mak- 
l  such  a  choice  really  throws  you 
ck  on  your  values  and  beliefs.  In 
idsight,  it  seems  like  the  decision 
me  easily  at  the  time,  but  it  was  a 
ry  tough  one  because  of  all  the  intro- 
ection  that  went  into  making  it. 
lyth:  That's  a  good  point.  Sometimes 
is  hard  to  look  back  on  a  tough  deci- 
m,  because  if  it  turns  out  to  have 
en  a  good  one,  then  it  seems  so  natu- 
l  that  it  was  not  a  choice  at  all.  I  think 
any  women  avoid  making  that  one  big 
vision  that  calls  for  a  lot  of  introspec- 
n,  because  it's  so  hard  to  do.  Instead 
zy  make  little  daily  choices  that  be- 
ne their  decision. 

►nya  Friedman:  I've  seen  a  lot  of 
•men  like  that  in  my  practice.  They 
ver  make  a  decision  without  a  safety 
t.  So  they  go  forward  and  backward 
exactly  the  same  time.  And  if  you 
n't  make  a  decision — of  course  that 
ally  is  making  a  decision. 
yfh:  Let's  talk  about  some  practical 
oblems  today.  Most  women's  toughest 
cision  is  deciding  how  important 
>rk  should  be  in  their  lives,  especially 
they  have  children. 
aney  Flinn:  I've  managed  many 
>men  who  have  chosen  to  have  chil- 
en.  It's  been  very  interesting  to  see 
len  they  choose  to  have  them.  Today 
ere  are  many  options  open  to  women, 
woman  can  have  her  children  early 
her  career  and  then  get  back  on  the 
reer  ladder.  She  can  wait  till  her  thir- 
!S,  until  she's  achieved  a  level  of  suc- 
3S  she  feels  comfortable  with.  Or  she 
n  try  to  do  it  all.  The  decision  is  very 
rsonal,  but  I've  found  that  once  a 
>man  has  made  a  choice,  the  agoniz- 
g  is  over  and  she  is  able  to  manage. 
ledman:  Ann,  you  have  had  four 
ildren  in  six  years  and  have  elected 
t  to  take  time  off .  .  . 
nn  Compten:  I  haven't  left  my  job 
■  several  reasons.  I  love  it,  and  ABC 
5  been  very  generous.  At  first  they 
in't  know  what  to  do.  They  never  had 
correspondent  pregnant  before — or 
egnant  so  often — so  they  left  me  on 
e  air.  I  gave  them  the  tough  decision, 
id  they  handled  it  beautifully.  But 
athfully,  I  didn't  really  feel  I  had  the 
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option.  If  I  had  dropped  out,  I  don't 
think  my  slot  at  the  White  House 
would  have  still  been  there  for  me  a 
year  later.  Six  weeks  later,  it  was  there. 
Blyth:  So  even  today  it  seems  in  some 
careers  there  are  really  not  that  many 
options — and  often  those  are  the  most 
glamorous  or  highly  paid  careers. 
Friedman:  You  know,  I  think  this 
culture  makes  us  believe  that  rela- 
tionships and  careers  are  controlled  by 
an  off-on  switch.  But  I  really  think 
such  things  can  be  controlled  by  a  rheo- 
stat, the  device  that  varies  the  amount 
of  current  as  necessary.  Let  me  explain 
what  I  mean.  My  daughter  is  twenty- 
nine.  She  has  been  a  lawyer  for  four 
years  and  doesn't  like  it,  so  she  is  going 
back  to  get  her  master's  degree  in  psy- 
chology. She  wants  a  life  that  will  allow 
her  to  practice  one  or  two  days  a  week, 
to  have  a  career  and  enough  time  for  a 
personal  life.  When  a  woman  believes 
in  the  rheostat  theory,  she  doesn't  have 
to  lose  her  place  in  her  career,  but  she 


DECISION  MAKING 

What  to  remember 
when  you  have  to  decide 

1.  Not  making  a  decision  is  really 
making  a  decision. 

2.  When  making  a  decision,  build 
on  past  strengths,  not  weaknesses. 

3.  Learn  how  to  plan  a  strategy  for 
reaching  a  goal.  Make  a  practical 
short-term  plan  to  help  you  reach 
your  long-term  objectives. 

4.  If  you  don't  make  a  decision  for 
yourself,  someone  else  will  make  it 
for  you. 

5.  Different  decision-making  tech- 
niques work  well  for  different 
women.  Are  you  analytical?  Intu- 
itive? Do  you  need  to  talk  it  over 
with  family  and  friends?  Find  the 
technique  that  works  best  for  you, 
and  learn  to  use  it. 

6.  Remember  the  rheostat  theory. 
You  can't  have  it  all  every  day  of 
your  life.  But  you  can  have  enough 
of  what  you  want  to  be  content. 

7.  When  making  a  decision,  know 
why  you  are  making  it.  Be  honest 
with  yourself  about  your  motivation. 
Then  analyze  whether  you  are  satis- 
fying a  part  of  yourself  you  really 
want  to  satisfy. 

8.  Sometimes  the  most  emotionally 
painful  decision  is  still  the  right  one. 

9.  Only  a  real  defeatist  agonizes 
over  last  year's  decisions.  Even  a  bad 
decision  can  be  changed,  built  on,  to 
make  something  better. 

10.  Believe  in  your  own  ability  to 
make  the  right  decision. 


doesn't  have  to  be  there  nine  to  five  or 
eight  to  six  either.  We've  pressed 
women  into  making  choices  because  so- 
ciety runs  a  certain  way.  We've  all  been 
inactive  in  using  our  clout  to  make  so- 
ciety run  differently. 
Walsh:  It's  true.  Women — especially 
in  my  age  group — have  been  taught  to 
react,  not  to  act. 

Friedman:  We  still  are — it  hasn't 
changed  much. 

Walsh:  When  I  had  to  make  that 
tough  decision  about  a  career,  I  ad- 
mit I  panicked  for  quite  a  while  and 
thrashed  around  deciding  in  what  di- 
rection to  go.  Finally  I  made  a  decision, 
and  that  led  to  other  decisions.  But  to- 
day I  see  younger  women  who  are  able 
to  look  at  the  whole  and  plan  a  strategy 
for  themselves. 

Friedman:  In  strategy  planning, 
there  is  a  long-term  and  a  short-term 
approach.  We  think  about  what  we 
want  to  achieve  in  the  future  as  well  as 
what  we  need  to  do  immediately.  But 
women  can  get  into  trouble  with  this. 
Women  are  pleasers,  and  we  want  to  do 
things  to  make  life  comfortable  for 
those  we  love,  often  effacing  or  erasing 
ourselves  in  the  process.  A  woman's 
long-term  plan  may  focus  on  herself, 
but  her  short-term  plan  may  be  to  con- 
centrate on  her  kids,  helping  them 
grow  up  to  be  healthy  and  happy,  and 
that  usually  keeps  her  very  busy.  The 
average  woman  is  around  forty-seven 
when  her  youngest  child  leaves  home. 
If  you  have  been  a  good  mother,  the 
kids  are  very  grateful,  but  they've  all 
left  you,  these  nice  people  that  you 
helped,  and  suddenly  you  realize  you 
forgot  your  long-term  plan,  you  didn't 
do  enough  for  yourself. 
Mackenzie:  I'd  like  to  think  we  can 
work  around  our  lives,  make  short- 
term  plans  that  fit  in  with  a  longer- 
term  strategy.  But  I  must  admit  I  get 
alarmed  when  I  hear  people  talk  about 
having  it  all.  Can  we  really  be  so  cal- 
culating about  our  lives.  If  our  plan  is  a 
perfect  one,  isn't  our  life  bound  to  be 
disappointing? 

Friedman:  I  believe  you  can  have  it 
all  as  long  as  everything  doesn't  have  to 
be  a  ten  every  day  of  the  year. 
Mackenzie:  You  mean  we  should  fol- 
low the  rheostat  theory  that  you  talked 
about?  It  makes  a  great  deal  of  sense. 
Flinn:  Listening  to  you  made  me  real- 
ize that  there  was  a  time  when  I  had  to 
change  my  plans  and  adjust  the  way  I 
defined  my  life,  when  I  was  in  my  late 
thirties  and  my  marriage  had  failed. 
Up  until  that  time  I  had  defined  myself 
primarily  as  a  corporate  wife.  Suddenly 
I  had  to  reevaluate  what  I  would  be 


doing  for  the  next  twenty  years.  While 
I  was  married,  I  had  been  successful  in 
my  own  job,  and  suddenly  I  told  myself, 
I  think  you'd  better  get  really  serious 
about  this.  This  is  a  career,  not  a  job. 
This  is  how  you  earn  your  living.  I  had 
to  reevaluate  how  I  defined  myself — 
and  what  was  really  important  to  me. 
It  was  a  healthy  time — healthy  and  dif- 
ficult at  the  same  time. 
Blyth:  You  looked  back  at  your  life  and 
saw  what  was  positive  in  it. 
Flinn:  Yes,  I  tried  to  build  on 
strengths,  not  weaknesses. 
Friedman:  So  much  that  is  written 
about  women  today,  so  much  that  is 
shown  on  TV,  still  seems  to  concentrate 
on  women's  weaknesses:  what  they 
don't  have  that  they  once  had,  what 
they  lose  if  they  opt  for  a  career  or  if 
they  wait  too  long  to  have  a  child.  But 
what  about  women's  common  denomi- 
nator of  strength  and  resiliency? 
Blyth:  Ifs  true  that  nowadays  there 
has  been  a  bit  of  a  backlash,  with 
women  talking  about  how  hard  it  is  to 
try  to  have  it  all.  But  I'm  sure  we  all 
agree  that  having  options  and  oppor- 
tunities is  such  an  advantage.  Even 
though  it's  hard  to  make  choices,  it's  a 
lot  harder  to  be  totally  powerless  and  to 
have  no  choice  at  ail.  But  lefs  talk  about 
techniques  of  decision  making.  How  do 
you  make  important  decisions?  Do  you 
use  lists,  writing  down  the  pros  and 
cons  of  a  decision? 
Friedman:  I  do  that  all  the  time. 
Mackenzie:  I  always  make  the  deci- 
sion on  the  basis  of  how  it  feels,  what 
my  values  are.  I  suspect  many  people 
do  what  I  do,  which  is  to  make  an  intu- 
itive decision,  and  then  build  a  whole 
series  of  rationales  around  it. 
Compton:  I  use  gut  instinct,  too.  I 
make  a  decision  and  sleep  on  it,  for  a 
night  or  a  week.  If  I  can  live  with  it 
comfortably  for  a  week,  then,  hey, 
maybe  that's  the  right  way  to  go.  For 
me,  the  big  decisions  of  my  life — which 
house  do  we  buy,  is  this  the  year  to  have 
another  child — those  decisions  came 
very  easily.  The  hardest  ones  for  me  are 
when  I  see  that  one  of  my  children 
doesn't  seem  as  happy  as  his  brother  or 
sister.  Do  I  act,  do  I  not  act? 
Blyth:  How  do  you  decide? 
Compton:  I  talk  about  it  with  my  hus- 
band, with  my  friends.  I  spend  a  lot  of 
time  talking  it  over. 
Friedman:  You  can  talk  to  everyone, 
but  you  really  have  to  make  the  deci- 
sion yourself.  Sometimes  we  have  diffi- 
culty because  we  allow  someone  to  sway 
us  and  then  we  blame  that  person  if 
things  don't  go  well.  That  way  we  don't 
have  to  take  the  responsibility.  But 


Ann  and  I  are  very  different.  I  am  cau- 
tious about  my  gut  level  because  one 
person  I  don't  want  to  lie  to  is  myself.  I 
have  characteristics  that  I  really  have 
to  examine  because  I'm  still  routing 
them  out.  And  sometimes  these  charac- 
teristics don't  put  me  in  the  right  direc- 
tion. For  example,  I  may  make  a  deci- 
sion that  is  based  on  ego  or  money  or 
commercialism.  And  maybe  I'll  tell  my- 
self that  isn't  the  reason.  I'm  still  work- 
ing on  myself,  and  I  want  to  grow  up 
before  I  grow  old,  and  as  a  result  I  try 
very  hard  not  to  lie  to  myself  about 
motivation.  When  you  make  a  decision, 
know  what  you  are  going  into  and  why. 
Know  what  you  are  getting  and  what 
you  have  to  give  up.  Because  everything 
is  a  matter  of  trades.  Be  a  big  girl  and 
know  what  the  trades  really  are. 
Blyth:  Do  you  ever  agonize  over  past 
decisions? 

Friedman:  Not  unless  I  want  to  be  a 
real  defeatist.  The  only  attitude  to  have 
is  to  accept  what  you  did,  then  to  con- 
sider how  you  can  build  on  it  to  make 
something  better  tomorrow. 
Mackenzie:  And  in  both  life  and 
business,  decisions  can  be  modified  or 
looked  at  with  flexibility  I  think  when 
I  make  a  decision,  I  always  say,  Well, 
where's  the  trapdoor?  How  can  I  get  out 
of  this  at  some  point? 
Blyth:  All  right,  who's  going  to  tell  us 
her  worst  decision? 

Walsh:  In  1977  I  started  a  company 
with  a  group  of  my  own  children.  I  was 
the  chairman  of  the  board,  and  that 
was  really  nice,  and  they  were  presi- 
dent and  vice-president  and  treasurer. 
We  had  the  company  between  1977  and 
1983,  and  they  were  the  dream  years  of 
my  life.  We  got  along  beautifully,  and 
we  did  a  lot  of  wonderful  things,  and 
then  the  financial  world  changed. 
Small  businesses  in  our  industry  ran 
into  some  brick  walls.  We  were  bought 
out  by  a  good  group,  but  we  gave  up 
that  wonderful  free-spirit  feeling.  Sell- 
ing that  company  I  had  loved  so  much 
to  become  part  of  a  bigger  bureaucracy 
was  my  worst  decision,  but  it  was  one  I 
had  to  make,  and  as  much  as  I  hated 
making  it,  it  was  the  right  decision. 
Blyth:  That's  interesting  and  impor- 
tant to  know:  that  something  we  think 
of  as  our  worst  or  most  painful  decision 
can  still  be  the  right  one.  Who  else 
wants  to  contribute  a  worst? 
Compton:  So  far  the  worst  decisions 
I've  made  are  hanging  in  my  closet. 
Blyth:  Then  how  about  a  best? 
Friedman:  Well,  for  me  it  was  to  get 
an  education.  I  came  out  of  a  very  poor 
family.  I  was  the  first  member  of  my 
entire  family  to  go  to  college.  I  watched 


my  mother's  life  deteriorate,  and  at  the 
same  time  I  heard  her  tell  me  that  my 
goal  in  life,  my  only  goal,  was  to  get  a 
man.  You  can  understand  why  an  edu- 
cation is  so  important  to  me.  And  I 
must  say  that  for  any  young  woman 
who  does  not  know  what  it's  like  to  have 
the  power  of  skills,  she  is  missing  out 
on  one  of  life's  great  opportunities — to 
make  choices,  making  sure  she  has  the 
skills  to  be  able  to  make  choices. 
Flinn:  I  agree  with  you,  Sonya.  Mak- 
ing sure  I  had  economic  independence 
was  the  best  decision  I  ever  made. 
Mackenzie:  Well,  I  have  to  go  back  to 
what  I  talked  about  initially.  For  me, 
career  decisions  have  been  sometimes 
good,  sometimes  not  so  good.  Decisions 
about  men  have  been  sometimes  good, 
sometimes  not  so  good.  But  the  one  de- 
cision that  I  never  regretted  was  the 
decision  to  have  children.  Because  my 
children  have  always  been  an  unmiti- 
gated joy  for  me.  They've  given  me  a 
chance  to  love  and  care  for  others. 
Blyth:  Any  final  advice? 
Compton:  I  can't  decide. 
Friedman:  Remember,  if  you  are  not 
willing  to  make  your  own  decisions,  be- 
lieve me,  there  are  a  lot  of  people  out 
there  very  happy  to  take  control  over 
your  life  and  make  the  decisions  for 
you  and  then  walk  away  and  leave  you 
with  the  results.  Think  about  that 
when  you  become  passive  in  your  life. 
Walsh:  Yes,  taking  an  active  position 
is  very,  very  important. 
Flinn:  I  think  there  are  so  many  ways 
that  women  can  live  their  lives  today. 
Women  have  the  opportunity  to  make 
choices,  modify  them,  make  them 
again  and  reconsider.  That's  the  beauty 
of  being  where  we  are  today.  Perhaps  it 
could  have  been  d  Maty  or  thirty 

years  ago,  but  maybe  women  didn't 
have  the  courage  we  have  today. 
Compton:  I  think  I  believe  in  myself, 
in  my  ability  to  make  decisions.  My 
mom  made  a  lot  of  decisions.  She  gave 
me  the  sense  that  I  could  make  my  own 
decisions  but  that  I  always  had  a  sup- 
portive family  around  me.  I  guess  this 
helps  in  decision  making — both  the  be- 
lief in  yourself  and  having  support 
from  family  and  friends. 
Friedman:  Whether  one  is  making  a 
decision  or  just  living  life,  it  is  good  to 
have  the  optimism  of  the  will  and  the 
pessimism  of  the  intelligence.  And  you 
know,  there  hasn't  been  one  decision 
I've  made  that  I  haven't  learned  from. 
If  nothing  else,  Fve  been  able  to  say, 
You  are  not  going  to  do  that  again. 
Flinn:  Amen! 

Blyth:  Thank  you  for  sharing  so  much. 
Thank  you  all.  End 


A  videotape  of  the  complete  roundtable  discussion  of  "Hard  Choices"  can  be  purchased  for  $35.  Send  check  or 
money  order  to  Roundtable,  Ladies'  Home  Journal,  3  Park  Avenue,  Mew  York,  MY  10016.  Specify  Beta  or  VHS. 
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M&HM  SIM 


ly  Sheryl  Kraft 


Stop  here  for  convenient  shopping  with  this  wide 
selection  of  merchandise.  Enclose  your  personal 
check  or  money  order;  allow  4  to  6  weeks  for  delivery! 

1.  Iron-on  labels  Printed  in  bold  blue  letters  on  pre-cut  cloth, 
these  labels  measure  2"  x  %".  Adheres  to  any  fabric,  won't 
fade,  rub  or  wash  off.  No  need  to  sew!  Irons  on  quickly, 
easily,  for  permanent  I.D.  Ideal  for  camp,  school,  nursing 
homes,  etc.  50  one-line  labels  $3.95;  100  for  $4.95. 
Postpaid.  UNIVERSAL  LABEL  CENTER,  Dept.  U-17,  P.O. 
Box  5  BOSTON  MA  02101 

2.  Windshield  shades  deflect  harmful  sun  rays!  Keeps  car  inte- 
rior cool  in  summer  and  prevents  fading  and  cracking.  No  more 
getting  into  a  blistering  hot  car  or  searching  for  a  shady  spot  to 
park.  Shades  fold  out  like  a  fan — attach  to  windshield  in  sec- 
onds with  strong  suction  cups.  Expand  to  38"  across — folds 
compact  when  not  in  use.  Set  of  two  fold-out  polypropylene 
sheets.  Also  keeps  windshield  free  of  ice  and  snow  in  the  winter! 
Order  H4310  Windshield  Shades,  $5.99  postpaid  from  waiter 
Drake,  LH31  Drake  Building,  Colorado  Springs,  Colorado 
80940. 

3.  Mothers  work.  Classic  business  suits  and  dresses  for  a  pro- 
fessional image  throughout  pregnancy.  Catalog  with  swatches, 
$3.00  refundable  with  order.  Visit  our  stores  or  inquire  about 
opening  your  own.  Tel.  215-625-9259.  P.O.  Box  40121,  Dept. 
LA7A  Philadelphia,  PA  19106. 

4.  Christmas  Decor  Chest.  Stores  92  ornaments  (three  differ- 
ent sizes),  8  sets  of  lights,  and  room  for  under-tree  items,  too. 
Easy  hand  holes  for  carrying.  Attach  lid-assembles  in  a  jiffy! 
Ships  flat.  27"  x  17"  x  12"  $16.50,  2  for  $31.95  plus  $1.50  for 
shipping  and  handling.  Bruce  Bolind,  LHJ-12  Bolind  Bldg., 
P.O.  Box  9751,  Boulder,  co  80301 

5.  Personalized  quality  labels  For  your  sewing,  knitting  and 
crocheting.  Printed  in  black,  with  red  border  on  white  cotton. 
Choose  from:  (A)  'An  Original  By,"  (B)  "Handmade  By,"  (C) 
"Made  Especially  For  You  By,"  or  (N)  "Made  With  Tender  Care 
By."  Prices  are  for  one  style  and  name  only:  40  for  $5.75, 70  for 
$7.75,  or  100  for  $9.75.  Enclose  self-addressed  stamped  enve- 
lope (two  postage  stamps  for  70  or  more  labels).  Enclose  check 
or  M.Q  to:  IDENT-IFY  LABEL  CORP.,  Dept.  21,  P.O.  Box  204, 
Brooklyn,  NY  11214. 

6.  Full  size  color  wallet  photos.  Send  any  photo  8"  x  10"  or 
smaller(retumedunharmed)for24fullsizecolorwalletphotos(2 
Wx  3  V&").  Send  $1 .75  per  set,  add  650  per  set  for  postage  amd 
handling  and  an  additional  500  per  set  forf  irst  class  mail.  Money 
back  guarantee  if  not  completely  satisfied.  Send  check  or 
money orderto:  Color  Lab  P.O.  Box230A,  Irvington,  NJ  07111. 


:LPRISTRY 

tarn  Rower  Arts  ngtng  quickly  and  easily  at 
>me!  Design  professional  arrangements, 
irsages  and  specialty  displays.  Start  your 
vn  profitable  business  or  hobby.  FREE 
DOKLET  describes  opportunities. 
FETIME  CAREER  SCHOOLS,  Dept.  B-332 
151  Barry  Avenue,  Los  Angeles  Ca.  90064 


TP5T  WM  ID  uo  y°u  ''ke  ,0  wr"te?  You  may  have 
'Ml   T  \J  U  n  What  it  takes  to  be  a  successful 
WRITING  writer-and  not  even  know  it! 
"",  "2z[  Our  free  aptitude  test  can  help 
ABILITY  reveal  your  potential.  It's  done 
pqcc    it  for  others-it  can  do  it  for  you. 
rnCC,  Free  and  confidential. 
Send  for  FREE  Writing  Aptitude  test  today.  No  obligation, 
iters  Institute,  Inc.  Dept.    42-01-87     .  A  Home  Study  School 
112  W.  Boston  Post  Road,  Mamaroneck,  NY  10543 
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fXPMSS  PUBIS  SIHVICi 


FULLCOLOB      .      BORCtTHlESS 
FIVE  CHOICES  only  JS 50  csch! 

*  40  Wallets 

*  32  Wallets  &  One5"x7' 
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*  2  Custom  8*  x  10"s 

*  20  Jumbo  Wallets 
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RELIANCE  COLOR  LABS.  INC. 
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High  SchOOl  at  Home 


DIPLOMA  AWARDED 


Without  obligation,  get  free  info  on  low  cost 

home  study  method,  accreditation,  Diploma. 

No  salesman  will  call  on  you.  CALL  FREE  ANYTIME 

American  School,  Dept  204  _-.-- 

850  e  58th  st  1  -800-228-5600 

Chicago,  IL  60637 
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EXCLUSIVE 

SELF- 
ADHESIVE 

LABEL 
SELECTION 


Select  from  seven 
COLORS:  White,  Gold, 
Silver,  Transparent  Blue, 
Pink,  or  Yellow.  Select 
your  favorite  TYPE 
STYLE:  Block,  #PR  or 
Calligraphy  #CPR-  Se- 
lect from  two  QUANTITIES:  460  or  1,000  labels.  Printed 
with  black  ink.  Adheres  to  almost  any  surface  to  identify 
your  possessions  and  correspondance.  1  SV  x  V5".  Up  to 
26  letters  and  spaces  per  line.  3  or  4  lines.  Packed  in 
plastic  sleeve  with  pull  bar.  450  white,  gold  or  silver 
(alike)fbr$7.95;  1,000  white,  goldorsUver(alike)for$12.50. 
Transparent,  Blue,  Pink  or  Yellow  labels  are  $8.95  for 
450,  $13.50  for  1,000.  Add  75/$  to  each  order  for  postage 
and  handling.  Useful  80-P.  Gift  Catalog,  $1.00.  BRUCE 
BOLIND  31-CPR  Bolind  Bldg.,  P.Q  Box  9751,  Boulder 
CO  80301.  (Since  1956,  thanks  to  youD 
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MASTECTOMEES! 


END  YOUR  SEARCH 
FOR  COMFORT! 

COOLER  THAN  SILICONE 
Thousands  of  women  are 
happy  with  this  QUALITY 
fabric  form.  You  can  ADJUST 
the  weight  should  you  lose 
or  gain.  Fits  regular  bra. 

NO  RISK 

Money  Back  Guarantee! 
Over  10  years  of  prompt, 
caring,  direct-mail  service. 


FREE  BROCHURE 


add  S3  SJH 


(208)  343-9696 

B  &  B COMPANY 

Dept.  LJ-17,  P.O.  Box  5731 

Boise,  Idaho  83705-0731 


FASHION  TRENDS 


^;!  A  Word  of 
(Comfort  for 
Sensitive  Ears 

by  Janet  Matthews 

Two  years  ago  I  gave  up  on  pierced  ear- 
rings. Every  time  I  wore  them,  my  earlobes 
swelled  and  got  sore.  Fashion  wasn't  worth 
the  pain. 

Then  something  happened. 

I  responded  to  a  mail  order  advertise- 
ment for  a  free  pair  of  earrings  made  espe- 
cially for  sensitive  ears.  To  my  surprise, 
these  earrings  really  worked:  all  soreness, 
itching,  and  flaking  disappeared. 

Still  skeptical,  I  did  a  little  research. 
Here's  what  I  learned: 

The  pain  I  'd  felt  is  called  contact  dermati- 
tis —  an  allergic  reaction  responsible  for  the 
symptoms  that  make  most  earrings  so 
uncomfortable  for  about  half  of  us  who  wear 
them.  I  was  surprised  to  learn  that  it's  trig- 
gered by  the  common  alloys  and  solders 
used  in  every  pair  of  earrings  I  owned  — 
even  the  expensive  14K  gold  ones! 

The  solution,  explained  to  me  by  Roman 
Research  spokeswoman  Marjorie  Stone,  is 
a  unique  process  using  an  alloy-free  combi- 
nation of  pure,  24-karat  gold  and  surgical 
stainless  steel  The  result  is  irritation-free 
and  guaranteed  hypo-allergenic. 

I  visited  Roman  Research  and  saw  how 
modern  medical  standards  were  applied  in 
making  these  earrings.  I  also  saw  thou- 
sands of  letters  of  thanks  to  Ms.  Stone 
from  women  all  across  America.  Let  me 
quote  just  two: 

"Before  Whispers  came  along,  my  ears 
would  get  seriously  infected  by  even  the 
most  expensive  earrings.  I  work  for  a  doc- 
tor, and  even  he  was  amazed." 

Here's  another: 

"I  had  my  ears  pierced  about  15  years 
ago,  and  I  have  never  been  able  to  wear  any 
kind  of  earrings,  even  dips,  without  getting 

a  reaction Now  I  can,  and  I  really  can't 

believe  it! " 

What  I  had  experienced  is  a  very  com- 
mon problem! 

Ms.  Stone  said  that  because  of  the  fantas- 
tic response  to  Simply  Whispers  (more 
than  300,000  women  tried  them  last  year), 
the  company  now  offers  a  "Lifetime  Guar- 
antee Against  Discomfort"  on  hundreds  of 
beautiful  earrings  —  classic  styles,  sea- 
sonal colors,  and  children's  styles,  priced 
from  just  $5.98  in  its  new  color  catalog. 

To  prove  it,  Whispers  gives  a  free  pair  of 
trial  earrings  ($9.98  retail  value)  with  every 
catalog  request. 

Beauty  doesn  't  have  to  hurt.  If  you'd  like 
to  end  earring  discomfort  forever,  I  urge 
you  to  write  to  Simply  Whispers.  I  did,  and 
now  I  can  wear  the  styles  my  friends  do  but 
with  complete  safety  and  comfort. 

For  a  color  catalog  and  free  trial  earrings, 
send  $1.00  to  Simply  Whispers,  Roman 
Research  Marketing,  Dept  2235, 
77  Accord  Park  Drive, 
Norwell,  MA  02061. 


COLLECTORS... 

ADOPT  AN  ORIENTAL  CHILD 


Meet  Ming,  our  exclusive  Netsuke  carving. 
So  cute  on  his  carved  wooden  stand,  so 
exquisite  in  his  hand-crafted  finish. 
Ming  sits  2V2"  tall,  and  all  your  friends  will 
ask  how  you  could  afford  such  a  fine  ivory 
piece. ..the  good  news  is  he  is  made  out  of 
ivory-nouveau0.  "No  animal  has  suffered 
in  the  creation  of  this  quality  product". 

Yours  for  only  $2Z99+$3p/h total  CS99 

Cal  Residents  add  sales  tax total  $27.68 

For  RUSH  delivery  14  days  please  add  £00 
Supply  is  very  limited  so  call  right  now 
TOLL-FREE  800  824  7888  Operator  #103 
(AM,  MC,  V,  &  DC  CREDIT  CARDS  ONLY)  7  days/24hrs 
OR  send  check/moneyorder,  name  &  address  to 
CHINA  HAND™,  P.O.  Box  15426, 

North  Hollywood,  CA  91615 
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•  Lower  prices  than  card  shops 

•  We  pay  shipping  charges 

•  100%  money-back  guarantee 


Send  coupon  to  Current,  Inc.,  The  Current  Bldg., 
Colorado  Springs,  CO  80941    Dept.  T387 
□  Please  rush  me  my  FREE  Current  catalog. 
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Distinctive  Burner  Covers 

add  European  charm  to 

brighten  your  kitchen 

Europeans  discovered  decades  ago  the  beauti- 
ful touch  burner  covers  add  to  the  kitchen.  Now 
you  can  too!  With  your  choice  of  over  18  colorful 
designs,  burner  covers  will  give  a  distinctive 
charm  to  your  kitchen. 

•  made  from  strong  steel  and  porcelain  enamel 

•  heat  resistant  and  easy  to  clean 

•  sizes  for  electric  and  gas  ranges 

•  inexpensively  priced 

•  burner  covers  make  unique  gifts 

Brighten  your  kitchen  and  show  your  special 
individual  taste.  Write  or  call  for  our  FREE  color  bro- 
chure today! 

MAX  BURTON  ENTERPRISES  Dept.  71 

502  Puyallup  Ave.,  Tacoma,  WA  98421 
(206)  627-2665 


Please  mail  me  your  FREE  color  brochure  and 
price  list  for    D  Electric   D  Gas  Ranges 

Name 


Street. 
City 


.Apt.. 


I   State_ 


.Zip_ 


THE  JOB  YOU 
ALWAYS  WANTED 
CAN  BE  YOURS... 


TRAIN 
AT  HOME 
IN  YOUR 
SPARE 
TIME! 


Now  more  than  ever  before  a  diploma  in  one 
of  the  fields  below  can  take  you  exactly  where 
you  want  to  go,  whether  you  want  a  well  pay- 
ing, secure  job  or  a  foot  in  the  door  to  an 
executive  position. 

Let  Dorothea  B.  Lane  Schools  Home  Study 
Division  train  you  in  the  privacy  of  your  home, 
in  your  spare  time,  in  a?  little  as  six  months 
or  at  a  pace  that  suitf  u  best.  No  experience 
necessary.  To  learn  more,  mail  the  coupon 
.below  _  _„— ■ 

DOROTHEA  B.  LANE  SCHOOLS 

Dept.  LHJ1C  -  P.  O.  Box  9439  •  Newark,  DE 19714 
Rush  fact=  an  how  1  can  train  at  home.  I  am  interested 
in  learning  more  about: 

□  Execuuve  Secretary       □  Secretary/Receptionist 
O  Sr    .n",.'  Bookkeeper    D  fieceptionist 

□  Bookkeeper/Accountant 

No  salesman  will  call. 
iAME AGE 


•  ADDRESS. 

j_crrY__ 


STATE- 


.ZIP_ 


1HAT  YOUR  MOTHER-IN-LAW  SAYS, . . 
iND  WHAT  SHE  REALLY  MEANS 


U$l  ULUBHS 


think  it's  great  that  you've  cut  down 
n  the  salt  you  use  in  cooking." 

've  always  loved  a  house  that  looks 
ved  in." 

How  do  you  find  the  time  for  both  a 
imily  and  a  career?" 

/Veil,  I  wish  I  could  stay  for  a  longer 
sit." 

guess   my   son    can   get   a    little 
oody  sometimes." 


This  food  is  utterly  tasteless. 

My  son  married  a  slob. 

You're  neglecting  my  grandchildren. 

Where's  my  coat? 

The  truth  is,  I'm  glad  I'm  his  mother 
and  not  his  wife!  — Jessica  Summers 


'e'll  pay  $25  for  accepted  anecdotes  or  poems.  Address  contributions  to  Last 
jughs,  Ladies'  Home  Journal,  3  Park  Ave.,  New  York,  NY  10016.  Contributions 
innot  be  acknowledged  or  returned. 


ONE  PLUS  ONE 

You  sly  little  puss; 

You  meowed  at  my  door. 

1  gave  you  a  saucerf  ul, 

You  came  for  more. 

So  1  opened  my  heart 

And  let  you  come  in; 

1  bargained  for  one  cat.  .  . 

And  now  1  have  ten. 

— Dorothy  Warner 

OUT  OF  THE  MOUTHS  OF  BABES 

My  three-year-old  insisted  on  toting  her  share  at  the  hard- 
ware store.  As  she  struggled  along  with  a  can  of  paint,  she 
exclaimed,  "I  thought  you  said  you  were  going  to  buy  light 
blue  paint!"  — Gudren  Conmy,  Minneapolis,  MN 

My  granddaughter  Bethanie  found  an  old  Bible  in  the  attic. 
When  she  opened  it,  a  pressed  leaf  fell  out.  She  yelled 
excitedly,  "Grammy,  here's  where  Adam  keeps  his  clothes!" 

—Mildred  Sherrer,  Bay  City,  TX 

Coming  down  with  her  first  cold,  my  two-year-old  was  afraid 
that  she  was  going  the  way  of  the  snowman.  "Mommy,"  she 
exclaimed,  "I  think  my  nose  is  melting!" 

— Patricia  Gardner,  Eden  Prairie,  MN 

When  my  seven-year-old  son  asked  about  the  birds  and  bees, 
I  said,  "Birds  are  birds  and  bees  are  bugs,  but  it  has  to  do 
with  se^-  and  I'll  explain  that  when  you're  older."  He  replied, 
"Oh,  tha^,      hy  bees  are  called  'insex'!" 

— Veronica  Kleinknecht,  Medford,  NJ 


FOR  BETTER  OR  FOR  WORSE       By  Lynn 


GRAMMA  SAYS  SNOWFL4KES  ATE 
LIKE  PEOPLE ...  NO  TWO 
/IRE/U.IKE/ 


From  the  1987  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  ©  1986 
Universal  Press  Syndicate,  published  by  Andrews.  McMeel  &  Parker.  Reprinted  by  permission. 
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FEBRUARY 

MEDICAL 
MIRACLES 

A    fascinating     look    at 
how    new    advances    in 
medi^  ie  are  giving  peo- 
ple a  second  chance  to 
lead  healrhy  lives 
THE  SECRETS  OF 
FRENCH  STYLE 
Ooh-la-la,    the   glamour 
of  Paris  fashion!  An  in- 


side look  at  the  latest  tres 
chic  clothes  and  accesso- 
ries from  the  fashion 
capital  of  the  world 
CHOCOLATE  AND... 
Say  "I  love  you"  with  a 
sweet  treat.  Scrumptious 
chocolate  tortes,  souffles 
and  candies  with  the 
added  dividends  of  nuts, 
berries  and  champagne 

TEEN  RAGE 
"I    hate    you!"    Find    out 
why     children     turn 


against  their  parents  and 
sometimes  vent  their 
frustrations  violently. 
Don't  miss  this  shocking 
LHJ  exclusive 

THE  TWENTY' 
MINUTE  BAKER 
Yes,  you  do  have  time  to 
make  great  bread  for 
dinner.  Try  these  quick 
and  delicious  recipes  for 
mouth-watering  scones, 
biscuits  and  dozens  of 
other  goodies 


THE  SAVE- HIS  LIFE 
WEIGHT-LOSS  DIET 

If  you  really  love  him, 
feed  him  right.  Here's  a 
great  new  diet  plan  that 
will  keep  your  husband 
looking  good  and  feeling 
terrific 

THE  LOVE  REPORT 
A  Valentine's  Day  bonus-. 
Five  wives  share  their 
stories  of  how  they  fell  in 
love  again — with  their 
husbands! 


Plus  your  favorite  celebrities,  the  most  kissable  lips,  and  morel  On  sale  January  13 
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Sensitive  Formula 
for  Sensational  Eyes 

Now  there's  a  mascara 

so  pure,  even  lens 

wearers,  even  those  with 

sensitive f  eyes  can  wea 

it  without  irritatii 


« 


'Special  Eyes  Micropure" 

Mascara.  Indisputably 

» 

pure.  Ophthalmologist 

\ 

tested.  Unbelievably 

versatile.  With 

three  different  brushes 

: 

for  three  unique  looks. 

1      W 

Thick,  new-looking, 

freshly  blacked. 

Unforgettable,  anyway 

you  look  at  it. 

tEyes  that  irritate  easily 

"  Uniquely  processed  and  purified  to  the 

highest  cosmetic  standards. 
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How  To  Stop  AWrinkl* 
From  Happenin 


NEW  ANTI-AGING  DAILY  MOISTURIZEI 


Wrinkles.  They  don't  start  where  you 
think  they  do. 

They  start  underneath  your  skin.  That's  why 
New  Anti- Aging  Daily  Moisturizer  goes  beyond 
mere  surface  treatment.  It  actually  protects  the 
vulnerable  skin  underneath  your  face,  where 
wrinkles  begin.  And  it  does  it  with  an  unprece- 
dented anti-aging  formula  called  C  DC* 
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The  breakthrough 
complex,  CDC. 

The  power  behind  New 
Anti-Aging  Daily  Mois- 
turizer is  Cellular 
Defense  Complex.  This 
extraordinary  formula 
works  in  three  stages  to 
help  stop  wrinkles  be- 
fore they  even  start: 
First,  intensive  m     pr- 
izing works  quickh 
wrinkle-prone  areas, 
viving  and  replenishing 
skin.  Next,  CDC   sim- 
ulates the  skin's  own  hydrating  factor,  daily 
helping  skin  to  retain  moisture  crucial  to  wrinkle- 
free  skin.  Then,  essential  emollients  work  over 
time  to  keep  skin  smooth,  strong  and  resilient. 


.£=2. 


Without  CDC:  Now  skin  cells 
arc  damaged  by  time  and  environ- 
ment, causing  them  to  weaken 
and  break  down.  And  that's  how 
wrinkles  are  formed. 


Beyond  protection:  CDC  actually  helps 
prevent  and  reverse  the  visible  signs  of  agin 
The  two  most  common  wrinkle-makers,  sun ; 
fluorescent  lighting,  penetrate  your  skin  and 
damage  the  new  skin  cells  underneath,  causing 
them  to  weaken  and  actually  break  down.  And 
that's  how  wrinkles  are  formed.  But  C  DC  is 
effective,  just  a  few  drops  each  day  will  not 

only  protect  the  vul- 
nerable skin  under- 
neath your  face— it  v 
actually  help  put  a  hi 
to  skin  damage  to  re 
verse  the  visible  sigr 
of  aging  already  ther 


With  C  DC  :  This  unique  com-  „ 

plex  works  daily  to  keep  young  A  difference  VQU  Ci 
skin  cells  healthy  and  strong,  pre-  .       ,  ~     . 

venting  damage  and  stopping  See.  And  ieel. 

wrinkles  before  they  start.  yj^  ^y  Ami_Agir 

Daily  Moisturizer 
every  day,  and  you'll  watch  the  dry  lines  on  yoi 
face  become  visibly  reduced,  see  your  skin  star 
look  younger.  Yonr  skin  will  feel  softer,  better 
textured.  And  it's  the  very  first  anti-aging  moi: 


:;in 


jiir 
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turizer  specially  formulated  to  suit  your  skin 
type.  So  whether  you  have  skin  that's  oily  or  very 
dry,  New  Anti-Aging  Daily  Moisturizer  has  the 
formula  that  best  responds.  Which  means  noth- 
ing works  better.  It  even  has  a  special  sunscreen  to 
protect  your  skin.  Of  course  it  has  no  fragrance. 
Of  course  it  has  no  colorants.  And  it  will  never 
clog  your  pores. 

New  Anti-Aging  Daily  Moisturizer  from  Moon 
Drops.  Now  you  can  stop  a  wrinkle  from  ever 
becoming  one. 

•CDC,  Cellular  Defense  Complex,  Moon  Drops  and  Rcvlon  are  trademarks  of  Rcvlon,  Inc. 

Revlon  research  has  created  a  formula  so  advanced, 
it  can  stop  wrinkles  before  you  even  see  them. 
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HOW  TO  BEAT  THE  BLUES 

By  My  ma  Blyth 


Everybody  gets  the  blues  sometimes,  and  I  find  February  a  prime 
time  for  the  blahs.  How  do  you  cope  when  you're  just  plain  down?  I 
asked  the  Journal  staff  to  tell  me  their  pet  methods  of  handling  the 
blues  in  the  night  or  day.  I  thought  I'd  share  their  ideas  with  you. 
"I  wear  brightly  colored,  weirdly  patterned  tights.  Then  I  look 
down  at  my  own  legs  and  laugh." — Sofia  Marchant,  Associate 
Book  Editor 

^bA  "I  buy  colored  paper,  lace  and  glitter  and  make  valentines  for  all 
^W  the  people  to  whom  I  didn't  send  Christmas  cards  but  who  sent 
me  cards.  Cures  my  guilt  and  the  blues  at  the  same  time." — Susan 
Sarao,  Associate  Food  Editor 

"There  are  times  when  nothing  beats  shopping.  Not  a  spree,  but 
just  one  terrific  sweater  or  bag  gives  me  a  boost.  Last  time  I  did 
this  I  saw  a  woman  in  the  store  with  a  T-shirt  that  read  *When  the 
going  gets  tough,  the  tough  go  shopping.'  I  can  sympathize  with 
that." — Margie  Rosen,  Senior  Editor 

Af  "My  college  roommate  thought  I  was  a  little  crazy,  but  this  is 
^^  something  I  do  every  winter  when  I'm  depressed.  I  pretend  it's 
summertime!  I  put  on  shorts  and  a  T-shirt  and  lots  of  suntan  lotion, 
which  smells  like  the  beach.  Then  I  turn  the  heat  up,  spread  a  beach 
towel  out  on  the  floor,  make  a  glass  of  iced  tea  and  read  a  trashy  novel. 
Works  every  time." — Beth  Weinhouse,  Senior  Editor 

©"Counting  your  blessings  may  sound  corny,  but  it  really  helps. 
One  way  to  do  it  is  to  leaf  through  the  family  photo  album, 
savoring  all  those  sweet  snapshots  of  the  children's  birthdays,  the 
summers  at  the  beach.  With  a  history  like  this,  can  the  future  be 
anything  but  bright?" — Sondra  Enos,  Editor-at-Large 
jyp  "My  best  remedy  is  a  dinner  with  my  husband  at  our  favorite 
^W  small,  dark  Italian  restaurant.  Candlelight  and  a  big  plate  of 
pasta  instantly  raise  my  spirits." — Linda  Fears,  Copywriter. 

©"Now  that  I'm  a  working  mother,  I  hardly  have  time  to  be  blue! 
But  when  I  am  feeling  down,  I  ask  my  husband  for  some  soup 
and  a  hug." — Mary  Lou  Mullen,  Book  Editor 

^uft  "I  go  jogging  in  shorts  and  run  two  miles  more  than  usual,  at 
^w  least  an  hour's  run.  As  I  run,  I  feel  I've  broken  through  a  barrier, 
and  I  know  if  I've  made  one  crack  in  the  bleakness  and  blahness,  all 
manner  of  brightenings  are  bound  to  follow." — Alberta  Harbutt, 
Assistant  to  the  Editor-in-Chief 

And  what  do  /  do?  Write  a  column  like  this  and  hope  it's  given  you  a 
few  ways  to  banish  the  blues  and  end  up  smiling! 
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SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


No  more 
ouch 


••• 


with 

"no  more 
tangles; 


•Takes  out 
tangles  easily 
and  painlessly 

•  Leaves  hair  \ 
cleaner, 
shinier, 
prettier, 
with  a  fresh 
clean  scent 
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12  •  CAN  THIS  MARRIAGE  BE  SAVED? 

"We  have  nothing  in  common" 
By  Ellen  Switzer 

18  •  A  WOMAN  TODAY 

"My  son,  my  daughter"    By  Jane  McDowell 

38  •  ANGELA  LANSBURY: 

SUPERSTAR  SUPERSLEUTH 

A  star  of  stage  and  screen  for  forty  years,  to- 
day she's  hotter  than  ever.  Find  out  what  the 
dynamic  detective  of  Murder,  She  Wrote  is 
really  like.    By  Cindy  Adams 

42  '  MEDINEWS 

Techniques  and  tips  for  protecting  teeth  and 
gums,  a  new  hotline,  a  free  card  to  teach  you 
how  to  do  a  breast  self-exam,  and  more. 
By  Beth  Weinhouse 
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FABULOUS  F  ERG  II 
FLYINGHIGH 

She's  been  a  princess 
for  seven  months  and 
is  as  spirited  as  ever 
Here's  how  Sarah  is 
redefining  her  roya] 
role.  By  Gwen  Robym 


TRUE  TALES  OF 

LOVE  AND  MARRIAGE 

In  honor  of  Saint  Valentine's  Day,  five  moving  stories  by  women  who  i 
in  love  with  their  husbands  ...  all  over  again. 

48  •  MONEY  NEWS 

Shrewd  and  sensible  financial  tips  to  help  make  you  a  better  invest 
a  smarter  consumer.    By  Katherine  Barrett  and  Richard  Greene 

52  •  TONY  DANZA  SHOWS 
WHO'S  THE  BOSS 

TVs  hunk  of  a  housekeeper  talks  frankly  abc 
his  family,  his  top-rated  series  and  his  plans  : 
the  future.    By  Eric  Sherman 

62  •  THESAVE-HIS-UfE 

WEIGHT-LOSS  DIET 

If  your  husband  has  put  on  a  few  too  many  pouni 
don't  let  him  go  on  just  any  diet — this  is  the  one 
needs.     By  Barbara  Edelstein,  MJJ. 

67  •  HOW  TO  TAKE  CARE  OF 
WHAT  YOU  OWN 

An  all-you-need-to-know  guide  to  maintaini 
household  appliances.    By  Rachel  Hager 

72  •  PSYCHOLOGIST'S  JOURNAL 

By  Sonya  Friedman,  PhD. 

76  *  REMEMBERING  CHRISTA 

A  look  at  the  legacy  of  Christa  McAuliffe. 
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CHOCOLATE  AND... 

.  .  .  champagne,  straw- 
berries, peanut  butter 
and  lots,  lots  more! 
Why  not  treat  your 
sweetheart(sl)  to  our  ir- 
resistible confections? 
By  Jan  Turner  Hazard 
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There's  one  thing  almost  every  other 
decaffeinated  coffee  has  that  we  don't 

Chemicals. 


There  are  many  fine  coffees  available  today.  But  you  may  be  surprisejito  know  that  some  of 
them— Maxwell  Housef  Sankaf  Brim?  and  Yubarf— are  decaffeinated  using  methylene  chloride. 
Folgers"  and  High  Point5  use  ethyl  acetate. 

Only  Taster's  Choice*  starts  witri  gourmet  coffee  beans  and  thentises  nothing  but  pure 
water  and  oil  from  the  coffee  beanitself  to  gently  remove  caffeine.  So  you  get  100%  pure  coffee. 
And  absolutely  nothing  else. 

Choose  Taster's  Choice  Naturally  Decaffeinated  Original  Bit        jark-roasted  Maragor  Bold.5 , 

The  more  you  knofebout  coffee,  the  more  ^pfrknow  why. . . 

The  Choice  for  Taste  is  Taster'sMoiceT 


51987  Nestle  Foods  Corporation 


HE  SAYS  HE  LOVES  Iv 


"Helaugheo  I  said 

I  always  have  a  hd      •:•  before 
the  ballet 

But  then,  it's  easy  tc      ta 
laugh  when  you're  playing  to  a 
captive  at  dience. 

Frankly  I  think  he's  pretty 
special,  too.  So  tonight,  I  wanted 


to  look  nothing  less  than  sensa- 
tional. And  I  wasn  't  about  to 
trust  my  hair  to  anything  less 
than  Finesse." 

When  it  really  counts,  you 
can  depend  on  Finesse  to  make 
your  hair  look  and  feel  its  abso- 
lute best— every  time. 

Finesse  shampoo's  special 
formula  deep  cleans  on  the  days 
you  need  it.  Gently  on  the  days 


you  don't.  Nothing  less  than  1 
perfect  amount  of  cleaning  fc 
perfectly  balanced  hair. 

Finesse  conditioner's- oil-f 
formula  responds  to  yourhaii 
changing  conditioning  needt 
A  few  seconds  for  everyday 
conditioning.  A  few  minutes 
for  deep  conditioning.  To  lea\ 


ftkOR  MY  SENSE  OF  HUMOR. 


IT 


/Ma. 
a/ri 

es 


>ur  ha/'r  so/it  and  beautifully 
anageable. 

"Sure,  he  thinks  I'm  funny, 
ut  the  way  he  looks  at  me 
vhen  we're  not  laughing)  says 
e's  noticing  more  than  just 
lywit." 


TONIGHT,  NOTHING  LESS  THAN 


dry  skin  itch  too! 

istantly  on  contact.  That's  how 
LANACANE®Creme  Medication 
1s  working  to  relieve  the  itch, 
i  a  lot  more. 

ANACANE  contains  the  special 
3  of  anesthetic  used  worldwide 
doctors -who  know  it's  the 
/  way  to  attack  pain  and  itch- 
instantly.  Moisturizing  lotions 
ft  contain  any  pain  or  itch  killers 
II. 

ANACANE  Creme  simply  shuts 
:he  itch.  On  contact.  Quickly  and 
ictively. 

Vhat's  more,  LANACANE  is  not  a 
Irocortisone  like  Cortaid®  and 
1izone-5,  which  work  slowly,  in- 
;ctly.  With  no  painkillers  at  all, 
Irocortisones  don't  work  on  some 


our  most  common  itches,  includ- 
dry  skin  itch. 

ANAgANE  works  directly  on 
:ry  kincEjydjLFrom  insect  bites 
dry  skirifH  iS-jpsonal  itching.  It 
ely  relieve^!*  fcjjl  of  your  irri- 
)d,  inflamed  sra^afae.  No  mat- 
how  sensitive  T^$Btea.  And 
^JACANE  Creme's^U^  anti- 
Dterial  action  helps  ^ 
jy's  natural  healing  pr, 
.ANACANE'even  contain 
)the  and  moisturize  the  s.. 
fet,  for  all  that  relief,  ounce 
ice,  l-ANACANE  costs  far  less  than 
ding  hydrocortisones. 
sJo  wonder  LANACANE  is  the 
rld's  leader  in  fast  itch  relief. 


.ANACANE 


90  •  NEWS  FOR  PARENTS 

Information  on  child  rearing  in  the  eighties. 
By  Mary  Mohler 

95  *  TEEN  RAGE 

Angry  adolescents  may  behave  violently, 
abuse  drugs — even  commit  suicide.  Why 
do  teenagers  act  this  way,  and  how  can 
parents  defuse  their  children's  destructive 
emotions?    By  Diane  Salvatore 

176  •  LAST  LAUGHS 


fiction  Yll 

88  *  SIMPLE  CELEBRATIONS 

Her  ex-husband  was  getting  remarried  .  .  . 
Could  Sally  put  the  past  behind  her  and 
help  her  children  understand  their  father's 
new  life?    By  Maryclare  J.  Heffernan 


104 

THE  PERFECT  CHAIR 

Our  sitting-pretty  guide 
to  the  best  chairs  ever, 
plus  advice  on  how  to 
judge  a  superior  seat. 
By  Marilyn  Diane  Glass 


GOOD  100HS 


24  •  BEAUTY  JOURNAL 

Fitness  trends  across  the  country;  how  to  make  sense  out  of  skin-saver 
products;  a  first-rate  tummy  firmer;  and  more. 

60  •  FASHION  JOURNAL 

Tips  on  finding  the  best  bargains  at  shoe  and  boot  sales,  and  sensuous  new 
looks  you  (and  he!)  will  love. 

1 00  •  PRETTY,  SEXY,  KISSABLE 

Nothing  is  more  appealing  than  a  beautiful  mouth.  Here,  a  dermatolo- 
gist's guide  to  making  your  lips  lovelier.  By  Diana  Bihova,  M.D.,  and 
Constance  Schrader   ' 

116*  SECRETS  OF  GREAT  STYLE 

Join  LHJon  a  fabulous  journey  to  Paris,  where  we  took  a  peek  at  the  best  of 

the  1987  spring  collections.  We'll  show  you 
how  to  chic  up  your  own  wardrobe  with 
French  fashion  flair.   By  Lois  Joy  Johnson 
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MEDICAL  MIRACLES 

THAT  WILL 

AMAZE  YOU 

A  heartwarming  report 
on  six  people  who, 
through  the  marvels  of 
modern  medical  tech- 
nology, have  regained 
their  health. 
By  David  Nimmons 
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86  •  EASY  AS  1-2-3 

Microwave  orange-glazed  chicken,  ori- 
ental slaw  and  three-minute  homemade 
peach  ice  cream.    By  Diane  D.  Holtaway 

98  *  THE  20-MINUTE  BAKER 

A  great  selection  of  quick  breads.  They  go 
from  oven  to  table  in  a  flash! 

110'  SOUP  AND  STEW  COOKBOOK 

There  are  no  better  warmer-uppers  on 
chilly  winter  days  than  our  hearty 
bowlfuls  of  all  your  family's  favorites. 

738  •  RECIPE  INDEX 

Cover  photo  of  Angela  Lansbury,  CBS.  Insets:  Sarah  Ferguson, 
Sygma;  Christa  McAuliffe,  R.  Perez/Sygma;  Tony  Danza,  R. 
Brown/Onyx. 
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O  CAN  YOU  SOLVE 

THIS  GRIDDLE  RIDDLE? 

There's  a  new  pancake  syrup  we're  told. 
That  flows  out  in  a  stream  of  gold. 
Made  with  real  maple  syrup  you  see, 
And  thick  naturally. 
|  Golden  »      Look  deep  inside  thegoiden  stream, 
^S^y      And  the  riddle  answer  can  be  seen. 
\^y      New  naturally  thick, 
with  pure  maple  taste. 
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"WE  HAVE  NOTHING  IN  COMMON" 

Suzanne  wanted  to  play  and  spend,  Joe  wanted  to  work  and 
save.  Was  love  enough  to  keep  them  together?  By  Ellen  Switzer 


This  case  is  based  on  information  from 
Family  Service  of  Westchester,  a  pri- 
vate, nonprofit  agency  in  Mount  Ver- 
non, New  York,  funded  in  part  by  the 
United  Way.  The  agency  is  a  member  of 
Family  Service  America  and  is  accred- 
ited by  the  Council  on  Accreditation 
of  Services  for  Families  and  Children. 
The  story  reported  here  is  true,  though 
names  and  details  have  been  changed 
to  conceal  identities.  The  counselor  in 
this  case  was  Ellen  Deckoff,  M.S.W. 

SUZANNE'S  TURN 

I  can't  believe  that  barely  ten 
months  after  my  wedding,  I'm 
thinking  about  leaving  my  hus- 
band," said  Suzanne,  a  slender 
thirty-three-year-old  in  a  chic 
gray  jersey  dress.  "Joe  had  no  idea  I 
was  making  this  appointment,  but  I'm 
desperately  lonely  in  this  marriage, 
and  much  of  the  time  I  can't  help 
wishing  I  were  single  again. 

"When  I  met  Joe,  who  is  seven 
years  younger  than  I  am,  I  was  enjoy- 
ing my  single  life  in  spite  of  all  the 
pressure  from  my  family  to  find  a  hus- 
band. I  had  a  small,  successful  dress- 
making business,  which  brought  me  a 
good  income  plus  the  freedom  to  set 
my  own  hours.  I  rarely  spent  a  date- 
less Saturday  night. 

"In  my  late  twenties,  I  fell  into  a 
pattern  of  dating  younger  guys.  Men 
my  own  age  seemed  to  get  serious  too 
soon,  and  I  was  simply  not  ready  to  get 
married  and  settle  down. 

"Then,  about  two  years  ago,  one  of 
my  friends  introduced  me  to  her  youn- 
ger brother,  -J>c  After  dating  only  a 
few  weeks,  I  knew  I  was  in  love  for  the 
first  time  in  my  li  ;,  and  Joe  told  me 
that  he  loved  me,  to< 

"However,  we  war  ret  to  know 

each  other  better  bei  rushing  into 
marriage.  Also,  neithei  had  very 

much  money.  I  usually  what  I 

earned,  and  Joe  had  just  started  his 
career  as  a  computer  sales  representa- 
tive and  repair  expert. 

"So  we  agreed  to  live  together  for  six 
months.  By  the  end  of  that  time,  since 
everything  seemed  wonderful,  we  de- 


cided to  get  married.  I  wanted  a  big 
wedding  and  a  fabulous  honeymoon, 
and  I  looked  forward  to  redecorating 
our  apartment  .  .  .  both  of  us  had  lived 
with  family  hand-me-downs  too  long. 
Though  Joe  thought  my  plans  sounded 
too  expensive,  he  went  along  with 
them,  and  over  the  next  few  months, 
we  both  worked  hard  to  make  our 
dreams  come  true. 

"But  we  played  hard,  too,  and  I  can't 
help  remembering  how  ideally  suited 
we  were.  After  a  honeymoon  in  the 
Caribbean,  we  moved  into  our  newly 
furnished  apartment.  We  had  a  few 
debts,  so  we  continued  to  put  in  extra 
hours  at  work,  but  within  a  few 
months,  we  had  paid  everything  off 
and  were  beginning  to  save.  That's 
when  I  suggested  we  slow  down  and 
start  having  more  fun  again. 

"Much  to  my  surprise,  Joe  didn't 
share  my  views.  Remember  that  fable 
about  the  grasshopper  and  the  ant? 
Well,  Joe's  a  natural-born  ant;  he 
wants  to  save  every  penny  so  we'll  be 
secure  in  the  future.  In  a  way,  he 
wants  to  postpone  living. 

"And  I'm  the  grasshopper — I  want  to 
enjoy  life  while  we're  still  young.  I 
watched  my  parents  deny  themselves 
enjoyment  because  they  were  so  afraid 
of  not  having  enough  money  when  they 
got  older.  And  I've  seen  the  marriages  of 
two  friends  collapse  because  they  placed 
too  much  emphasis  on  their  careers 
and  not  enough  on  their  relationships. 


I    don't  want  that  to  happen  to  1 

"We  were  barely  back  from  our  he 
eymoon  when  I  spotted  signs  of  trc 
ble.  Instead  of  cutting  down  his  wo 
load  after  our  debts  were  paid,  Joe  h 
expanded  it.  Many  of  his  jobs  invol 
overnight  trips  to  service  computers 
has  sold  in  other  states,  and  often  h< 
be  gone  three  or  four  nights  a  week, 

"I  know  Joe  isn't  playing  arou 
when  he  goes  on  these  trips,  that's  r 
the  problem.  The  point  is  that  he 
unavailable  to  me.  Our  social  life 
nonexistent;  many  times,  I've  accept 
an  invitation  to  go  out  to  dinner  or  t 
movies  with  another  couple,  only 
have  Joe  call  at  the  last  minute  to  s 
he'd  gotten  an  emergency  assignme: 

"Yet  whenever  I  get  angry  or  i 
tempt  to  tell  Joe  how  I  feel,  he  tries 
joke  his  way  out  of  the  situation, 
that  doesn't  work,  he'll  announce  h 
dead  tired  and  go  to  sleep. 

"Lately,  we've  been  fighting  mc 
and  more.  Our  first  major  blowup  i 
curred  when  my  brother  returned  fr< 
a  four-year  tour  of  duty  with  the  An 
in  Germany.  My  family  threw  a  hu 
homecoming  party  for  him,  and  J 
swore  he  would  make  it. 

"But  when  it  came  time  to  leave, 
hadn't  shown  up.  When  I  called  ] 
office  his  boss  said  he'd  accepted 
assignment  a  hundred  miles  upsta 
and  there  was  little  chance  he'd 
back  before  midnight. 

"I  was  furious,  and  later  that  nigh 
really  let  him  have  it.  His  excuse  w 
that  the  computer  he  had  been  ask 
to  service  required  special  treatmei 
and  somehow  he  had  forgotten  to  c 
me.  I  pointed  out  that  as  his  wife 
also  needed  special  treatment  oc< 
sionally.  Then  I  brought  up  all  the  ol 
er  times  he  had  let  me  down.  Pre1 
soon,  I  was  shouting. 

"Do  you  think  I  made  an  impr< 
sion?  Far  from  it — Joe  just  laugh* 
and  he  actually  told  me,  'You're 
cute  when  you're  mad.'  I  didn't  thi: 
that  nowadays  any  man  would  s 
something  so  stupid  to  an  adult  wonu 

"Frankly,  I  don't  know  what  to  < 
Talking  to  Joe  or  my  family  certair 
doesn't  do  any  good .  And  his(continue 
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We  shop  where  you  shop. 


McDonald's 


Hunt's?  Kraft,  Vlasicf  Gorton's,8 
Sara  Lee,"  Keebler,"  Coke,"  Quaker." 
Tyson's,"  Carnation,"  and  McCormick" 
spices.  And  many  others. 

We  buy  trusted  brand  names 
just  like  you. 

We  make  sure  they're  made 
to  meet  our  strict  specifications  for 
taste  and  quality. 

Then  we  prepare  our  food  with 
the  same  care  as  you  do  at  home. 

Helps  keep  our  food  delicious. 

Just  as  good  as  it  can  be. 

For  more  information  about 
the  brands  we  buy  and  all  our 
menu  items,  ask  your  McDonald 
Restaurant  Manager  or  ti 
the  page. 


ITS  A  GOOD  TIME  FOR  THE  GREAT  TASTE. 


W  1  CAN  THIS  MARRIAGE  BE  SAVED?  7  /ove  Suzanne!'  I  1 

I  Joe  sa/af,  "bi/f  /  /as?  c/on'f  seem  to  understand  her."  I    * 


iarents,  who  adore  their  only  son,  ac- 
ually  told  me  they  thought  I'd  be  less 
rustrated  if  I  had  a  baby. 

"I  told  them  point-blank  that  having 

child  to  fix  up  a  troubled  marriage  is 
razy.  To  be  honest,  I  would  like  to  be 

mother — and  I'm  not  getting  any 
ounger.  But  at  this  point,  that  would 
jst  give  Joe  two  people  to  ignore. 

"I  think  I  still  love  Joe,  but  his  ob- 
ession  with  security  doesn't  jibe  with 
ly  idea  of  what  a  couple  needs.  I  refuse 
d  settle  for  half  a  marriage." 

JOE'S  TURN 

Though  we've  been  fighting  a  lot  late- 
y,  I  was  flabbergasted  when  Suzanne 
Did  me  she  had  made  this  appoint- 
ient,"  said  Joe,  a  handsome  man  of 
wenty-six  with  a  disarming  smile. 
But  I'm  here  because  I  love  her  and 
jant  to  make  this  marriage  work. 

"When  I  met  Suzanne,  I  knew  I  had 
3und  my  ideal  woman.  I  had  been  dat- 
ng  a  lot  since  I  was  sixteen.  Plenty  of 
romen  had  tried  to  persuade  me  to  get 
erious,  but  most  were  too  immature 
nd  superficial. 

"Suzanne  was  different — she  was  ma- 
ture, and  she  didn't  want  to  rush  into 
nything.  Actually,  for  the  first  time  in 
ay  life,  I  was  the  one  who  tried  to  hurry 

woman  into  a  permanent  commit- 
lent.  When  she  finally  agreed  to  get 
larried,  I  was  pleased,  of  course,  but 
ery  put  off  by  her  extravagant  wedding 
lans.  I  suggested  we  get  married  at 
ity  hall,  but  Suzanne  really  wanted 
he  whole  bit — plus  new  furniture  for 
he  apartment — so  I  went  along. 

"Since  neither  of  our  parents  could 
fford  a  wedding  reception,  we  paid  for 
verything  ourselves.  When  the  bills 
ame  in,  I  was  shocked  at  how  much  it 
.11  cost — more  than  we  had  in  our  joint 
iank  account.  We  had  to  take  out  a 
Dan  to  meet  our  obligations. 

"Well,  I  had  never  been  in  debt  in 
tiy  life,  and  just  the  idea  of  it  upset  me 
ery  much.  My  grandfather,  who  was 
ay  idol,  used  to  say,  'Spend  four  dol- 
ars  out  of  every  five  you  make,  and 
iut  one  dollar  away  f  the  future.'  He 
tnd  my  grandmother  had  he  most  se- 
ene  marriage,  and  I  hac  s  'ays  hoped 
hat   someday  I'd  have  ind  of 

:asy  relationship  with  someone. 

"In  fact,  I've  tried  to  model  my  life 
ifter  my  grandparents'  rather  than  my 
iarents'.  My  father  is  charming  and  a 
ot  of  fun,  but  he  is  totally  irresponsi- 
ve. There  was  never  enough  money, 
tnd  my  folks  fought  constantly  about 
iow  we  were  going  to  make  it. 

"So  you  can  see  how  anxious  I  was 


to  pay  off  our  debts.  I  make  good  mon- 
ey, but  much  of  it  comes  from  overtime 
pay,  not  salary.  Naturally,  I  look  for  as 
much  extra  work  as  possible.  And  I 
know  that  if  we  are  going  to  have  any 
kind  of  security,  saving  is  a  necessity. 

"Obviously  Suzanne  doesn't  agree. 
As  soon  as  we  had  built  up  a  small 
bank  balance,  she  made  it  clear  she 
wanted  me  to  stop  working  overtime. 
She  feels  that  as  long  as  we're  not 
deeply  in  debt,  we  should  spend  our 
time  having  fun. 

"I  can't  stand  to  argue,  so  when  she 
insists,  I  let  her  make  whatever  plans 
she  wants.  Anything  to  stop  that  nag- 
ging. Suzanne  doesn't  know  how  to 
have  a  conversation  .  .  .  she  shouts  her 
way  through  life  and  can  make  a  real 
scene,  just  like  my  parents.  Some- 
times I  try  to  kid  her  out  of  it,  but  that 
only  makes  her  explode.  So  usually  I 
just  leave  the  room. 

"I  know,  of  course,  that  I  should 
have  gone  to  her  brother's  party.  But 
my  boss  knew  I  was  the  only  one  who 
could  fix  this  particular  type  of  com- 
puter, and  he  promised  me  a  five-hun- 
dred-dollar bonus  if  I'd  get  the  job 
done.  I  couldn't  turn  that  down,  yet  I 
was  afraid  to  call  Suzanne  because  I 
knew  she'd  have  a  fit. 

"As  I  expected,  Suzanne  was  furious. 
I  tried  to  explain,  but  she  went  nuts. 
Suzanne  really  does  look  pretty  when 
she's  angry — her  dark  eyes  flash,  and 
her  long  hair  flies  around  her  face.  I 
told  her  so — thinking  it  might  please 
her — but  again,  I  was  wrong.  Since 
there  was  obviously  no  way  to  calm 
her,  I  went  to  bed  ...  I  wasn't  up  for  an 
all-night  battle. 

"Now  she's  nasty  all  the  time,  snap- 
ping at  everything.  In  a  way,  I  agree 
with  my  parents.  Maybe  if  Suzanne 
did  get  pregnant,  she'd  have  less  time 
to  moan  about  my  long  hours,  and  we'd 
have  fewer  arguments. 

"I  guess  it  boils  down  to  the  fact  that 
I  married  Suzanne  because  I  thought 
she  was  a  responsible  woman,  not  a 
spoiled  teenager.  I  love  her,  but  I  don't 
understand  her  at  all." 

THE  COUNSELOR'S  TURN 

"Joe  was  right:  He  did  not  understand 
Suzanne.  But  Suzanne  didn't  under- 
stand Joe,  either,"  said  the  counselor. 
"Even  though  they  had  lived  together 
for  several  months,  this  couple  had 
taken  little  time  from  their  busy 
schedules  to  discuss  their  values  and 
life  goals. 

"What's  more,  when  they  did  talk, 
they  failed  to  communicate,  let  alone 


negotiate  any  differences  that  migh 
arise.  Each  had  a  preconceived  notio: 
of  the  ideal  mate,  and  this  stereotyp 
obscured  the  expectations  each  had  c 
the  relationship.  As  a  result,  the; 
didn't  discover  until  after  they  wer 
married  that  some  of  their  deepest  va] 
ues  were  in  conflict.  Confused  an 
hurt,  Suzanne  and  Joe  needed  to  com 
promise  if  their  marriage  was  ever  gc 
ing  to  work. 

"Suzanne,  observing  the  joyless  live 
of  her  parents  and  friends,  had  vowe 
to  remain  single  until  someone  cam 
along  who  agreed  with  her  philosoph 
of  not  worrying  unduly  about  the  fu 
ture.  Because  Joe  was  young,  she  as 
sumed  he  shared  her  convictions.  Sine 
he  was  also  serious  about  wanting 
lifetime  commitment,  she  though 
she'd  found  the  best  of  both  worlds. 

"However,  Suzanne  did  not  realiz 
that  Joe  was  more  driven  by  his  nee 
for  financial  security  than  any  of  th 
other  men  in  her  life.  He  desperate! 
wanted  to  emulate  his  grandfather' 
example  of  hard  work  and  thrift,  an 
to  avoid  having  the  kind  of  disastrou 
marriage  his  parents  had. 

"To  compound  the  problem,  Joe  as 
sumed  that  Suzanne,  as  an  older  worn 
an,  would  share  his  need  for  stability 
He  was  genuinely  shocked  at  what  h 
saw  as  her  cavalier  attitude  about  en 
suring  one's  future. 

"It  was  also  clear  that  this  coupl 
had  different  styles  of  handling  cor 
flict.  Joe  detested  confrontations  an 
would  do  anything  to  avoid  an  argu 
ment.  Suzanne  was  used  to  shoutin: 
her  way  through  a  problem,  a  strateg 
that  only  scared  Joe  and  reminded  hin 
of  his  parents'  endless  battles. 

"Our  first  step  was  to  help  this  cou 
pie  speak  honestly  about  what  wa 
most  important  to  them  in  their  mar 
riage  as  well  as  what  troubled  thee 
the  most  about  it.  Suzanne  began  b; 
telling  Joe  that  keeping  promises  wa 
important  to  her  and  that  when  h 
ignored  her  plans,  it  showed  a  lack  o 
respect  for  her  feelings  and  needs. 

"Joe  listened  carefully  and  the] 
came  up  with  his  own  simple  bu 
workable  suggestion:  They  would  plai 
social  engagements  together,  and  the) 
he  would  note  the  plans  in  his  appoint 
ment  book.  This  way,  it  would  be  mucl 
more  difficult  for  him  to  back  out  a 
the  last  moment.  When  they  tried  thi 
plan,  it  actually  worked. 

"Delighted  to  see  that  her  husban< 
was  clearly  making  an  effort,  Suzanm 
became  less  sensitive  and  argumenta 
tive  in  general,  which,  in  (continued 
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More  about  the  brands  we  use 
and  McDonakfe  good  food. 


At  McDonald's,  you'll  find  many  of 
the  same  brand  names  that  are  in  your 
kitchen  cupboard  at  home. 

The  brands  you  grew  up  with. 

Brands  you  trust. 

Brands  like  Kraft  and  Quaker.® 
Hunt-Wesson*  and  Keebler®  Tyson's® 
and  Coca-Cola®  General  Foods®  Gorton's® 
and  McCormick  &  Co®  spices. 

And  we  work  with  many  of  our 
suppliers  to  increase  the 
nutritional  value  of  our 
foods.  We  add  extra 
calcium  to  hamburger 
buns  and  English  muffins. 
We're  lowering  sodium, 
where  we  can,  in  some  meats 
and  condiments. 

And  to  ensure 
freshness... 

We  use  top  local  dairies 
and  bakeries-sixty  local  bakeries 
for  our  hamburger  buns  alone. 

After  all,  the  closer  each 
of  our  restaurants  is  to  its  own 
dairy  and  bakery,  the  fresher  these 
products  will  be. 

We  cook  the  way  you  do. 

Like  you,  we  start  with 
America's  best  brands-plus  the  freshest 
vegetables  and  select  meats. 

We  constandy  collect  and  test 
recipes-just  like  you. 

We  cook  only  what  we  can  serve 
quickly.  That  way  it's  hot  and  fresh. 
(You'll  never  be  served  reheated  food 
at  McDonald's.) 


Like  you,  we  crack  our  eggs  fresh. 

We  roll  out  our  own  buttermilk 
biscuits  and  bake  them  fresh. 

Most  of  all,  our  goal  is  the  same  as 
yours.  To  serve  your  entire  family  as  tasty 
and  nutritious  a  meal  as  we  can  make. 
Every  time. 


,M^^ 
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Balance  is  best. 

Balance  comes  from  eating  a 
variety  of  foods.  Because  nutritionists 
agree,  no  one  food  provides  all  the 
necessary  nutrients. 

At  McDonald's,  variety  in  our  menu 
means  you  can  balance  what  you  order. 
And  make  sure  your  McDonald's  meal 
balances  with  other  meals  you  eat. 

How  to  find  out  even  more  about 
McDonalds  nutrition. 

1        Ask  your  McDonald's®  Restaurant 
Manager  for  this  booklet,  "McDonald's 
Food,  The  Facts'.' 
Or  call  our 
Nutrition  Infor- 
mation Center  at 
(312)  575-FOOD. 

We  want  you  to  know  every- 
thing about  our  food.  And  about 
good  nutrition. 

Because  the  smarter 
you  are  about  food,  the 
smarter  you  can  eat. 
It's  as  simple  as  that. 


e  1987  McDonalds  Corporation 
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OK  ANOTHER  POT 
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VISIONS  COOKWARE  BY  CORNING. 

In  a  recenttest*,  we  put  an  ordinary  metal 
saucepan  in  a  VISIONS®  saucepan  and  turned  up 
the  specially  controlled  heatto  850°  C.  The  metal 
saucepan  turned  into  sauce.  VISIONS  by  Corning? 
Ifs  made  of  a  revolutionary  material  that  can 
withstand  wide  temperature  extremes.  So  it  doesn't 
get  bent  out  of  shape.  And  ifs  backed  by  a  limited 
10-year  warranty** 

But  perhaps  its  most  impressive  advantage  is 
that  VISIONS  is  the  only  rangetop  cookware  that 
lets  you  monitor  your  food  from  any  angle  while 
ifs  cooking. 

Plus  VISIONS  cookware  goes 
into  the  oven,  the  freezer,  and 
unlike  metal  cookware, also 
goes  into  your  microwave.  And 
its  a  cinch  to  clean. 

As  you  can  see,  VISIONS  has  a  clear  advantage. 
Even  when  it  comes  to  cooking  another  pot. 


COOKWARE 

IT'S  VISIBLY  SUPERIOR 

CORNING  That  little  blue  flower.  And  a  whole  lot  mon 

•Re-enactment  of  on  actual  demonstration.  •  *See  warranty  wherever  VISIONS  is  sot 
VISIONS  and  «^o  ore  Registered  Trademarks  of  Corning  Glass  Works.  Corning.  N.Y.  14831.  ©  Corning  Glass  Works  19£ 


CAN  THIS  MARRIAGE 

continued 

,  helped  ease  the  tension  at  home. 
This  apparently  simple  change  in  be- 
lavior  did  much  to  change  feelings 
ind  attitudes  and  pave  the  way  for 
urther  changes. 

"Suzanne  and  Joe  also  had  to  learn 
o  disagree  in  a  less  threatening  way.  I 
.uggested  that  whenever  conflict 
irose,  they  immediately  set  aside  a 
ime  to  straighten  out  the  problem. 
During  this  period,  Suzanne  had  to 
iromise  not  to  shout,  and  Joe  had  to 
igree  not  to  leave  the  room  or  fall 
isleep  and  hope  the  problem  would 
;omehow  disappear. 

"This  exercise  was  put  to  a  test 
vhen  Suzanne  told  Joe  they'd  been  in- 
cited to  spend  a  weekend  at  a  friend's 
;ki  house.  Joe  insisted  that  skiing  was 
ust  too  expensive  for  their  budget. 

"That's  when  Suzanne  suggested 
hey  accept  the  invitation  but  that 
.hey  opt  for  cross-country  instead  of 
lownhill  skiing,  a  much  less  expensive 
jroposition.  Joe  agreed  to  go  over  the 
judget,  and  when  he  did,  he  realized 
;hat  perhaps  they  could  afford  a  few 
uxuries  without  compromising  their 
iuture  security. 

"I  knew  this  couple  had  made  a 
?reat  deal  of  progress  when,  a  few 
nonths  later,  Joe  was  offered  a  nine- 
;o-five  administrative  job.  The  salary 
was  about  the  same  as  he  was  making, 
out  he  knew  Suzanne  would  prefer 
;hat  he  work  more  regular  hours. 
When  Joe  offered  to  take  the  position, 
Suzanne  was  touched,  but  she  insisted 
tie  not  give  up  the  job  he  loved. 

"Over  the  next  few  weeks,  Suzanne 
and  Joe  made  a  concerted  effort  to 
spend  more  time  together — over  coffee 
in  the  morning,  at  dinner,  whenever 
they  could  grab  even  half  an  hour. 
During  these  moments,  they  tried  to 
talk  about  what  they  each  believed  in 
and  dreamed  about,  and  this  helped 
them  reaffirm  how  much  they  did  have 
in  common. 

"This  couple  stopped  coming  for 
counseling  after  ten  months.  A  year 
and  a  half  later,  Suzanne  called  to  an- 
nounce that  she  had  given  birth  to  a 
baby  girl.  Like  many  new  parents,  she 
added,  Joe  had  found  his  priorities 
shifting.  Since  he  wanted  to  spend 
more  time  with  his  daughter,  he  had 
asked  if  he  could  still  be  moved  to  an 
administrative  position.  A  spot  was 
open,  and,  much  to  Joe's  delight,  he 
discovered  that  the  new  job  offered 
him  more  creativity  than  he  had  ex- 
pected. 'We've  also  learned  to  keep  on 
talking,'  Suzanne  added,  'so  that  we 
can  understand  and  recognize  each 
other's  changing  needs.  I'm  sure  now 
that  this  marriage  will  make  it.'  "  End 
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Adventurous  ne 
exciting  new  flavors 
Dm  Celestial  Seasonir 


I 


Try  new  Celestial  Seasonings®  Fruit  &  Teas'"  blended  with  real  fruit. 
Or  new  After  Dinner  Teas™  with  European-style  spices.  Both  have  only 
half  the  caffeine  of  ordinary  teas. 


IsSiSSU 

fegggfe 

Bi 

KnfteriolTa 

[iffkSfinlTa 

And  for  delicious  naturally  caffeine-free  herb  teas,  try  our  newest: 
Wild  Forest  Blackberry™  and  Mint  Magic™ 

dLESTULSUSOraxSKDllTU^ 
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vmroatsTEnatEMar 


(ttisnu.  Suxrces  hemt&OJ 


LEMON  ZINGER 


C 1386  By  Celestial  Seasoanos.  Ire,  Boulder,  CO  80301-2799  USA. 


MANUFACTURER S  COUPON      |      NO  EXPIRATION  DATE 


Save  30*1 


Save  304  on  any  flavor 

Qxestial  Seasoning05 

Teas...more  tastefully  done. 

RETAILER:  Celestial  Seasonings.  Inc..  will  reimburse  you  lor  the  face  value  of  this 
coupon  plus  8c  if  submitted  in  compliance  with  Celestial  Seasonings'  Coupon  Re- 
demption Policy,  previously  provided  to  retailer  and  incorporated  by  reference  herein. 
Void  where  taxed,  restricted,  or  prohibited.  Cash  value  1/1 00c.  Mail  to:  Celestial 
Seasonings,  Box  730209,  El  Paso,  TX  79973.  OFFER 

LIMITED  TO  ONE  COUPON  PER  PURCHASE  707314     1  □  3  ^  ^  0 


Save  30* 


NO  EXPIRATION  DATE.  REDEEM  PROMPTLY. 

0 1986  try  Ce'estal  Seasonings,  mc 

Boulder.  CO 80301  -2799 USA 
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A  WOMAN  IB  BAH 


"MY  SON,  MY  DAUGHTER" 

/  faced  one  of  the  most  shocking  things  that  could  happen 
to  any  mother.  By  Jane  McDowell 


rhe  first  time  I  saw  my  forty-one- 
year-old  daughter,  Geraldine, 
she  was  being  wheeled  into  a 
hospital  room  after  major  sur- 
;ry.  She  was  hooked  up  to  intravenous 
ibes  and  was  barely  conscious.  When 
?r  doctor  assured  me  that  she  was 
ting  to  be  fine,  I  was  very  relieved, 
ut  in  spite  of  this  good  news,  it  was  a 
ly  of  mixed  emotions  for  me.  You  see, 
hen  my  daughter,  Geraldine,  went 
to  the  operating  room  a  few  hours 
irlier,  she  had  been  Gerald,  my  son. 

Geraldine  is  a  transsexual,  a  person 

ho  believes  he  or  she  is 

te  victim  of  a  biological 

listake  and  is  trapped  in  a 

)dy  that  is  incompatible 

ith  his  or  her  real  sexual 

ientity.  Because  they  are 

>  unhappy,  some  transsex- 

als  choose  to  undergo  a 

>x-change    operation,    as 

y  daughter  did.  I  know 

lis  is  hard  to  understand. 

owever,  I  now  accept  what 

eraldine  did  and  why  she 

id  it.  When  I  look  at  her 

iday  I  see  a  content,  self- 

ssured  woman.  And  when 

compare  her  with  the  very 

oubled  man  she  used  to 

3,  I  believe  she  made  the 

ght  decision. 

As  a  male,  Gerry  had  al- 
ays  been  very  unhappy. 
le  was  a  difficult  and  even  disruptive 
lild,  whose  behavior  often  went  to  ex- 
•emes.  He  was  either  so  active  that  he 
)uldn't  sit  still  or  so  involved  in  what 
e  was  doing  that  he  was  oblivious  to 
/erything  else.  He  also  seemed  con- 
lsed  about  his 

"Who   am  I?"  he   would  ask  me, 
[early  troubled. 

"You're  my  son,  Ge*  c  reply. 

"But  what  else  am  I?         1  continue 
)  probe.  "Who  am  I  really 

"Gerald,  you  are  a  very  smart  boy, 
nd  I'm  proud  of  you,"  I'd  tell  him. 

"Will  I  always  be  your  son?" 

"Of  course  you  will,"  I'd  say  firmly. 

No  matter  how  much  I  tried  to  reas- 


sure Gerry  how  special  he  was  and  how 
much  I  loved  him,  I  somehow  knew  that 
I  wasn't  getting  through  to  him.  But  I 
was  at  a  loss  for  what  to  say  or  do.  And  I 
was  more  or  less  on  my  own,  since 
Gerry's  father  and  I  had  separated 
when  Gerry  was  four  years  old. 

As  Gerry  grew  older  he  began  to  ex- 
perience frequent  periods  of  severe  de- 
pression. By  this  time  I  had  remarried, 
and  my  husband  spent  a  lot  of  time 
trying  to  help  him  sort  out  his  feelings. 
But  Gerry  still  couldn't  put  into  words 
exactly  what  was  bothering  him. 


Jane  McDowell  and  her  daughter,  Geraldine,  who  decided 
to  undergo  an  operation  that  radically  changed  her  life 


Things  started  to  look  up  for  Gerry 
when,  at  age  twenty,  he  was  introduced 
by  a  mutual  friend  to  Linda,  who  was 
nineteen.  They  hit  it  off  right  away,  and 
a  year  later  they  got  married. 

However,  they  gradually  grew  apart, 
and  after  ten  years,  Gerry  and  Linda 
were  divorced.  They  had  no  children, 
which  made  the  divorce  less  compli- 
cated. On  his  own  again,  Gerry  finally 
began  to  face  his  feelings.  He  had 
grown  increasingly  unhappy  and  had 
experimented  with  drugs.  He  told  me 
that  he'd  even  contemplated  suicide, 
and  I  was  very  worried  about  him. 

Then,  in  May  1983,  when  I  was  visit- 
ing  Gerry   in   New  York,   where  he 


worked  as  a  free-lance  photographer,  h< 
said  that  he  had  something  very  impor 
tant  to  talk  to  me  about.  Nothing  couk 
have  prepared  me  for  his  next  words. 

"Mom,  I'm  going  to  have  a  sex 
change  operation,"  Gerry  said. 

I  was  stunned.  I  wondered  if  my  soi 
had  finally  gone  insane.  All  these  yean 
I  knew  he  had  been  desperately  un 
happy,  and  I  had  feared  more  than  onc< 
that  he  might  have  a  breakdown.  Thi: 
is  it,  I  thought. 

I  didn't  know  what  to  say.  For 
tunately  Gerry  continued  talking.  H< 
told  me  that  even  as  a  chih 
he  had  secretly  wished  t< 
be  female,  but  he  had  beei 
ashamed  of  those  "bad: 
thoughts.  When  he  hac 
asked  me  all  those  year: 
ago  who  he  was,  he  had  ac 
tually  been  questioning  hi: 
gender.  Now  Gerry  finalb 
knew  that  there  were  othe: 
people  who  felt  the  same  ai 
he  did  and  that  it  was  in 
deed  possible  for  him  t< 
change  his  sex. 

Then  Gerry  reassured  mi 
that  a  sex-change  operatioi 
was  not  something  he  wai 
entering  into  impulsivelj 
He  said  he  was  in  therap] 
and  promised  to  continue  t( 
see  his  therapist.  As  w< 
•  talked  for  hours,  both  of  u 
were  in  tears.  It  was  the  closest  I'd  fel 
to  my  son  in  a  long  time.  He  was  nr 
child,  and  I  loved  him  no  matter  what. 
After  I  went  back  home,  I  couldn' 
stop  thinking  about  Gerry.  Every  tim< 
I  came  up  with  a  new  argumen 
against  the  operation,  I  would  phoni 
him.  But  he  always  explained  patienth 
that  he  knew  he  was  doing  the  righ 
thing.  He  felt  that  his  being  born  mal< 
was  a  birth  defect,  and  that  he  ha( 
truly  lived  a  nightmare  for  forty  years 
This  was  the  hardest  thing  I'd  eve: 
faced.  Of  course,  I  had  heard  of  othe: 
transsexuals — Renee  Richards,  for  in 
stance — but  I  simply  couldn't  accep 
my  son's  (continued  on  page  22) 
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Carol  Gibaldi 


Terra  II  Farm,  Medina,  Ohio 

'  'We  board  Arabian  horses 
so  I '  m  out  in  the  raw  winter 
5  hours  a  day.  Last  night,  a 


~ 


brutal  weather  report  came 


on  while  I  was  doing  my 


nails .  When  I  looked  at  my 


hands ,  I  was  proud .  They '  re 


nice  and  soft,  not  chapped 
like  other  winters .  The 
only  difference  is  Cur  el. 
Thanks  for  helping  my 
skin  survive.1  f 

t  .      / 

Most  women  agree. . . 
Curel  ends  dry  skin. 


3  mg"tar."  1.0  mg  nicotine  av.  per  cigarette.  FTC  Report  Feb.'85. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


BENSON&HEDGES 

because  quality  matter* 


YOU  JUST 
RINSED  YOUR  LAST  DISH. 


That's  because  KitchenAid* 
dishwashers  have  the  unique 
Triple  Filtration  System  with  a  hard- 
food  disposer.  It's  so  tough  it  can 
grind  up  food,  even  an  occasional 
olive  pit 

This  way,  dishes  go  straight 
from  the  dinner  table  to  the  dish- 
washer without  the  mess  and 
bother  of  hand  rinsing.  And  they 
still  come  out  dazzling  clean. 

And  because  it's  built  by 
KitchenAid,  it's  built  to  last 

Now,  doesn't  it  make  sense  to 
have  a  dishwasher  that  does  all  the 
dishwashing? 

KitchenAid, 


erature  write  KitchenAid.  DepL  C-49D.  PO  Box  3900.  Peoria.  IL  61614 


?OR  THE  WAY  IT'S  MADE. 


A  WOMAN  TODAY 

continued  from  page  18 

Decerning  my  daughter.  I  began  having 
nightmares  every  night,  after  which  I 
:ouldn't  go  back  to  sleep.  Instead,  I 
spent  those  long  nights  worrying  about 
Serry  and  wondering  where  I  had  gone 
wrong  as  a  mother.  I  thought  that  what 
Gerry  was  going  through  now  surely 
had  to  be  my  fault  in  some  way,  and  I 
felt  terribly  guilty. 

And  of  course,  I  was  scared  for  my 
son.  He  was  planning  to  undergo  an 
irreversible  operation.  What  if  he  wasn't 
happy  with  the  results? 

But  since  Gerry  was  determined  to 
change  his  sex,  I  decided  that  it  was 
important  for  me  to  learn  everything  I 
could  about  transsexuals.  I  read  Sec- 
ond Serve,  by  Renee  Richards,  and  all 
of  the  articles  Gerry  sent  me.  I  found 
out  that  his  cone;.  was  medically 
recognized  and  know.-  5  gender-iden- 
tity disorder.  I  discuss;:!  my  worries 
about  the  operation  with  husband 
and  my  other  son,  Tim,  Gerry's  younger 
half-brother.  Finally,  I  realized  that 
Gerry  desperately  wanted  my  support 
and  understanding,  and  little  by  little  I 
began  to  reconcile  myself  to  the  opera- 
tion. Certainly,  Gerry  wasn't  happy  the 
way  he  was.  And  having  seen  Gerry's 
distress  for  all  these  years,  I  didn't 
want  his  suffering  to  continue. 


I  was  relieved  to  learn  that  to  be  eli- 
gible for  the  operation  Gerry  had  to 
undergo  extensive  counseling  and 
physical  and  psychiatric  evaluation. 
All  the  professionals  Gerry  saw  con- 
curred that  he  was  indeed  a  good  candi- 
date for  the  surgery. 

Gerry  was  also  required  to  receive 
estrogen  therapy  and  live  for  at  least 
one  year  as  a  woman.  He  was  undergo- 
ing electrolysis  treatments  and  taking 
voice  lessons  to  bring  his  voice  up  to  a 
higher  pitch.  I  accepted  this  as  he  ex- 
plained it  to  me  over  the  phone,  but  I 
knew  it  would  be  a  totally  different  thing 
to  see  my  son  in  the  role  of  a  woman. 

A  few  months  later,  Gerry  invited  my 
husband  and  me  to  attend  an  open 
meeting  of  transsexuals  at  his  psychia- 
trist's house.  This  was  the  moment  of 
truth.  When  we  arrived,  Gerry  was 
wearing  a  black  dress  with  a  white 
linen  jacket  and  black  pumps.  His  hair 
was  shoulder-length,  and  he  wore  gold 
earrings.  An  objective  observer  would 
have  seen  him  as  an  attractive  woman. 
But  this  was  my  son.  Intellectually,  I 
had  begun  to  accept  that  my  son  was 
becoming  my  daughter.  But  in  my 
heart,  I  still  had  grave  reservations. 

Having  got  past  that  initial  visual 
shock,  I  began  talking  with  other 
transsexuals  at  the  meeting  (all  of 
them  women  who  had  once  been  men). 
Doing  so  made  me  feel  a  lot  more  con- 


fident about  what  Gerry  was  proposir 
to  do.  Their  stories  were  similar  1 
Gerry's:  They  had  been  unhappy  grov 
ing  up  and  had  felt  early  in  life  thi 
something  was  wrong  with  them.  Bi 
all  of  these  women  were  happy  with  the 
new  lives.  Watching  my  son,  I  realize 
that  he,  too,  seemed  happy  as  a  womai 

After  that,  I  truly  began  to  acce] 
Gerry's  sex  change,  and  so  did  my  hu 
band  and  Tim.  We  even  started  to  ca 
Gerry  Geraldine,  the  new  name  si 
had  chosen.  I  also  decided  to  go  wil 
Geraldine  to  Colorado,  where  the  su 
gery  would  be  performed,  since 
couldn't  bear  for  her  to  be  all  alone. 

When  the  operation  began  I  prayc 
that  it  would  be  a  success.  Afterwar 
Geraldine  was  pale  and  exhausted,  bi 
she  started  to  regain  her  strengl 
quickly.  That  night  she  was  able  to  s 
up  in  bed  and  eat  dinner.  Althoug 
Geraldine  felt  some  pain,  it  was  ke] 
under  control  with  medication.  Eig] 
days  after  the  operation,  she  had  r 
covered  so  well  that  her  surgeon  r 
leased  her.  I  took  her  to  my  house 
recuperate. 

I  could  see  an  immediate  change  : 
Gerry.  She  was  so  happy,  almo 
bouncy.  She  said  that  she  finally  fe 
"right."  I  was  very  glad  that  the  oper 
tion  had  been  a  success.  My  son  w; 
gone,  but  now  I  had  a  happy  and  appa 
ently  well-adjusted  daughter  with 
whole  new  life  ahead  of  her. 

Geraldine  healed  quickly  fro 
the  operation.  I  was  amazed  at  how  pe 
feet  her  body  was  and  how  natural  si 
looked.  In  fact,  when  I  took  her  with  me 
run  errands,  no  one  ever  gave  her  a  se 
ond  glance.  The  doctor  had  even  to 
Gerry  that  she  could  have  a  norm 
relationship  with  a  man  if  she  so  desire 

After  nine  days  at  home  Geraldii 
went  back  to  New  York  to  resume  hi 
photography  career.  I  began  nervous 
to  tell  family  members  and  friends  aboi 
the  operation.  I  had  worried  about  ho 
they  would  react,  but  I  was  pleasant 
surprised.  Almost  everyone  I  told  fe 
that  if  Gerry  had  had  to  change  h< 
sex  in  order  to  find  happiness,  then  si 
had  done  the  right  thing. 

A  few  months  later  Geraldine  can 
back  home  for  Thanksgiving.  From  tl 
moment  she  walked  into  the  house 
was  as  if  she  had  always  been  a  woma 
She  looked  wonderful,  she  walk( 
gracefully,  and  she  seemed  totally  i 
ease  in  her  new  body. 

Since  the  operation,  my  relationsh 
with  Geraldine  is  much  stronger.  We'] 
very  close,  and  we  talk  and  write  ofte: 
She's  become  a  gentle,  sensitiv 
thoughtful  woman,  and  she's  tru 
pleased  with  her  life.  I  no  longer  won 
about  Gerry  as  I  used  to.  Instead,  as 
think  any  mother  can  understand,  F: 
thankful  that  she's  finally  happy.      En 


An  enchanting  collector  doll  crafted  of 

fine  bisque  porcelain  and  lovingly 

hand-painted 

Authentically  recreating  the  adorable 
gown  of  Princess  Diana's  flower  girls 


The  Royal  Wedding  of  Prince 
Charles  and  Lady  Diana 
Spencer  was  a  story  of  fairy 
tale  romance  come  true. 
Of  magnificent  pageantry. 
Of  magical  moments  felt  by 
participants,  spectators . . . 
and  five  little  flower  girls 
who  shared  the  royal  spot- 
light and  walked  up  the 
aisle  with  their  beloved 
princess-to-be. 
Now,  the  Danbury  Mint  is  pleased  to  present 
Princess  Diana's  Flcnver  Girl  -  an  extraordinary 
porcelain  collector  doll  that  embodies  the  same 
spirit  of  pride  and  the  same  sense  of  excitement 
that  was  so  evident  in  all  the  darling  flower  girls. 

Authentically  recreated  gown 

The  flower  girls  wore  beautiful  gowns  of  taffeta 
ind  embroidered  lace  -  complete  with  puffed 
sleeves,  elegant  bows,  and  tiny  hand-sewn  pearls. 
This  gown  has  been  recreated  in  hand-tailored 
luxurious  taffeta  and  embroidered  lace, 
accented  with  faux  pearls.  Even  the  precious 
flower  basket  as  well  as  the  flowers  she  wears  in 
her  "page  boy"  styled  hair  have  been  recreated 
with  exacting  care. 

Superbly  crafted 

The  head,  lower  arms  and  legs  are  superbly 
crafted  in  fine  bisque  porcelain  -  just  like  the  val- 
ued collector  dolls  of  the  1800's.  Her  face  is  an 
original  sculpture,  her  enchanting  facial  features 
are  individually  hand-painted  -  reflecting  the 
wonderful  charm  and  innocence  of  a  little  girl. 

An  excellent  value 

The  original  issue  price  of  Princess  Diana's  Floiver 
Girl  is  only  $90,  payable  in  three  convenient 
monthly  installments  of  $30  each.   A  display 
stand  will  accompany  your  doll  at  no  extra  charge. 

This  is  an  incomparable  value  for  a  collector 
doll  of  such  exquisite  quality,  rich  in  authentic 
detail.  Dolls  of  similar  complexity  and  quality 
are  selling  for  considerably  more! 

You  need  send  no  money  now.  To  reserve  your 
doll,  simply  return  the  Reservation  Application. 
Princess  Diana's  Flower  Girl  is  a  private  commis- 
sion available  exclusively  from  the  Danbury 
Mint. 

Princess  Diana's  Floiver  Girl  will  be  admired  and 
cherished  throughout  the  generations  of 
daughters  and  granddaughters  in  your  family. 
She  will  also  serve  as  an  enduring  reminder  of 
the  greatest  fairy  tale  romance  of  the  twentieth 
century.  Mail  your  reservation  today! 


Shown  much  smaller  than  actual  size  of  12"  in  height. 


©  DM 


RESERVATION  APPLICATION 


The  Danbury  Mint 
47  Richards  Avenue 
Norwalk,  Conn.  06857 

Please  accept  my  reservation  for 
Prince**  Diana's  Plwver  Cirl,  a  doll 
with  a  hand-painted  porcelain 
head,  porcelain  lower  arms  and 
legs,  and  an  authentic  hand-tai- 
lored gown.  She  comes  with  a 
flower  basket  bouquet  and  a  gar- 
land of  flowers  in  her  hair.  A  dis- 
play stand  will  be  included  at  no 
additional  charge. 

I  need  send  no  money  now.  1  will 
pay  for  the  doll  in  three  monthly  in- 
stallments of  S30*  each,  the  first 
being  billed  before  the  shipment  of 
my  doll.  If  1  am  not  satisfied,  1  may 
return  my  doll  within  thirty  days 
for  a  replacement  or  refund. 

'Plus  S1.00  per  installment  for  stripping  and 
handling. 


D-30 

Please  return 
promptly. 


Name 


Please  Pnni  Clearly 


Address  . 


City. 


.Zip  . 


State 

□  Check  here  if  you  want  each  monthly  installment 
charged  to  your: 

□  VISA  D  MasterCard 


Credit  Card  No. 


Signature 


Expiration  Date 


Allow  8  to  12  weeks  after  payment  for  shipment. 
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A  guide  to  the  skin  products  you  need  most;  the  best  tummy 
trimmer  ever.  Next  page,  how  to  shape  your  brows,  and  more 


_ 


Beauty 
Glossary 


exfoliant 


Making 
sense  of 
skin  care 


i/renewi 


foolproof  tummy  flattener 

A  tummy  trimmer  from  Tina  de  Lemps,  of 
Body  by  Jake,  NYC:  Lie  on  back,  knees 
bent,  hands  under  hips.  Roll  up  head  and 
shoulders;  lift  knees  over  hips.  Keeping 
left  knee  up,  tap  right  heel  to  floor.  Bring 
leg  back  up.  Repeat  with  left  heel. 
Alternate  legs  slowly  twenty  times. 


'1 
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Nowadays,  heading  to  the  near- 
est cosmetics  counter  to  buy 
skin  cream  is  no  easy  task. 
There  are  so  many  new  prod- 
ucts on  the  market,  and  not  all 
skin  savers  are  alike.  To  help 
you  understand  the  differences,  we  asked  Jack  Mausner, 
vice-president  of  research  and  development  at  Chanel, 
for  his  expert  explanation  of  some  of  the  new  treatments. 

firmer  If  y°ur  s^m  is  losing  its  elasticity,  this 
will  help  to  restore  resilience.  Choose  either  a  firmer 
with  an  astringent  to  tighten  skin,  such  as  Revlon's 
Moon  Drops  Firming  Skin  Toner,  or  one  that  will  plump 
up  fine  facial  lines  by  increasing  the  amount  of  water  in 
the  outer  layer  of  skin,  such  as  Biotherm's  Skin  Firming  Treatment. 

exfoliant  This  is  a  product  that  sloughs  off  dead  skin  cells  so  that 
healthy  new  cells  can  surface.  Some  exfoliants  are  creams  or  lotions  that 
contain  a  material  to  encourage  cell  removal,  usually  scrubbing  granules.  A 
good  bet:  Clinique's  7  Day  Scrub  Cream.  Manual  exfoliants,  such  as  loofahs, 
work  by  smoothing  away  the  top  layer  of  skin. 

Oxygenator  Skin  needs  lots  of  oxygen  to  be  healthy.  This  product 
will  help  oxygen  reach  your  skin  by  speeding  up  circulation.  We  recommend  Eliz- 
abeth Arden's  Millenium  Day  Renewal  Emulsion. 
cellrenewer  This  speeds  the  rate 
at  which  cells  regenerate.  Age  and  environmen- 
tal damage  are  skin's  enemies — they  slow  down 
cell  rejuvenation.  Fight  back  with  a  cell-renewal 
product  for  a  healthy,  glowing  complexion. 
Look  for  Chanel  Skin  Regeneration  Treatment. 
night  Cream  The  newest  nighttime 
products  encourage  speedier  cell  reproduction 
and  the  removal  of  impurities.  Night  is  the  best 
time  for  these  creams  to  work,  because  when 
you  sleep,  your  body  is  relaxed  and  capillaries 
expand,  allowing  nutrients  and  oxygen  to  circu- 
late freely.  Try  Avon's  Night  Support. 


NEW  PRODUCTS 

Your  skin  takes  quite  a  beating 
during  the  harsh  winter  months, 
so  be  kind  to  it.  Try  West- 
wood's  Moisturel  Lotion.  It's  non- 
comedogenic  and  fragrance-free; 
$6.00  for  8  oz.  Look  flawless 
and  fresh  in  Noxell's  Cover  Girl 
Replenishing  Cover  Cream;  comes 
in  a  palm-size  compact,  $3.25. 
No  more  bathtime  tears  with 
Revlon's  Care  For  Kids  Mousse 
Baby  Shampoo;  it  gently  condi- 
tions, detangles  and  rinses  out 
fast  and  clean;  5  oz.,  $3.79. 
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Jy  Alvin  Tresselt, 

)ean  of  Faculty 

Writing  for  children  is  the  per- 
?ct  way  to  take  up  writing? 
ays  the  author  of  53  children's 
looks.  "Your  ideas  come  right 
>ut  of  your  own  experience, 
uid  while  it's  still  a  challenge, 
l's  the  straightest  possible  line 
►e twee n  you  and  publication — 
F  you're  qualified  to  seek  the 
uccess  this  rewarding  field  offers!' 

F  you  want  to  write  and  get  published, 
"  can't  think  of  a  better  way  to  do  it  than 
writing  books  and  stories  for  children  and 
eenagers.  Ideas  flow  naturally  right  out  of 
our  own  life  experience.  While  it's  still  a 
:hallenge,.the  odds  of  getting  that  first  un- 
orgettable  check  from  a  juvenile  publisher 
ire  better  than  they  are  from  any  other  kind 
>f  publisher  I  know. 

Later  on,  you  may  get  other  checks  from 
sther  publishers.  But  right  now,  the  object  is 

0  begin— to  break  into  print— to  learn  the 
eeling  of  writing  and  selling  your  work  and 
.eeing  your  name  in  type.  After  that,  you 
an  decide  if  you  want  your  writing  to  take 
inother  direction. 

But  after  30  years  of  editing,  publishing, 
md  teaching— and  53  books  of  my  own— 

1  can  tell  you  this:  You'll  go  a  long  way  before 
>»u  discover  anything  as  rewarding  as  writing 
for  young  readers. 

Your  words  will  never  sound  as  sweet  as 
they  do  from  the  lips  of  a  child  reading  your 
books  and  stories.  And  the  joy  of  creating 
books  and  stories  that  young  people  "really 
like"  is  an  experience  you'll  never  have  any- 
where else. 

A  surprisingly  big  market 

But,  that's  not  all.  The  financial  rewards  go  far 
beyond  most  people's  expectations  because 
there's  a  big  market  out  there  for  writers, 
who  are  trained  to  crack  it.  More 
than  130  million  young  people's 
books  are  purchased  each  year.  As 
many  as  2,500  new  titles  appear 
annually  and  new  authors 
account  for  up  to  half  of  them. 
There  are  also  250  monthly 
magazines  looking  for  material  for 
young  readers.  You  can  imagine 
how  much  writing  it  takes  just  to 
keepithem  going!  Yet  two  big  questions  be- 
devil nearly  every  would-be  writer.  "Am  1  really 
qualified?"  and  "How  can  I  get  started?" 

"Am  I  really  qualified?" 

This  is  our  definition  of  a  "qualified  person": 
It's  someone  with  an  aptitude  for  writing  who 
can  take  constructive  criticism,  learn  from  it, 
and  turn  it  into  a  professional  performance. 
That's  the  only  kind  of  person  we're  looking 


We're  looking  for  people 
to  write  children's  books 


Our  students 
learn  where  to  sell 
their  writing  with  our 
exclusive  publishers'  lists. 


Alvin  Tressch  was  Vice  President  and  Executive  Editor  of  Parents' 
Magazine  Press,  the  first  editor  of  Humpty  Dumpty's  Magazine 
for  Children,  and  a  board  member  of  the  Author's  Guild.  His 
S3  books  for  young  readers  have  sold  over  two  million  copies. 
'The  testimonials  In  this  ad  were  provided  without  remuneration  and  voluntarily  by  The  Institute'*  students  between  1982  and  1985. 


This  old  mansion 

deep  in  the  Connecticut  woods  has  been  the  home 

of  this  workshop  for  new  writers  since  1969. 

for.  The  reasons  are  simple:  Our  reputation 
is  built  on  success,  and  if  prospective  students 
don't  have  the  earmarks  of  success,  we 
probably  can't  help  them.  And  we  tell 
them  so.  It's  only  fair  to  both  of  us. 

To  help  us  spot  potential  authors,  we've 
developed  a  revealing  test  for  writing  apti- 
tude. It's  free,  and  we  don't  charge  for  our 
evaluation.  But  no  one  gets  into  The  Institute 
without  passing  it  Those  who  pass  and  enroll 
receive  our  promise:  You  will  complete  at 
least  one  manuscript  ready  to  submit  to  a 
publisher  by  the  time  you  finish  the  Course. 

Learn  one-to-one  with 
your  own  instructor 

I've  learned  a  lot  about  writing  for  children 
and  I  love  it.  Now  I'm  passing  my  knowledge 
on  to  my  students  so  they  can  profit  from  it. 
When  I'm  not  writing  my  own  books,  I  spend 
my  time  at  The  Institute  of  Children's  Litera- 
ture, a  workshop  for  new  writers  that  does 
one  thing  and  does  it  better  than  any  other 
educational  institution  I  know  of:  It  trains 
qualified  people  to  write  for  the  young  reader. 

This  is  the  way  I  work  with  my  students, 
and  my  fellow  instructors— all  of  whom  are 
experienced  writers  or  editors— work  more 
or  less  the  same  way. 

Learn  at  your  own  pace 

When  you're  ready— at  your  own  time  and 
your  own  pace— you  send  your  assign- 
ment to  me  and  I  read  it  and  I  reread 
it  to  get  everything  out  of  it  you've  put 
into  it. 

Then  I  edit  your  assignment  with 
a  red  pencil  just  the  way  a  publish- 
ing house  editor  would— if  he  had 
the  time.  I  return  it  along  with  a 
detailed  letter  explaining  my  com- 
ments. I  tell  you  what  your  strong 
points  are,  what  your  weaknesses 
are,  and  just  what  you  can  do  to 
improve.  It's  a  matter  of  push  and  pull  with 
each  assignment.  You  push  and  I  pull  and 
between  us  both,  you  learn  to  write. 

"Now... I  am  a  writer!" 

This  method  really  works.  I  wouldn't  spend 
five  minutes  at  it  if  it  didn't.  The  proof  of 
the  pudding  is  that  many  students  break 
into  print  even  before  they  finish  the  Course. 
We  receive  hundreds  of  letters  like  these  from 
students:  "Before  taking  your  Course,  the 
short  stories  I  scribbled  for  my  two  tiny  tots 
never  caught  an  editor's  fancy!'  writes  Emily 


Burns  of  Salem,  OR.  "My  first  sale,  to 
National  Catholic  Weekly,  was  a  Course 
lesson.  Then  I  sent  another  Course 
assignment  to  a  writer's  competition 
and  won  first  prize  of  $400!" 

Delia  Domangue,  of  New  Orleans, 
LA  writes:  "Having  taken  several 
writing  courses,  1  can  truthfully  say 
yours  was  the  best.  My  instructor's 
personal  comments,  suggestions  and 
encouragement  were  invaluable.  I  also 
learned  the  joys  of.. .editors  answering 
you  personally!' 
Marilyn  Day  of  Marissa,  IL  says,  "Now  I'm 
no  longer  a  housewife,  I  am  a  writer!" 

And  Mary  Carruth,  Dublin,  CA  writes,  "I 
sent  out  my  first  article  with  a  prayer  and  it 
was  accepted.  Your  Course,  with  its  structure 
and  support,  has  been  everything  I  hoped  for!' 
"When  I  started,  I  did  not  really  think  I  had 
the  ability!'  writes  Sister  M.  Laetitia  Mudde, 
West  Haven,  CT  "But  my  instructor  made 
me  believe  in  myself."* 

I  have  a  file  full  of  similar  letters:  People  like 
yourself  so  full  of  pride  they  could  easily 
convince  you  that  it  is  a  pity  more  people 
don't  take  up  writing  for  children. 

Free  Writing  Aptitude  Test  offered 

To  find  men  and  women  with  an  aptitude  for 
writing,  our  Faculty  and  Consultants  have 
prepared  a  four-page  Writing  Aptitude  Test 
It  is  offered  free  and  will  be  professionally 
evaluated  at  no  cost  to  you. 

Just  mail  the  coupon  below  to  receive  your 
free  Test  and  28-page  illustrated  brochure 
describing  The  Institute,  our  Course, 
Faculty,  and  the  current  market  for 
children's  literature.  If  you 
demonstrate  a  true  aptitude 
for  writing,  you  will  be 
eligible  to  enroll. 

But  that's  up  to  you. 
There  is  no  obligation. 


T-sssSl 

Wilting 
far 

& 
"fetnagere 

Writing 

Aptitude 

Test 

Get  both  FREE 


The  Institute  of  Children's  Literature 
Redding  Ridge,  Connecticut  06876-0261 

Dear  Mr.  Tressel  t:  I  am  interested  in  your  program 
to  help  new  writers  get  started.  Please  send  your 
free  Writing  Aptitude  Test  and  28-page  brochure. 
I  understand  I  am  under  no  obligation  whatever 
and  no  salesman  will  visit. 


Mr. 


Mrs. 


Ms. 


Miss 


CZ7 


Please  circle  one  and  print  name  clearly 


Street 


City 


State  Zip 

Approved  by  the 
Connecticut  Commissioner  of  Education 
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Beauty  lab 


AT  LAST!  SHAPE  YOUR 
BROWS  LIKE  A  PRO  WITH 
OUR  EXPERT  TIPS 


i 

lean  up  your  act  and  enhance  your  eyes!  When  brows  are  perfect,  your 
eyes  and  makeup  will  look  better  than  ever.  Here  are  super  quick  fixes 
for  too-thick  brows  as  well  as  for  sparse,  over  plucked 
brows,  plus  a  truly  ouchless  way  to  tweeze.  Just  follow 
these  easy  step-by-step  instructions  from  top  makeup  artist  Rex. 

LENGTH  Before  you  pluck,  look  at  the  shape  of  your  brows.  Is 
the  length  in  proportion  to  your  eyes  and  the  rest  of  your 
features?  If  you're  not  sure,  try  this  test:  Place  a  pencil  vertically 
alongside  your  nose,  starting  at  the  inner  corner  of  your  eye. 

Brow  should  begin  at  this  point. 
Then  hold  the  pencil  at  an  an- 
gle from  the  outer  corner  of 
nose  to  the  outer  corner  of  eye. 
Brow  should  end  at  this  point. 


Trends 

••••■« 


BEFORE 


f8St*B 


Kris  had  been 

overplucking  her 

brows  for  years  and 

wanted  c  more 

natural  look.  She  tried 

our  dual-pencil  fill-in 

technique  and  r.ow 

has  full,  beautiful 


TWEE1ING  It's  best  to  tweeze 
brows  after  bathing  and  before  going  to 
bed.  Numb  the  area  with  a  cloth-wrapped 
ice  cube,  then  smooth  a  moisturizer  over 
brows.  Stroke  brows  the  wrong  way  with 
a  new  toothbrush  or  brow  brush  to  locate 
stray  hairs.  Using  a  sterilized  slant-edged  tweezer, 
pluck  from  nose  end  first,  one  hair  at  a  time,  in  the 
direction  of  hair  growth.  If  brows  are  close-set, 
tweeze  between  brows  first,  but  never  above  brows. 
Now  brush  brows  back  into  shape — they  should 
follow  the  full  length  of  ///  eye 
form  width  across,  with  ///  a  subtle 
just  above  pupil. 

THIN  BROWS? 

Take  two  sharp  eye- 
brow pencils  in 


brows.  "The  ^  complementary 
ies — such  as 
3  and  gray- 
Di  c  — and  lightly 
stroke  on  brow,  alter- 
nating colors.  Brush 
brow  up  to  blend. 


important  trick  is  to 

have  sharp  pencils  and 

to  blend  well." 


What's  hot  in  exercise  today?  We  asked 
health-club  managers  from  across  the 
country  to  tell  us  ? 
whafs  happening^ 
in  their  towns.  I 
The  biggest  news  - 
right  now  is  the 
growing    popu- 
larity of  low-im- 
pact aerobics  and 
weight  training, 
and  the  increase 
in  corporate  fit- 
ness programs. 
Here's  how  you're 
shaping  up: 

V*  hicago  prefers 
coed  classes,  bik- 
ing and  Jane  Fonda's  exercise  vid- 
eotapes. Windy  City  citizens  who  exer- 
cise try  to  work  out  about  three  times  a 
week.  Favorite  exercise  book:  Flex  Ap- 
peal, by  Rachel  McLish. 

Oalt  Lake  City  goes  for  circuit  training 
systems,  such  as  Nautilus.  Women  like  to 
work  out  with  weights  to  tone  their 
bodies,  not  for  bodybuilding.  They'd 
rather  wear  gym  shorts  and  T-shirts  in- 
stead of  fancy  leotards,  and  they  prefer 
coed  classes.  The  top  fitness  book:  Fit  or 
Fat,  by  Covert  Bailey. 

Los  Angeles  is  into  racquetball  and 
handball,  isometric  workouts  and  pastel- 
colored  leotards.  Best-seller  Fit  for  Life, 
by  Harvey  and  Marilyn  Diamond,  is  the 
top  fitness  book  in  Southern  California. 

Wallas  fitness  buffs  favor  triathlons, 
which  allow  them  to  vary  their  training 
from  swimming  to  stationary  bicycling  to 
weight  training  and  outdoor  biking.  They 
work  out  about  four  times  a  week  and 
regularly  take  a  body-fat  analysis  to  see 
how  they're  doing. 


28 


LADIES'  HOME  JOURNAL  •  FEBRUARY  1987 


Take  a  healthy 

new  look  at 

grapefruit 

juice. 

While  you're  looking  for  new  ways  to  stay 

active  and  healthy,  take  a  fresh  new 

look  at  100%  grapefruit  juice  from 

Florida.  It's  got  a  lot  more  than  taste. 

It's  got  high  potassium  and  no 

sodium— a  combination  that  can 

help  control  high  blood  pressure, 

with  a  proper  diet.  It's  got 

Vitamin  C,  to  help  absorb  iron. 

What  doesn't  it  have?  A  lot  of 

calories.  So,  take  another  look! 

There's  nothing  but  good 

in  grapefruit  juice. 


Florida  Grapefruit  Growers. 

O  Stale  of  RoOda  Department  of  Clirus.  19S6 


After  youVe  gain 


the  weight  back 
r  last  diet,  call  us. 


lou  know  what  it's  like  to  be 
caught  in  a  cycle  of  dieting 
and  splurging. You  want  desper- 
ately to  find  something  that 
will  work.  Just  for  you." 

Maybe  that  something  is 
someone  who  cares. 

At  Diet  Center,  you'll  have 
your  own  counselor.  Working  with 
you  one-on-one.  She  doesn't 
just  hand  you  a  diet  and  say, 
"Gome  back  in  a  week:' She's 
with  you  every  step  of  the  way. 

Can  Someone 

TMk  You  Out  Of  Being 

Overweight? 

Yes.  Change  your  mind  and 
you  can  change  your  body. 
You  can  learn  new  ways  to  think 
and  feel  about  food.  Open  up 
to  new  tastes  and  pleasures. 

Your  counselor  will  guide  you 
day-by-day  through  the  pro- 
gram.You'll  eat  real  food,  that  you 
can  buy  in  the  supermarket. 
The  emphasis  is  on  fresh  and 
healthy.There  are  no  special 
foods  to  buy. 

And  you  won't  feel  hungry 
and  deprived.  How? 


You  Learn  How  Tb 

Feel  Good. 

All  The  Time. 


Your  counselor  will 
teach  you  how  to  eat 
fuel  foods,  that  give  you 
energy  through  the  day. 
She'll  give  you  the  exclusive 
Diet  Center  Supplement  to  help 
stabilize  your  hunger.  She'll 
show  you  how  to  relax 
without  wrapping 
yourself  around 
a  piece  of  ^yjfl 

chocolate  cake. 

And  she'll  share  her  own 
experience  with  you.  Our  coun- 
selors have  been  through  the 
program.  So  before  they  help 
you,  they've  helped  themselves. 

It's  normal  for  most  people 
to  lose  up  to  ten  pounds  in  the 
first  two  weeks.  How's  that  for 
inspiration? 

Weight  Loss  That  Stays  Lost. 

OK,  so  you  reach  your  ideal 
weight. Your  counselor  won't  just 
wish  you  good-bye  and  good 


luck.  She'll  follow 
through.  Helping 
you  keep  up  that 
new  way  of  eating. 
Which,  by  the 
way,  doesn't  mean 
depriving  yourself 
for  the  rest  of  your  life. 
So  don't  face  weight 
loss  alone  anymore. 
You  don't  have  to. 

There  are  more  than  2100 
Diet  Centers  in  the  U.S.  and 
Canada.lb  find  the  one  nearest 
you,  just  look  in  the  White 
Pages  of  your  phone  book  under 
"Diet!' Then  call.  Your  first 
consultation  is  free.  So  what 
have  you  got  to  lose? 

You're  Going  lb  Make  It 
This  Time. 


A  subsidiary  of  American  Health  Companies,  Inc. 


For  franchise  opportunities,  contact  Diet  Center.  Inc..  Rexburg.  Idaho  83440.  ©  1986  Diet  Center 


VIRGINIA 


irginia  Slims  remembers  when  dressing  for 
dinner  took  longer  than  dinner  itself 
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Lacing  of 
corset 
30  minutes 


t 


Fastening  of 
■petticoats 
10  minutes 


Buttoning  of 
60  shoe  buttons 
12  minutes 
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X£ 
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nL. 
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D  Philip  Morris  Inc.  1986 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


SLIMS 


You've  come 
a  long  way,  baby 


Attaching  of 
hairpieces 
Fastening  of  40  minutes 

64  hooKs  and  eyes 
14  minutes 


Lights:  8  mg  "tar."  0.6  mg  nicotine  — 100's:  14  mg  "tar." 

0.9  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb/85. 

120's:  14  mg  "tar,"  1.0  mg  nicotine  av.  per  cigarette  by  FTC  method. 
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>yj  347153 
^W  Cyndi  Lauper 
itifMf]  —True  Colors 

g  (Portrait) 

«»(•* 


c 


El 

350413* 


THE  KBC  BAND 


336719*      MOTLEY  CRUE 
i """i       Theatre  Of  Pain 


350405*  JESSE  JOHNSON 
ta^asn    SHOCKA0EUCA 


337188*        ARETHA  FRANKUN 
P55S1         IVHOS  ZOOMW  WHO' 

350389.        WANG  CHUNG 
gggg MOSAIC 

336669  STING 

fTTwl     dream  or  the  blue  tortus 

35035S*       GENERAL  PUBLIC 
ISTI  HAND  TO  MOUTH 


350348*  ELVIS  C0STEJJ.0 

3E1  BLOOOSCMOCOUri 


336305       NIGHT  RANGER 
!=•]  7  WISHES 


350298*    V1NNIE  VINCENT 
INVASION 


j  335844*  OZZYOSBOURNE 

|.,..1MMi.,^1  ULTIMATE  SIN 


350025*     ALICE  COOPER 
nsn  CONSTRICTOR 


334052  tomw 

l»c*l  so/thipv  Accents 


350017* 

S*JRVTVOfi 
WHEN SECONDS COUNT        1 

333666 

349753. 

tg-"JgSL 

333286 

349704* 

I«».W| 

GEORGETHCflrKOOC^l 

'■-THEDESTROYERS        1 

MAiTRJCA ■ 

ALJ"RREAU     1 
LIsFe-tover     J 

PHIl  COLLINS          1 
quired       9 

"WEIRD  AL"  r*»;:<ov!C    1 

PC       1  C4.RTV 

331967         FOREk 

|gyA>rc]    Agent  Pro 

3443581 

GTR 

331934* 

1— «>•«* 

THE  BEST  OF 
J       SILL  COSBY 

349613* 

UNOARONS'ADT 
VOUNDUiattlCMT 

331264 

G53 

BRYAN  ADAMS 
RECKLESS 

349597* 

l««™ 

MILES  DAVIS 
TUTU 

32836b. 

IBVJWffXl 

TWSTEDSISTERI 

S7AYHUNGRY 

327288 

InumniM 

CHICAGO  17  .o_.    1 

349316      WILLIE  NELSON 
PARTNERS 


348367*  The  Human  League 
!■*— «cl  CRASH 


oa 


MERLE  HAGGARD 

OUT 
AMONG  THE  STARS 


334391* 

i"5"i 


WHITNEY 
HOUSTON 


333112*  anoaias 

ra         VOLLENWEIDER 
1=1  WHITC  WINDS 


HUEY  LEWIS 
-oTHE  NEWS 


SADE 
DIAMOND  LIFE 


348862.        TIL  TUESDAY 
E3         WELCOME  HOME 


PURPLE  RAIN  prince 


'— °»l        ANO  THE  RESOLUTION 


JAMES  BROWN 
5)  GB4WTY 


328302*       TINA  TURNER 
fESSBH       PRIVATE  DANCER 


326629     Bruce  Springsteen 
Bom  In  The  USA. 


GLORIA  LORING 


VAN  HALEN 
1984 


OEAN  "JUICE' 
JONES-JUICE 


323774      KENNY  ROGERS 
IsgrTi        20  Greatest  Hits 


348706*     WYNTON  MARSAUS 
J.  MOODS 


323675*  OZZY  OSBOURNE 
I  Bark  At  The  Moon 


348375*        SECRET  LOVERS 

^rr;  ...thehest 

l»*"l  OF  ATLANTIC  SURA 


323444        MOTLEY  CRUE 

3    SHOUT  AT  THE  DEVIL 


348359*        EARLKLUGH 
l"~"-»l      UFE  STORIES 


323329      -Every  Great  Motown 
3       Hit  01  MARVIN  GAYE" 


CRYSTALGAYl£ 
STRAIGHT 

ro  rut  heart 


322933*  EDDIE  MURPHY: 

"t£S-l       COMEDIAN 


348334*      GECflGEBENSW 
<»..l«»0«|  TMCCrrTSafAS    . 


PAT  BENATAR 
LIVE  FROM  EARTH 


orchestral 

v.::^es.stv£ 

QAAX-PACmC  ACE 


320.  U  608  SEGEA  »  THE 

.  SILVER  BUUET  BAND 

'^f-2-  MGHTUOVES 


319541       ELTON  JOHN'S 
t~)       GREATEST  HfTS 


348235        RAY  STEVENS 
E3        Surely  You  Joust 


347245* 

SPYROGYRA       1 
BREAKOUT         J 

348318            TH6POUCE 
[Hg|    EVERY  BREATH  YOU  TAKE   j 

347856*    QUEENSRYCHE       ] 

'333260*  DAVID  LEE  ROTH-"-  1 
Imwww'  Crazy  From  The  Heat  1 

347849 

CHAKA  KHAN 
J       DESVNY 

336222* 

DIRE  STRAITS 
Brothers  In  Arms     J 

347773* 

E°^=) 

EDDIE  MONEY 
C4N7H0L08ACK 

331645* 

MADONNA 
UKE  A  VIRGIN 

347765*             RE.M. 
fr«T1      Lite's  Rich  Pageant 

'  324475        PRETENDERS 
rjs]       Learning  To  Crawl 

347724* 

t=l 

DAVE  VALENTIN 
UGHT  STRUCK 

324418* 

MADONNA 

347237 

l«*»M 

AIR  SUPPLY 
Hearts  In  Motion 

323261 

|wOTQ»in 

LIONEL  RICHIE 
Can't  Slow  Down 

347229* 

POISON 
LOOK  MHAT  THE 
CAT  DRAGGED  IN 

323162       ______ 

l^uoncl      GENESIS 

[     347161* 

5^1 

AMYGRANT 
THE  COLLECTION 

[322024 

HUEY  LEWIS  ANO 
THE  NEWS' SPORTS 

347104 

T  GRAHAM  BROWN 

iltunuii 

rtuSEO  TO  BE 

321380    Barbra  Streisand's     I 
°>j».i   Greatest  Hits,  Vol.2    J 

'    346858* 

THE  CURE 

SUNOINGONA  REACH 

THE  SINGLES 

320911*       JOE  COCKER'S 
("3           GREATEST  HITS 

■^f ' 

[      346635 

EXILE 

GREATESTHITS 

[     320630 

QUIET  RIOT 

METAL  HEALTH       , 

[ 346544< 

KENNY G 
DUOTONES 

f     320499 

THE  POLICE 
SYNCHRONICmf 

f  3,a6296 

JANIEFRICKE 
SLACK  AND  WHITE 

318352      JOURNEY 
■S*""**:     FRONTIERS 

[    346221* 

DACHUAN  TURNER 

OVERDRIVE 
UVE      LTVt      UVE 

[      ?i8089 
3) 

MICHAEL  JACKSON 
THBILLER 

[    346205* 

8EUN0A  CARLISLE 

BEUNDA 

318055 

FOREIGNER 

RECORDS 

[   346130. 

YELLOWJACKETS 
SHADES            j 
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TAKE  ANY  12  ALBUM 
FOR  A  PENNY,  see 


PLUS  A  CHANCE  TO 
GET  2  MORE  FREE! 

if  you  join  Columbia  Record  &  Tape  Club  now  and  agree  to  buy 
8  more  selections  (at  regular  Club  prices)  in  the  next  3  years 


*  Available  on  records  and  cassettes  only 


ttfgONNA 
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(346023 
Genesis- 
Invisible  Touch  | 

I  (Atlantic) 


mm 


1348979 
1  iCapitoi) 


^39PSir~ 


3^5785 
J°PGun- 


C^n^^L 


Hank  Williams.  Jr. 
•  «»o-l  MONTANA  CAFE 


) 


REBA  McENTIRE 

MNAT  AW  I  COMMA  OO 

A0OUTYC4I 


79  Bruce  Springsteen 

3       BORNTORUN 


12*      LEERITENOUR 
)  EARTH  RUN 


>JIMCHOCEi 


REGINA 
CURIOSITY 


95        CARPENTERS 

]  SINGLES  1969  1973 


J8»   BranlordMarsjIis 
3      Royal  Garden  Blues 


i70       JANISJOPUNS 
3      GREATEST  HITS 


Mt  AXOAEAS 

_,  VOUXNWClOCA 

»]  down  ro  mr  ucon 


348128 
E3 


348227 


LEEGREENWOOO 
lOrttnu/IMO 
nsiurrofDu 


JOHN  SCHNEIDER 
uxcrHf 

IOMC  WAV  HOWE 


342121*      THE  OUTFIELD 
PLAY  DEEP 


348193*  BIG  AUDIO 

"      OYNAMiTE-rVORSE 


339200    STEVIE  WONDER 
"""i       In  Square  Circle 


348151*        CHEAP  TRICK 
E3  THE  DOCTOR 


324616         CYNDI LAUPER 
SHE^SSOUNUSUAL 


348102* 

(=3 


DOUBLE 
BLUE 


348078*  UB40 

I**"**6"!        RATWmfJUTCMtN 


317768      EAGLES  GREATEST 
t^3         HITS- VOLUME  2 


347989* 

[53 


DAVID  &  DAVID 
Boomtown 


DANfOGELBERG 
GREATEST  HITS 


TOTO 
FAHRENHEIT 


ROBERT  PALMER 
RIPTIDE 


347864* 


IKE  AND  TINA  TURNER 
nONAi*-  rOCErHER 
rTh*6*»tOITh*R*«) 


ytime  you  can  get  12  records  or  tapes  for  a 
my— that's  a  steal!  And  f/iaf's  exactly  what  you 

if  you  join  the  Columbia  Record  &  Tape  Club 
Jer  this  offer.  To  get  any  12  of  these  records  or 
<es  right  away,  simply  fill  in  and  mail  the  application 
lether  with  your  check  or  money  order  for  $1.86  as 
rment  (that's  1«  for  your  first  12  selections,  plus 
35  to  cover  shipping  and  handling).  In  exchange, 
j  agree  to  buy  8  more  tapes  or  records  (at  regular 
ib  prices)  in  the  next  three  years— and  you  may 
icel  your  membership  at  anytime  after  doing  so. 
w  the  Club  operates:  every  four  weeks  (13  times  a 
ir)  you'll  receive  the  Club's  music  magazine,  which 
scribes  the  Selection  of  the  Month  for  each  musi- 

interest...plus  hundreds  of  alternates  from  every 
d  of  music.  In  addition,  up  to  six  times  a  year  you 
y  receive  offers  of  Special  Selections,  usually  at  a 
count  off  regular  Club  prices,  for  a  total  of  up  to  19 
/ing  opportunities. 

f  you  wish  to  receive  the  Selection  of  the  Month  or 
i  Special  Selection,  you  need  do  nothing— it  will  be 
pped  automatically.  If  you  prefer  an  alternate 
ection,  or  none  at  all,  fill  in  the  response  card 
/ays  provided  and  mail  it  by  the  date  specified.  You 
I  always  have  at  least  10  days  to  make  your 
:ision.  If  you  ever  receive  any  Selection  without 
/ing  had  at  least  10  days  to  decide,  you  may  return 
tour  expense. 

The  tapes  and  records  you  order  during  your 
rmbership  will  be  billed  at  regular  Club  prices, 
lich  currently  are  $7.98  to  $9.98— plus  shipping  and 


f     347039* 

BILLY  IDOL 
Whiplash  Smile 

^46940* 

I      ..usi.wei; 

PETER  CETERA 
SOLmjDE/SOUTAlRE 

[     343293 

ROLLING  STONES  1 
DIRTY  WORK 

|      345793 

si: 

STEVE  EARLE 

GUITAR  TOWN 

330902 
F=1 

WHAM 
MAKE  IT  BIG 

f       345769* 

NUSHOOZ 
POOLSIDE 

f      i323315. 

BILLY  IDOL 
REBEL  YELL 

|     345744 

I      |.tm.i«»l 

BEST  OF  THE  WITTY       1 
CRrrTY  DIRT  BAND        J 

|       316992 

LIONEL  RICHIE 

345645« 
IEotoTI 

ELDEBARGE 

STTVEWWWOOO 

mt  mich  un 


\    346536 

[      E5 

THEWlNO.v 
THE  MSI  Of  rsr  uOkttlS       1 

f     344622* 
E»aT=1 

ANITA  BAKER 
RAPTURE 

[     345405* 

E51 

THEFIXX 
WALKABOUT 

[    329938     TALKING  HEADS 
55)     Stop  Making  Sense     J 

[    345389 

E3 

GEORGE  STRAIT     ] 
NUMBER  SEVEN      ] 

319822 

[            |«A«Al 

DAVID  BOWIE 
LETS  DANCE 

[            34537I* 

WHO  MADE  WHO 

[      315895 

STRAY  CATS 

Built  For  Speed 

[     345298* 

[773 

Jeltrey  Osborne     | 
EMOTIONAL 

348110   . ,         euOCrrMOuj 

398115  o.^uiKjiit.T.15*, 


[  331579*       ERCCLAPTON  JtFTBECX* 

e-,-,      Jim>TP^E~V.-HJTI60ySBUiES 


324350*  THE  WHO 

394353  PZ3    QUADROPHENIA 


42766       umxiu'^vi  Ttifvisiors 

92761  CREATES.  k,1S-61  IHtUCS 

EnuSnSI     fROU  THE  wz  wows 


SOBSECERATHE 
-.SHyW  BULLET  BAND 
J        liVECUUfT 


338640* TRIUMPH 

398644  (=3    STAGES 


314997  r^STI    STEVIE  WONDER 

394999*         HaMMiBFHffs 


291864  cwrONAi  sounothack 

391862(^^*1  WOODSTOCK 


336445  , .    THEBEAOIOO« 

39D44Q  Th**C«Mtc*tH4» 


326140*    DIRE  STRAITS  -Live 

396143  i-a^.mc-,;  ALCHEMY 


345314*        COME  DANCING 
395319&53  WITH  THE  KINKS 


341271  . .  TOMPETTY*TME 

391276' — '     mEPLAMi*ncw,uvEJ 


319996      MOTOWrrS25»1HITS 
399998  I*«to^.1  FROM  25  YEARS 


308049         CAEEDCNCE  CLCARWJJEA 


PI 


GREATEST  HITS 


handling.  (Multi-unit  sets,  special  and  classical  selec- 
tions may  be  somewhat  higher.)  If  you  decide  to 
continue  as  a  member  after  completing  your  enroll- 
ment agreement,  you'll  be  eligible  for  our  buy  one- 
get  one  free"  money-saving  bonus  plan. 
CDs  also  available  to  Club  members.  Each  issue  of 
the  music  magazine  contains  a  wide  selection  of  the 
latest  hits  and  old  favorites  on  Compact  Discs— 
which  you  may  order  as  a  Club  member,  and  these 
purchases  also  count  toward  fulfillment  of  your  mem- 
bership obligation. 

10-Day  Free  Trial:  we'll  send  details  of  the  Club's 
operation  with  your  introductory  shipment.  If  you  are 
not  satisfied  for  any  reason  whatsoever,  just  return 
everything  within  10  days  for  a  full  refund  and  you  will 
have  no  further  obligation.  So  act  now! 

ORDER  YOUR  FIRST  SELECTION  NOW  AT  A 
BIG  DISCOUNT-HAVE  LESS  TO  BUY  LATER- 
AND  ALSO  GET  2  EXTRA  ALBUMS,  FREE! 
If  you  wish,  you  may  also  choose  your  first  selection  right 
now  and  we'll  give  it  to  you  for  as  much  as  60%  off  regular 
Club  prices-onty  S3.98.  Enclose  payment  now  and  you'll 
receive  it  with  your  12  introductory  albums.  This  discount 
purchase  immediately  reduces  your  obligation— youthen 
need  buy  just  7  more  selections  (instead  of  8)  in  the  next 
three  years,  wnat's  more,  this  discount  purchase  also 
entitles  you  to  still  2  more  albums  as  a  bonus.  FREE!  Just 
check  the  box  in  the  application  and  fill  in  numbers  ol 
your  first  selection  and  2  tree  albums.  g 

H  ihe  applicator  s  missing  please  wnle  to  Columbia  jC. 

Records  TapeCbb.  Depl  WEC/WS.  TerreHauie.  Ind  1781 1    2 
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0OO  JAMES  UNO 
DAVIS  SAN60AN 

oouaumicw 


344705         PATTILABELLE 
(=3  WINNER  IN  YOU 


345272*  SIMPLY  RED 

[>3>™)         PICTURE  BOOK 


BILLY  OCEAN 
SUDDENLY 


345108*  .38  SPECIAL 

m»1        Strength  In  Numbers 


319558        ELTON  JOHN'S 
[=3     Greatest  Hits,  Vol.  2 


»'<»)   BUT  NtV£A  ALONE 


313734       WILUE  NELSON 
ALWAYS  ON  MY  MIND 


J0HNL£NNON 

YOKOONO 
DOUBLE  FANTASY 


em.  cosby  in 

TOW  mV\  t*  .Mifioot  eNI  M 


YES 
CLASSIC  YES 


344366*         METALUCA 

Master  01  Puppets 


QUEEN 
GREATEST  HITS 


344242  JOURNEY 

Raised  On  Radio 


307967*  PHIL  COLLINS 
L^cS        FACE  VALUE 


343889.      Sf'JSSiSSi 


306449    REOSPEEDVYAGON 
tl=]  HI  INFIDELITY 


343822*         PRINCE 

J**JOAA*      i^f^fclwxu 

l"i""l  PARADE 


342097      Barbra  Streisand 
The  Broadway  Album 


343319*       JANET  JACKSON 
E3  CONTROL 


341636* 
ES 


343004       REBAMcENTTRE 
r^T  wwOEYEAS 

I""!  INWCtVENGLAVO 


SADE 
PROMISE 


342782     J&CKS0N  BROWNE 
l,lnuM|     Lives  In  The  Balance 


306241  THE  DOORS 

E5~l       GREATEST  HITS 


342303* 

ESSE] 

JUDAS  PRIEST 
TURBO 

306225* 

AEROSMITH'S 
GREATEST  HITS 

3    :',88* 
r*-^T<i 

THE  FIRM 
MEAN  BUSINESS 

305672 

SI 

ANNE  MURRAY'S 
GREATEST  HITS 

342105* 

BANGLES 

Dillerent  Light 

337394*        COREY  HART 
fggaS)       BOY  IN  THE  BOX 


'    345777* 
1       1=7773 

PETER  GABRIEL 
SO 

f3457S1 

PAUL  SIMON 
J    GRACELAND 

[     344812 
343582 

BILLY  OCEAN 

LOVE  ZONE 

VAN  HALEN 
ll          5150 

325738*              RATT 

[  ISSS2J    OUT  OF  THE  CELLAR 

f     340893* 

MIKE  +  THE 
MECHANICS 

[    314/43 

1  laaasi 

NEIL  DIAMOND 
12  GREATEST  KITS  m 

[     340760 

1     E~3 

STEVIE  NICKS 

ROCK  A  UTTLE 

293597 

l"^'«l 

LEO  ZEPPEUN 
House*  Ot  The  Hotv 

[    340661*          DOKKEN 

[  t!Hi~J    Under  Lock  And  Key 

292243 

JACKSON  BROWNE 
THE  PRETENDER 

340455* 

W.ASR 
The  Last  Command 

[     291641 
[      l«i~iil 

JIMIHENDRIX 
SMASH  HITS 

|    340398* 

SIMPLE  MINDS 

0NCEUPONATIM 

291526 

EWERSOfLUIXCi 
MLMEfl-SRAU* 

SALAO  SUIICtAY 

340315* 
ISiTTSSl 

JETHROTULL 
Original  Masters 

291302* 

JAMES  TAYLORS 
GREATEST  HITS 

1    340281*                INXS 

[    IwiAwnci      Usten  Like  Thieves 

291278*      D008IE  BROTHERS 
■j«v,.^3*l  The  Best  ot  the  Doobies 

340034           PAT  BENATAR 
io*n^ii     Seven  The  Hard  Way 

287003 

EAGLES  1971-1975 
GREATEST  HITS 

339903 

I"*-"*! 

THE  CARS 
GREATEST  HITS 

286914 

**mil 

FLEETWOOD  MAC 
RUMOURS 

339846* 
lc»*»»-l 

286740 

ELVISCOSTEUO 

AND  THE  ATTRACTIONS 

U»iD4RONST40rS 
GREATEST  H/TS 

338616 

,      IS] 

269365 

MIAMI  VICE 

THE  BEST 
OF THE  BAND 

DIANA  ROSS- 
GREAT£5T  HITS 


337659* 


c  1987  Columbia  House 


After  forty  years 
in  show  business, 
the  accomplished 
actress  is  suddenly 
one  of  the  hottest 
performers  in 
Hollywood.  What's 
the  star  of  Murder, 
She  Wrote  really 
like?  Here  are 
some  clues 


By  Cindy  Adams 


Angela  Lansbury 


SUPERS1AR  SUPERSLEUTH 


It's  still  early  when  I  arrive  on  the  set  of 
Murder,  She  Wrote,  but  the  show's  star,  An- 
gela Lansbury,  has  been  working  since  six- 
thirty.  Today,  the  hit  mystery  series  is  shoot- 
ing in  a  Los  Angeles  hotel  lobby,  and  an  army 
of  assistants,  cameramen,  makeup  artists  and 
soundmen  is  noisily  scurrying  around  her. 

On  most  large  sets,  couriers  and  gofers  are 
there  in  advance  of  the  Big  Star  to  herald  her 
imminent  arrival,  but  that  is  not  Angela's 
style.  There  is  no  gofer — no  one  to  tap  me  on 
the  shoulder  to  prepare  me  for  our  interview. 
The  first  and  only  tap  is  from  the  star  herself, 
who  seems  to  appear  from  nowhere. 


"Hello,  there,"  she  says,  giving  me  a  warm 
hug.  She  looks  around  for  a  comfortable  chair 
for  the  interview,  but  there  are  none  nearby. 
"Come  on,"  she  whispers,  as  she  leads  the  way 
to  a  quiet  corner  that  no  one  had  thought  to 
prepare  for  us  in  advance.  Angela  has  just 
found  it,  and  that's  where  we  plop. 

Angela,  at  the  age  of  sixty-one,  is  one  of 
Hollywood's  most  respected  stars,  and  her 
show  is  a  Top  10  hit.  Yet  despite  her  enormous 
success,  she  does  not,  as  we  common  folk  say, 
put  on  airs.  After  forty  years  in  show  busi- 
ness, more  than  fifty  motion  pictures  and  fif- 
teen Broadway  plays,  Angela  is     (continued) 
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IfHE  FLORIDA  SUNSHINE  TREE  EXPLAINED. 


THE  FLORIDA  SUN:  The  sun  shines  on  our 
tree  up  to  355  days  a  year.  Wonder  why 
we  call  it  the  Florida  Sunshine  Tree? 


FLORIDA  GROWN,  Florida 
picked,  Florida  packed. 
All  synonymous  with 
quality  Florida's  stan- 
dards are  the  highest - 
even  higher  than  the 
federal  government's. 


FLORIDA  RAINFALL  The  Sunshine  State 
also  gets  lots  of  tropical  rain.  In  fact,  Florida 
is  one  of  the  most  rained-upon  states. 


THE  FLORIDA  SUNSHINE 
TREE9:  A  symbol  you'll 
find  only  on  100% 

m  pure  Florida  oranges, 
i  grapefruit  and 
\  juice.  This  symbol 
on  the  package  says 
you're  getting  the 


■ 
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ANGELA  LANSBURY 

continued 

still  gracious,  unassuming  and  forth- 
right— a  true  professional. 

What's  more,  Angela  does  it  all  with- 
out any  flash  or  special  effects.  Miami 
Vice  may  rely  on  slick  music  and  Ar- 
mani suits  to  attract  viewers,  Dynasty 
on  sex  and  wicked  characters — and 
even  Cosby  is  backed  up  by  adorable 
kids.  Angela  Lansbury  carries  her  se- 
ries alone.  And  in  her  typically  humble 
manner,  she's  the  first  to  admit  she's 
puzzled  by  Murder's  success. 

"It's  all  great,"  she  says,  "but, 
frankly,  I'm  startled  by  how  popular  we 
are.  I  never  imagined  that  we  would 
have  this  much  potential,  that  we'd  at- 
tract such  a  large  audience." 

Despite  the  show's  success,  Angela 
has  found  that  working  on  a  weekly 
television  series  "isn't  glamorous,  no 
matter  what  anyone  thinks."  When  she 
started,  three  and  a  half  years  ago,  she 
worked  fourteen  grueling  hours  every 
day — shooting  from  eight  in  the  morn- 
ing till  ten  at  night.  Angela  found  the 
schedule  to  be,  well .  .  .  murder. 

"It  was  ridiculous,"  she  says,  shaking 
her  head.  "I  became  emotionally  weak 
and  physically  ill.  I  went  to  chiroprac- 
tors because  I  developed  pains  in  my 
legs    and    hips    and    had    difficulty 


walking.  The  studio  was  informed  that 
they'd  just  have  to  adjust  the  schedule, 
so  they  added  an  extra  day  of  shooting." 
Despite  the  change,  Angela  still 
works  long  hours.  Because  her  charac- 
ter, mystery  writer  Jessica  Fletcher,  is 
in  almost  every  scene  of  Murder,  her 
schedule  is  nonstop  from  the  moment 
she  arrives  on  the  set  in  the  morning 
until  she  leaves  twelve  hours  later.  She 
has  had  only  two  days  off  since  she  be- 
gan the  show.  Even  when  she's  riding  in 
the  studio's  car,  Angela  uses  the  time  to 
learn  her  lines.  "I  used  to  get  nauseous 
if  I  read  in  the  car,  but  I've  learned 
never  to  look  up,"  she  explains.  "I  pre- 
fer reading  in  the  car  to  memorizing  at 
home  at  night,  because  I  absolutely 
must  have  some  time  for  myself." 

A  down-to-earth  star 

As  we  sit  talking  in  the  corner  of  the 
set,  there  is  a  whirl  of  activity  all 
around  us.  Cameras,  lights  and  booms 
are  being  jockeyed  into  position,  but 
Angela  is  oblivious  to  it  all,  concentrat- 
ing on  our  interview  instead.  Parked  at 
her  feet  is  her  commodious  tan  hand- 
bag, which  she  carries  about  all  over 
the  set.  There  is  no  one  to  fetch  and 
carry  Miss  Lansbury's  necessities,  as 
assistants  do  for  other  big  stars. 

The  director  is  ready  to  shoot  the 
next  scene  and  is  calling  Angela.  She 


politely  excuses  herself,  then  swoc 
down  and  plucks  up  her  bag  by  its  lo 
leather  handles  and  marches  to  the  i 
with  it  dangling  from  her  arm. 
makeup  person  powders  her,  and  s 
goes  on  the  set  to  say  her  lines.  Wh 
the  scene  is  completed,  she  trots  back 
me  clutching  her  handbag,  much  ai 
small-town  maiden  might  on  her  ft 
trip  to  the  wicked  city.  Wherever  f 
actress  is,  that  purse  is  sure  to  follo\ 

Though  she's  in  her  sixties,  Angek 
still  attractive  and  vibrant.  Menti 
that  to  her,  and  she'll  brush  off  the  co 
pliment,  insisting  that  a  care 
makeup  job  deserves  much  of  1 
credit.  "My  dear,"  she  says  in  her  ch 
acteristically  good-natured  style,  "] 
made  up  like  a  Rembrandt." 

She  ticks  off  the  rigorous  steps  tl 
are  necessary  to  get  her  ready  for  1 
camera.  It  is  a  detailed  process  designee 
make  Angela  look  as  if  she's  not  weari 
any  makeup  at  all.  Or,  as  she  bluntly  sa 
"We  try  to  get  maximum  correction 
my  face  without  its  looking  that  wa 
The  makeup  artist  shades  the  botfc 
of  her  jaw,  to  make  it  look  less  p 
nounced.  Lines  around  the  eyes  a 
mouth  are  eliminated  by  touches  o 
color  lighter  than  her  foundation. 

"It's  rough  to  see  yourself  at  t 
stage   on   television,   particularly 
tape,  which  is  the  worst,"  she  says. 
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ave  a  wonderful  cameraman,  who 
hotographs  me  very  carefully,  using 
iffused  lighting  to  take  out  the  shad- 
ws  in  my  face.  In  the  old  movie  days, 
te  used  to  joke  that  we  wanted  to  be 
Jmed  through  linoleum." 

No,  she  has  not  had  her  face  lifted, 
lies,  she  has  considered  it.  Maybe  she'll 
o  it  in  the  future.  Practicality,  rather 
han  vanity,  will  dictate  it.  "My  neck 
ends  to  be  a  little  heavy,  and  I  worry 
bout  that,"  she  admits.  "I  won't  be  en- 
umbered  by  turtlenecks  all  the  time.  I 
;eep  saying  that  I'll  grow  old  grace- 
ully,  but  if  things  get  ugly,  then  I'll 
lave  a  nip-and-tuck.  An  audience 
ioesn't  want  to  look  at  an  ugly  picture. 

don't  plan  to  break  the  mirror  with 
leauty;  I  just  want  to  look  pleasant." 

This  no-nonsense  lady  doesn't  have  a 
>arade  of  attendants  arriving  and  de- 
>arting  to  do  her  hair,  toes,  fingers  and 
acials.  She  does  all  that  herself.  And 
he  doesn't  rush  out  to  buy  the  newest, 
aost  exotic  cosmetics  on  the  market.  It's 
>aby  oil  to  remove  the  makeup, 
;oap  to  remove  the  baby  oil. 

And  don't  expect  to  find  Angela  shop- 
)ing  with  the  rich  and  trendy  on  Rodeo 
3rive  in  Beverly  Hills.  She'd  much 
•ather  spend  an  afternoon  looking 
;hrough  mail-order  catalogs. 

"I'm  a  keen  gardener  and  homebody," 
>he  says  proudly.  "The  most  exciting 


part  of  my  day  is  to  come  home  and  find 
out  what  my  favorite  visitor,  United 
Parcel  Service,  has  brought.  The  other 
day  was  a  really  banner  day.  UPS 
brought  an  ironing-board  cover." 

Want  to  know  what  really  gives  this 
superstar  her  greatest  pleasure?  Brace 
yourself — this  is  no  joke. 

"I  love  the  world  of  housekeeping," 
she  says.  "Saturday  and  Sunday,  when  I 
don't  have  a  housekeeper,  I  love  mak- 
ing beds.  There's  a  whole  art  in  that. 

"I  have  magnificent  pure  linen  sheets 
from  Ireland  that  I  absolutely  adore, 
but  they're  enormous,"  she  explains.  "If 
I  sent  them  to  the  laundry  they'd  get 
torn.  So  I  wash  them  in  the  machine 
and  iron  them  on  the  dining-room 
table,  which  I  cover  with  a  blanket.  I 
love  ironing.  The  only  problem  with 
linen  is  that  it's  impossible  to  keep  un- 
rumpled.  You  have  to  change  sheets 
every  day.  I  don't,  of  course.  I  just  lie 
flat,  perfectly  still,  in  a  little  section  of 
my  bed.  I  don't  move." 

The  road  te  Murder 

Considering  her  love  of  catalog  shop- 
ping, it's  rather  ironic  that  Angela's 
first  job  in  the  United  States — after 
moving  from  London  with  her  family  in 
1940 — was  making  change  and  wrap- 
ping packages  at  Bullocks  department 
store  in  California.  Three  years  later, 


she  took  a  screen  test  with  MGM,  and 
the  studio  signed  her  to  a  contract. 

Angela  received  Oscar  nominations 
for  Gaslight,  in  1944,  The  Picture  of 
Dorian  Gray,  in  1945,  and  The  Man- 
churian  Candidate,  in  1962,  but  each 
led  only  to  a  painful  disappointment. 
"You  get  so  excited,"  she  says.  "People 
say  you're  going  to  win,  and  you  go 
through  this  shocking  experience  of 
highs  and  lows.  Anyone  with  his  head 
screwed  on  right  shouldn't  be  exposed 
to  that  horror." 

Later,  Angela  would  again  face  rejec- 
tion, when  she  was  passed  over  for  the 
title  role  in  the  movie  version  ofMame, 
after  she  had  won  a  Tony  Award  for 
playing  the  same  part  on  Broadway. 
Lucille  Ball  got  the  part  instead.  "They 
felt  they  needed  a  big  name,"  Angela 
says.  "They  didn't  trust  my  name  to 
carry  it.  It  was  one  of  my  bitterest  dis- 
appointments. I  never  saw  the  movie; 
what  I  did  was  keep  working  like  crazy. 
Listen,  my  dear,  I  have  paid  my  dues." 

For  a  brief  while,  when  she  was  first 
in  movies,  MGM  tried  to  make  her  a 
glamour  girl,  "but  I  didn't  have  the  per- 
sonality to  carry  that  off,"  Angela  ad- 
mits. "Those  were  the  days  when  I 
knew  Nancy  Reagan.  She  was  a  nice 
gal  when  she  was  under  contract  to 
Metro.  She  was  part  of  the  studio's  new 
group.  Her        (continued  on  page  166) 


Until  now,  using  a  dishwasher  was  a  trade- 
off: Clean  dishes  for  a  noisy  kitchen. 
But  this  Whirlpool®  dishwasher  with  our 
exclusive  Quiet  Wash  system  keeps  the  cleaning 
power  and  reduces  the  noise.  It's  so  quiet  you 
can  run  your  dishwasher  and  still  enjoy  your 
conversation. 

The  secret  of  our  Quiet  Wash  system.  We 

found  ways  to  reduce  the  sound  coming  from 
inside  the  tub.  Designed  a  quieter  motor.  And 
then  wrapped  the  dishwasher  in  an  extra  layer 
of  sound-absorbing  insulation.  We  think  you'll 
be  pleased  when  you  hear  the  results. 

Remarkably  clean  dishes  with  less  hot 
water.  Don't  let  the  quiet  fool  you.  This  Power 
Clean™  Energy  Saver  dishwasher  still  has  our 
patented  washing  system  for  remarkably  clean 
dishes.  And  all  our  Power  Clean  models  use 
20%  less  hot  water  in  the  normal  cycle 
than  our  previous  washing  system. 


Easier  loading  and  unloading.  Whirlpool 
dishwashers  are  available  with  upper  racks  that 
adjust  up  and  down  to  fit  that  unusual-size  item. 
We're  also  the  only  ones  to  give  you  the  ease  and 
convenience  of  a  silverware  basket  in  the  door. 

A  promise  of  quality  we  stand  behind.  Every 
Whirlpool  dishwasher  is  backed  by  our  promise 
of  good,  honest  quality.  And  we  stand  behind 
that  promise  with  helpful  programs  like  our 
toll-free,  24-hour  Cool-Line®  telephone  service 
to  help  you  with  problems  or  questions.  Just  call 
800-253-1301.  It's  one  more  way  we  can  make 
your  world  a  little  easier. 


Whirl 


Making  your  v 
a  little  easier. 
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The  latest  scientific  research  and  medical  findings 
to  keep  your  family  its  healthiest.  By  Beth  Weinhouse 


for  your  ; 
Information 


FREE  FOR  WOMEN  A  free  card  that 
describes  how  to  do  a  breast  self-exam 
puts  even  women's  usual  excuses — "I 
can't  remember,"  "I  don't  know  how,"  "I 
don't  have  time" — to  rest.  The  card  is 
made  of  plastic,  so  it  can  be  hung  in  the 
shower  as  a  reminder  and  guide. 

To  send  for  the  card,  made  available  by 
the  AMC  Cancer  Research  Center  and 
the  Adolph  Coors  Company,  write  to: 
Coors/High  Priority  Shower  Card,  AMC 
Cancer  Research  Center,  1600  Pierce 
Street,  Box  C-1,  Denver,  CO  80214. 

HOTLINE  FOR  COUPLES  An  estimated 
ten  million  American  men  suffer  from 
impotence.  The  vast  majority  of  cases 
can  be  treated.  However,  many  men — and 
their  partners — are  too  embarrassed  to 
seek  medical  help  or  counseling. 

But  a  new  hotline  run  by  the  Impotence 
Foundation,  a  national  public  service 
organization,  will  provide  information  to 
men  or  women  callers.  The  toll-free 
number  is  800-221-5517,  and  it  will  be 
answered  Monday  to  Friday,  from  9  a.m. 
to  5  p.m.  Pacific  Standard  Time. 


A  PRENATAL  TEST  FOR  THE  MOST 
COMMON  INFECTION  IN  NEWBORNS 

I  he  most  common  sexually  transmitted  dis- 
ease in  America — chlamydia — has  also  be- 
come the  most  common  infection  in  new- 
borns. One  hundred  thousand  babies  are 
born  in  the  U.S.  each  year  with  chlamydia. 
By  the  time  they  are  six  months  old,  many 
develop  serious  eye  infections  or  pneumonia. 

Since  many  women  who  are  infected  show  no 
symptoms,  they  are  unaware  they  have  the  disease. 
But  researchers  at  San  Francisco  General  Hospital 
(SFGH)  report  that  rou- 
tine prenatal  screen- 
ing— and  appropriate 
treatment — could  elimi- 
nate chlamydia  in 
babies.  Since  the  test 
is  not  yet  commonly 
available,  however, 
pregnant  women  will 
have  to  ask  their  doc- 
tors about  receiving  it. 
"If  we  identify  preg- 
nant women  who  have 
chlamydia,  we  can  pre- 
vent infections  in  their 
babies,"  according  to 
epidemiologist  Julius 
Schachter,  Ph.D.,  one  of 
the  SFGH  scientists. 
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GETTING  TO  THE  ROOT  OF  THE 
PROBLEM  .  .  .  FASTER 

A  new  technique  developed  at  the 

University   of   Pittsburgh    School   of 

Dental  Medicine  enables  dentists  to 

do  the  major  part  of  a  root  canal, 

which  usually  takes  about  an  hour, 

in  just  seven  to  twelve  seconds. 

The  key  is  a  new  form  of 

gutta-percha,     the     adhesive 

dentists  use  during  root  canal 

work.    Gutta-percha    can    be 

heated  and  then  injected  directly 

into  the  root  canal,  rather  than 

inserted  in  solid  form. 


BREAKING  BAD 
(DENTAL)  HABITS 
You  may  think  you  take  good 
care  of  your  teeth,  but  ac- 
cording to  the  Academy  of 
General  Dentistry,  the  follow- 
ing common  habits,  associ- 
ated with  stress,  can  be  detri- 
mental to  oral  health. 


I 

2 
3 
4 
5 
6 


Biting  your  nails:  can  re- 
sult in  irritated  gums 


Chewing  pens  and  pencils: 
can  affect  proper  develop- 
ment of  children's  teeth  and 
is  unhealthy  for  adults,  too 

Smoking  cigarettes:  can 
stain  teeth  and  contribute 
to  periodontal  disease 

Chewing  on  ice  cubes  and 
popcorn  kernels:  can  crack 
or  break  teeth,  fillings  and 
crowns 


Wedging  of  toothpicks  be- 
tween teeth:  can  weaken 
the  root  structure 


Sucking  oranges  or  lemons 
(common  among  athletes): 
wears  down  enamel  and 
weakens  root  structure 
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Hear  the  big  news?  One      acids  that  cause  cavities 
piece  of  great-tasting  Trident®  your  dentist 


Ask 


gum  actually  fights  cavities. 
New  dental  studies  prove  it. 

Chewing  Trident  after 
sugary  snacks  reduces  acids 
that  form  on  teeth.  It's  these 


Or  call  1-800-524-2856* 
for  more  information.  So 
keep  a  pack  of  Trident  handy. 
You  won't  find  a  more  deli- 
cious way  to  fight  tooth  decay. 


TrkteF 


EVEN  BETTER  FOR  YOU 
THAN  ANYBODY  KNEW. 


*  Residents  of  New  Jersey  please  call  colled  (201)  540-4669 


m 


TRUE 
TALES 


How  to  fall  in  love  again — a 
Valentine's  treat  that  only 
a  wife  can  fully  understand 
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When  the  bonds  of  passion 
fade,  and  everyday  stresses 
begin  to  push  a  couple  apart, 
the  most  difficult  problem  a 
wife  faces  may  be  reconnect- 
ing with  the  man  who  won  her 
heart.  But  it  can  be  done,  as 
these  real-life  stories  show. 

Baby  Love 
By  Deborah  Berger 

I  fell  in  love  with  my  husband 
again  when  we  became  parents. 
First,  I  should  say  that  I  nev- 
er stopped  loving  my  husband. 
But  there  were  times  when  our 
love  was  threatened  by  the 
strains  and  stresses  of  our  com- 
plicated lives.  And  our  natural  styles 
of  communicating  were  very  differ- 
ent. I  come  from  the  let-it-all-hang- 
out school.  Rick,  on  the  other  hand, 
has  a  style  best  described  as  Mid- 
western reticence.  When  life  was 
rocky  and  love  was  taking  a  backseat 
to  work,  I  found  our  contrasting 
styles  frustrating. 

But  after  my  husband  became  a  fa- 
ther, he  changed  dramatically.  Rick, 
the  proud  daddy  of  our  son,  was  not 
the  understated  fellow  I  had  known 
for  so  many  years.  His  habitual  re- 
serve, already  somewhat  softened  by 
years  of  living  with  me,  completely 
deserted  him.  Only  the  most  glowing 
superlatives  would  suffice  to  describe 
our  little  guy.  In  talking  with  rela- 
tives, friends  and  even  complete 
strangers,  Rick  would  tell  about  Ben- 
jamin's latest  accomplishments  with 
unabashed  awe. 

There  was  one  particular  incident 
that  propelled  me  back  into  love  with 
my  husband.  Very  early  one  morning 
I  awoke  to  hear  someone  singing. 
When  I  crept  downstairs,  I  found 
Rick  holding  our  son  in  his  arms, 
dancing  around  the  room,  warbling 
little  melodies  of  love  and  affection. 
My  husband's  face  was  lit  up  with 
joy,  and  he  was  totally  mesmerized 
by  the  sturdy  bundle  in  his  arms.  It 
was  several  minutes  before  he  no- 
ticed me,  and  he  actually  blushed 
when  he  realized  I  had  been  watching 
him.  Then  he  came  toward  me,  and 
we  managed  (continued  on  page  162) 

Our  authors  and  their  spouses,  clockwise 
from  fop  left:  Deborah  and  Rick  Berger, 
from  Seattle,  Washington;  Lerene  and  Dick 
Duquin,  from  Williamsville,  Mew  York;  Kath- 
leen McCoy  and  Bob  Stover,  from  Valen- 
cia, California;  Susan  Lapinski  and  Michael 
cfe  Courcy  Hinds,  from  Brooklyn,  New  York 
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To  give,  to  collect, 
to  display  with  pride . 


Announcing  an  important 

issue  in  the  Lenox  Garden  Bird 

Sculpture  Collection 

Intricately  handcrafted 
of  the  finest  bisque  porcelain 
and  meticulously  painted 
by  hand 

Available  only  by  reservation 


)n  a  warm  spring  day,  amid  the 
>astel  blossoms  of  a  cherry  tree, 
i  brilliant  flash  of  blue  attracts 
he  eye.  It  is  one  of  nature's  love- 
iest  creations,  as  vivid  as  a 
pringtime  sky — the  blue  jay. 

Lenox  has  now  captured  the 
>eauty  of  this  striking  garden 
>ird  in  fine  bisque  porcelain.  A 
lramatically  sculptured  work 
>f  art,  handcrafted  and  hand 
>ainted  to  reveal  the  most 
ntricate  detail. 

Meticulous 

ha  ndcra  ft  smanship . . . 

uncompromising  quality 

Hue  Jay  is  portrayed  with  its 
vings  outspread  in  a  magnificent 
ourtship  display.  And  this  sculp- 
ure  is  created  with  extraordi- 
lary  realism.  Each  fine  detail  is 
:arefully  defined . . .  each  feather 
>ainted  by  hand  in  the  blue  jay's 
ibrant  azure  blue  colors. 

In  your  home,  this  delightful 
culpture  will  provide  a  striking 
lisplay  of  color  to  attract  the  eye 
. .  a  delightful  touch  of  nature  to 
v'arm  the  heart.  It  will  be  a  con- 
ersation  piece,  attracting  the 
dmiration  of  all  who  see  it.  A 
mique  and  much-appreciated 
;ift.  And  an  heirloom  to  pass 
iown  to  future  generations  with 
ride.  For  its  quality,  authenticity 
nd  fine  handcraftsmanship  are 


©Lenox.  Inc.  1987 

hallmarks  of  the  finest  porcelain 
sculpture. 

Created  and  designed  by  the 
master  artists  of  Lenox,  each 
imported  sculpture  will  bear  a 
pure  24  karat  gold  backstamp 
inscribed  with  the  title  of  the 
work  and  the  world-famous 
Lenox®  trademark.  In  addition, 
your  sculpture  will  also  be 
accompanied  by  a  Certificate 
of  Authenticity. 

Available  only  direct 
from  Lenox 

This  important  issue  in  the 
Lenox  Garden  Bird  Sculpture 
Collection  is  available  only  direct 
from  Lenox.  It  will  not  be  sold 
through  even  the  most  presti- 
gious dealers  or  galleries.  The 
price  is  $39,  payable  in  conve- 
nient monthly  installments  of 
$13  with  no  finance  charge.  And, 
of  course,  your  satisfaction  is 
completely  guaranteed. 


Shown  actual  size 

Because  each  sculpture  is 
individually  handcrafted  and 
orders  will  be  accepted  in  strict 
sequence  of  receipt,  your  Reser- 
vation Application  should  be 
postmarked  by  March  31, 1987. 
Please  allow  6  to  8  weeks  for 
delivery.  For  your  convenience 
on  credit  card  orders,  you  may 
call  TOLL  FREE,  24  hours  a  day, 
7  days  a  week,  1-800-262-9500 
ext.  906. 


.1    *     "    * 


Painted  by  hand  to  reveal  every  detail 
of  the  blue  jay's  distinctive  markings. 


UBHH  HMUS 


Up-to-the-minute  advice  to  help  you  manage  your  money 
By  Katherine  Barrett  and  Richard  Greene 


SUSOHU  SAliS 


Need  a   new 
lamp?  A  used 
car?  Or  some 
of  the  latest 
stereo  equip- 
ment? This  is 
the   time   of 
year  to   buy, 
according  to 
the    Bargain 
Hunter's  Cal- 
endar, prepared  by  the  Credit 
Union     National     Association. 
The  following  is  the  organiza- 
tion's month-by-month  guide  to 
upcoming  sales  of  interest. 


March 

•  Children's  shoes 

•  Garden  supplies] 

•  Hosiery 

•  Infants'  clothing 

•  Luggage 

•  Winter  coats 

•  Winter  sports 
equipment 
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Where  inflatio 

4»Xa  ■^■■■riaL^     It's  comfortin 

still  Hurts  ££•& 

dex  has  been  hovering  between  only  1  ai 
percent  lately.  So  is  it  just  your  imagination 
your  bills  are  going  up  far  more  than  that' 
asked  Carl  Palash,  senior  economist  for  thi 
search  firm  McCarthy,  Crisanti  and  Maffei 
said,  "Much  of  the  drop  in  inflation  is  du 
lower  energy  prices,  which  hide  the  fact 
many  other  items  have  risen  substantiall 
price."  Here,  from  Palash,  some  of  the  w 
culprits  and  how  much  they  rose  in  price  i 
September  1985  to  September  1986. 


Meat,  poultry,  fish  and  eggs 

9.0  per< 

School  supplies 

7.5  peri 

Medical  care 

7.6  per* 

Tobacco  products 

7.5  per« 

Household  insurance 

6.1  per« 

Residential  rents 

5.7  per* 

Alcoholic  beverages 

5.0  per* 

HELPLINE! 

Ql  did  the  best  job  I  could 
clearing  the  snow  from 
the  sidewalk  around  my 
house.  Now  someone  has 
slipped  and  fallen  and  is  suing 
me.  Can  he  collect? 

A 'Tor  the  most  part,  it's  un- 
likely you'll  be  found  liable 
as  long  as  you  really  did  do  a 
careful  job,"  says  Leonard 
Decof,  a  well-known  Rhode  Island  at- 
torney. Ironica  though,  if  you  hadn't 
shoveled  at  all,  >  might  be  better  off. 
The  question  in  c  es  like  this  one  is 
whether  your  shoveling  contributed  to 
the  accident's  happening — if,  for  in- 
stance, it  exposed  ice  under  the  snow. 

In  other  words,  the  key  is  to  make  the 
area  truly  safer,  not  to  just  mislead  peo- 
ple into  thinking  it's  safer. 


TOMORRCWSTREASURE! 


ost  of  us  have  thrown  away 
Barbie  dolls,  baseball  cards 
and  comic  books — those  once- 
common  objects  that  can  now 
be  worth  a  small  fortune.  Ah, 
for  a  crystal  ball.  But  what 
items  should  you  hang  on  to 
now  because  they  will  appreciate  in 
value  over  the  next  twenty  years? 

According  to  Alan  Crittenden,  au- 
thor of  Hidden   Treasures  (Union 
Square  Books,  1985),  the  trick  is 
to  find  items  that  will  someday 
evoke  feelings  of  nostalgia 
for  life  in  the  eighties. 

Here  are  some  of  Critten- 
den's candidates 
•  Raiders  of 
the  Lost 
Ark  post- 
ers.    The 
movie   has 
wildly  loy- 
al fans 


and  retains  a  kind  of  magical  feelir 
it.  And  unlike  other  hits  of  recent  y< 
it  wasn't  overmerchandised.  As  a  re 
there  isn't  a  glut  of  memorabilia. 

•  Tickets  to  The  Cosby  Show,  the ; 
autograph  or  any  other  memore 
from  Cosby's  life.  The  top-rated  e 
tainer  of  today,  Cosby  will  easily  r< 
legend  status  by  the  year  2000. 

•  Bruce  Springsteen  T-shirts,  c 
graphs,  posters  and  so  on.  { 

Crittenden,  "His  fans  really 

come  attached  to  him." 

•  Happy  Meals  from  Mel 

N  ald's.The  little  toys  or  ga 

in  colorfully  decorated 

es  are  an  exampl 

"today's  AmeriCc 

Crittenden  s 

andthafethe 

of  thing 
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Dare  to  be  More. 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


17  mg.  "tar".  1.3  mg.  nicotine  av.  per  cigarette  by  FTC  method. 
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JlMSSHH;  tinues  with  pageantry 

V  and  drama  in  this  heart- 

V-  stopping  stunner. 

6387 


ACT  OF  WILL 

From  the  author  of  Hold 
the  Dream.. .three 
women  who  survive  the 
ultimate  test  of  love. 


*  RomperRoom  & 


Gonkbooli 


CHEDRENS 

BIBLE 


0*«\llc«euitffaf 


1305 


4150 


1  AScva 


1222 


6593 


SUEMttLER 
3772  ft 


WAXV, 


iuK 

T\KET 
VLXX1 LN3UVX 


3350* 


WHtNALL 
\OJVE 

EVER 
WANTED 

ISNT 
ENOUGH. 

1735 


MIK 


UNHOLY 
MATRIMONY 

A  ruthless  husband  will 
do  anything  to  cash  in 
on  his  wife's  insurance 
policy.  Even  murder. 


5165 


0059 


7419 


4010 
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1578 


HERE'S  WHAT  YOU        r  WHEN  YOU  JOIN  THE  CLUB 

and  how  your  members        'orks) 

NSTANT  SAVINGS  How .      s  for  starters...you'll  get  8  books  for  99U 
)lus  shipping  and  handling  and  a  FREE  Tote  Bag  when  accepted  as  a 
nember.  We  reserve  the  right  to  reject  any  application. 

If  you're  not  satisfied  with  your  introductory  books,  just  return  them 
vithin  10  days,  cancel  your  membership  and  owe  nothing.  The  Tote  is 
rciurs  to  keep. 

DOUBLE  DISCOUNTS  As  a  member  you  can  count  on  saving  up  to 
50%  off  the  publisher's  price  on  Club  Selections  and  Alternates.  The 
:eatured  Selection  may  sometimes  be  two  books  offered  at  a  single  low 
jrice.  And  when  you  choose  an  EXTRA- VALUE  Selection,  you'll  save  as 


We  sometimes  re-size  complete  hardbound  editions  to  fit  our  special 
presses— and  pass  the  savings  on  to  you. 

FREE  MAGAZINE  You'll  receive  our  FREE  Club  Magazine,  The  Bulletin, 
about  every  4  weeks  (14  times  a  year).  In  it  we  review  our  Main  Selection: 
and  more  than  125  other  great  books. 

What's  more,  up  to  four  times  a  year  you'll  also  receive  offers  of  specis 
selections,  always  at  big  discounts. 

SUPER  CHOICES  If  you  want  both  the  Featured  and  Extra-Value  Selec- 
tions, do  nothing.  We'll  automatically  send  them  to  you.  (A  shipping  and 
handling  charge  is  added  to  all  shipments.)  Otherwise,  tell  us  what  you 
want— or  don't  want— and  mail  your  Reply  Card  by  the  given  date. 

10-DAY  SELECT  If  you  do  not  have  10  days  to  decide  and  you  receive 


MERCER 
MAYER  SET 

Teach  your  child  the  joy 
of  reading  with  these  six 
delightful  "Little  Critter" 
stories. 


FIRST 

AID 

BOOK 


9191' 


6775 


ll\IV. 


4671 


\NIELLE 


S\M)ERllsr 


7401 


WANDERLUST 

Steel 's  best  yetl  A  star- 
tling romance  packed 
with  passion,  adventure 
and  intrigue. 


Robot  MGflsMQ, 
and  Kahv  Mams 

6676 

JEFFREY 
ARCHER 

-r 


Aiunoiar 

HONOR 

7088 


JASMINE 
ON  THE  WIND 

Two  young  orphans  dis- 
cover a  passion  that  nei- 
ther time  nor  distance 
can  dissolve. 


7880 


7310 


1842 


FemMichads     FemMidwls       S||\Yr\' 

'Sheldon 


5389  7229* 

ffiAndrovM 


4382 


6098* 


1362 


3202 


3186 


5637 


DARK  ANGEL 

Nothing  stops  Heaven 
Ca steel's  quest  for 
wealth  and  power... 
until  she  meets  dashing 
Troy  Tatterton. 


1990* 


6056* 


5371 


7666 


THE  INHUMAN 
CONDITION 

Spine-tingling  mysteries 
from  the  author  who' s 
been  called  "the  succes- 
sor to  Stephen  King." 


2659* 


2675* 


3194* 


8680 


5835 


5132 


3517 
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CATMAGIC 

From  the  author  of  The 
Wolfen...a  chilling  tale 
of  witchcraft  and  human 


I  want  to  discover 
YES!   Doubleday  Buying 
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1701 


1263 


7617 
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SALLY 
QLTNN 


6924* 


REGRETS  ONLY 

A  shocking  glimpse  of 
wild  Washington  affairs 
—from  the  Oval  Office 
to  the  bedroom. 


CLUB  PROMISE  Remember,  you're  never  obligated  to  buy  a  minimum 
number  of  books  from  each  Magazine.  You  need  only  buy  8  more  books 
at  regular  low  Club  prices,  any  time  within  two  years. 

After  that,  you  may  resign  your  membership... or  continue  to  save  with 
The  Club's  discount  book  bargains. 

*  Soft  cover  books 
A  6  Volume  set 
•k  Warning:  Explicit  language  or  subject  matter  may  be  offensive  to  some 


9100* 


City  &State- 

_  will  be  serviced  trorr 

1  Dept.BS9!3 

.  Garden  City, 

|  NY  11535 


FOR  OVER  50  YEARS  OUR  MEMBERS  HAVE  ENJOYED 
UNBEATABLE  BUYING  POWER— GREAT  BOOKS  AND  GREAT 
SAVINGS.  NOW,  VOL/CAN  TOO. 


P#- 


bledfV 


72-D356 


He's  the  perfect  combination  off  cuddly  and  macho. 
TV's  hunkiest  housekeeper  talks  about  what's  most  im- 
portant to  him — his  family,  his  hit  show  and  his  future 

By  Eric  Sherman 


I 


ony  Danza  looks  like  one  man  you  don't  want  to 

anger.  If  the  tattoo  stretched  across  his  wall-to-wall 

,  biceps  isn't  enough  to  intimidate  you,  his  background 

[  as  a  professions,      xer  and  his  conviction  on  an 

assault  charge  should  do  the  trick. 

But  there  is  a  gentler  side  to  the  thirty-five-year-old 

I  he-man  housekeeper  from  the  hit  ABC  sitcom  Who's 

the  Boss?  A  devoted  father  to  his  fifteen-year-old  son, 

I  Marc,  and  a  doting  husband  to  his  wife  of  eight 


months,  twenty-eight-year-old  interior  designer  Tracy 
Robinson,  the  actor  has  ideals  that  are  surprisingly 
old-fashioned.  And  with  his  unquenchable  enthusiasm, 
knockout  dimples  and  earnest  grin,  Tony  Danza  comes 
across  almost  as  cuddly  as  he  is  rugged — a  real-life 
Smurf  in  boxing  trunks. 

"To  me,  being  a  man  is  more  than  just  being 
macho,"  he  says,  as  he  relaxes  in  his  dressing  room 
during  a  break  in  shooting  the  series.        (continued) 
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"Sudafedl2Hour 
capsules  give  me 
more  than  long-lasting 
relietThey  help  give  me 
peace  of  mind!' 

Sudafed®  has  always  given  you  fast,  effective  relief 
from  your  stuffy  nose  and  sinus  congestion,  without  making 
you  drowsy. 

But  now,  along  with  all  that  relief  comes  more  peace  of 
mind:  a  remarkable  new  safety-seal  system  for  Sudafed  12 
Hour  capsules. 

1.  Safety  sealed  packages — A  unique,  technologically 
advanced  tape  sealing  system  not  only  bonds  the  ends  of 
each  carton,  but  also  the  side  seam  where  the  panels  of  the 
carton  are  glued.  This  tape  is  specially  designed  to  shred  or 
tear  the  carton's  surface,  if  removed. 

2.  Safety  sealed  pockets— Long  recognized  as  an  effective 
method  of  protection,  the  safety-sealed  pocket  protects  each 
capsule  inside  the  carton  with  a  tough,  clear  plastic  bubble 
and  a  sealed  foil  backing. 

3.  Safety  sealed  capsules — Each  gelatin  capsule  is  also 
sealed.  A  contrasting  color  band,  made  of  the  same  material 
as  the  capsule,  seals  the  capsule  halves  together. 

Your  health  and  safety  are  very  important  to  us.  So 
remember,  as  with  any  product,  carefully  examine  each 
package  before  using. 

When  you  want  cap-       g  6P* 
sules  for  relief  of  your 
cold  symptoms,  just  look 
for  our  new  package  with 
a  description  of  each 
safety-seal  feature  on 
the  top  panel. 

Sudafed  12  H 
has  always  ,nr 
fast,  eflfect:         ef. 
And  now  c:      iique 
safety-seal  system  also 
helps  give  you  peace 
of  mind. 


A'elicome 


Burroughs  Wellcome  Co 

Research  Triangle  Park 
North  Carolina  27709 


O  1986  BURROUGHS  WELLCOME  RH46SUD  12 


TONY  DANZA 

continued 


My  father  taught  me  that  a  man  is 
omeone  who  stands  up  for  what  he 
elieves  in,  who  gives  someone  his 
/ord  and  sticks  to  it.  That's  what  I 
/ant  to  be — not  just  some  guy  who 
Doks  like  Thor." 

In  fact,  Tony  is  using  his  television 
ppeal  to  try  to  act  as  a  role  model  for 
eenagers.  A  for- 
aer  street  fighter 
rom  Brooklyn,  he 
;nows  how  tough 
rowing  up  can  be 
F  there  isn't  some- 
ne  to  help. 

"I'm  very  wor- 
ied  for  our  kids  to- 
ay,"  Tony  says. 
They're  faced 
nth  so  many  prob- 
5ms — drugs  and 
rinking  and  sex 
nd  getting  in- 
o  trouble — and 
here's  more  peer 
ressure  than  ever 
efore.  All  it  takes 
5  one  mistake  to 
et  them  messed 
ip  or  killed." 

As  a  parent, 
'ony  has  let  his 
on  know  that  he 
an  come  to  him 
nth  any  problems, 
ather  than  give  in 
o  pressure  from 
riends.  As  an  en- 
ertainer,  he  advo- 
ates  teaching 
eenagers  respon- 
ibility  through 
'V  and  films.  He 
/orks  with  the 
/riters  of  Who's 
he  Boss?  to  create 
pisodes  that  will 
ncourage  parents 
o  make  them- 
elves  seem  ap- 
iroachable  to  their 
hildren.  He  also 
cans  each  script  to 
nake  sure  there  is 
tothing  in  it  he 
vould  not  wii;  s 
wn  son  to  see. 

"All  kids  hear 
bny  says.  "Every 


up  on  the  glass  coffee  table,  and  opens 
a  beer,  it's  easy  to  picture  him  in  the 
tougher  parts  of  Brooklyn.  Forget  the 
perfect  California  tan  he's  gotten  since 
moving  out  to  Hollywood;  his  accent 
still  makes  him  sound  like  he  should 
be  playing  stickball  in  New  York. 

Tough-guy  roots 

Tony  grew  up  in  an  Italian  neighbor- 
hood, where  quick  wits  and  sure  fists 


WHO'S  GOT 

THE  PLUMPEST  MOISTEST 

BEST-TASTING  RAISINS 

IN  AMERICA? 


HERE'S  A  LITTLE  HINT 


SUN-MAID:  AMERICAS  FAVORITE  RAISIN. 


O  1986  Sun-Diamond  Growers  of  California. 


->ut  toi  ay  is  sex," 
.  it's  irummed 
nto  their  heads — se.  nd  t  gs  and 
'iolence.  Just  look  at  who  thi  re  lis- 
ening  to  for  guidance  Ram  o  and 
Madonna.  It's  time  the  entertainment 
ndustry  started  taking  responsibility 
or  what  they're  turning  out." 

As  Tony  leans  back  on  his  dressing- 
•oom  couch,  props  his  Reebok-clad  feet 


were  essential.  "I  was  a  street  kid  in 
an  area  that  really  wasn't  very  pret- 
ty," he  says.  "We'd  fight  all  the  time — 
for  no  reason,  really.  It  was  just  some- 
thing you  did." 

At  four-foot-eleven  in  high  school, 
Tony  was  smaller  than  most  other 
kids,  but  he  won  nearly  every  street 
fight  he  got  into.  His  father,  a  gar- 
bageman,  taught  him  how  to  throw  a 


devastating  right  hook,  but  he  made  \ 
clear  what  would  happen  to  his  son  j 
he  got  into  any  real  trouble. 

"My  father  was  a  real  tough  guy- 
very,  very  strict,"  Tony  remembers 
"He  was  much  stricter  than  I  am 
Sometimes  I  worry  that  I'm  not  bein, 
strict  enough  with  Marc  and  that  he'l 
think  because  I  don't  punish  him  that 
don't  love  him.  When  I  was  a  kic 
there  was  no  problem  with  that.  A 
soon  as  I  did  any 
thing    wrong, 
knew   how   mud 
my  father  lovei 
me.  He  kicked  th 
crap  out  of  me." 

Tony's  mothe 
was  also  a  discipli 
narian,  forcing  he 
son  to  do  his  home 
work  and  help  wit] 
the  cooking  am 
housework.  In  fact 
Tony  wasn't  al 
lowed  out  on  Sat 
urday  nights  unti 
his  room  was  thor 
oughly  cleaned 
"My  mother  wouL 
say  to  my  olde 
brother  and  me,  'I 
you  don't  want  t 
go  to  school  wit] 
your  clothes  wrin 
kled,  you'd  bette 
learn  how  to  iroi 
them,'  "Tony  says 
"Believe  me,  w> 
learned  to  iron." 

Tony  credits  hi 
parents'  attitudi 
with  keeping  hin 
out  of  serious  trou 
ble.  He  also  real 
izes  how  fortunat 
he  was  that  hi 
family  moved  to 
quiet,  suburbai 
Long  Island  whei 
he  was  fifteen.  " 
was  lucky  enougl 
to  get  out  of  ou 
part  of  Brooklyi 
before  it  was  toi 
late,"  he  says.  "I 
lot  of  my  friend 
weren't  so  lucky— 
they  ended  up  ii 
jail,  and  some  o 
them  are  still  there.  I'd  go  to  visit  on< 
friend  in  jail,  and  I'd  end  up  seeing  tw< 
or  three  other  guys  I  knew  in  there 
That's  what  the  streets  do  to  you." 

At  his  mother's  prodding,  Tony  ap 
plied  to  college,  and  he  won  a  wres 
tling  scholarship  to  the  University  o 
Dubuque,  in  Iowa.  While  there,  Tom 
met  and  married  his  first  wife 
Rhonda,  another  student,  (continued, 
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Capture  the  Fragile  Beauty  of  a  Butterfly 


~\ne  of  the  greatest  delights  of  a 
^/summer  day  is  seeing  colorful 
'tterf lies  fluttering  from  flower  to 
wer,  light  as  a  breeze  and  bright 
the  midday  sun.  We're  fascinated 
they  rest  in  a  pretty  garden  dis- 
lying  the  intricate  patterns  on  their 
ely  wings. 

"amed  naturalist  artist  Paul  J. 
any  captures  perhaps  the  most 
ing  of  all  butterflies  in  his  mas- 
work,  "Spicebush  Swallowtail."  In 
lis  vibrant  scene,  Sweany  chose  to 
'pict  two  of  them  resting  on  large, 
sach-colored  roses  in  a  misty  sum- 
ier  garden. 

"Spicebush  Swallowtail"  repre- 
ss Swean/s  first  limited-edition 
late.  And  premiere  offerings  by 
lented  new  plate  artists  can  cre- 
e  great  demand  that  may  lead  to 
larket  appreciation,  after  the  edi- 
on  is  closed. 

"Spicebush  Swallowtail"  premieres 
i  elegant  collection  of  eight  plates 
ititled  the  Butterfly  Garden  Plate  Col- 
ction.  As  an  owner  of  "Spicebush 
/vallowtail,"  you  will  have  the  right — 
ut  never  the  obligation — to  acquire 
i  1  plates  in  the  series. 


SpieeBusfc 


In  addition,  under  our  100%  Buy- 
Back  Guarantee,  you  may  return  any 
plate  within  30  days  of  receipt  for  a  full 
refund,  releasing  your  series  rights  for 
availability  to  another  collector. 

Each  issue  in  this  magnificent  col- 
lection will  feature  a  different  but- 
terfly species  in  a  lush  garden  setting 
from  an  original  painting  by  Paul  f. 
Sweany.  Each  plate  will  be  priced  at 
just  $29.50  and  will  be  strictly  lim- 
ited to  a  14-day  firing  period.  Fur- 
thermore, each  plate  will  be  hand- 
numbered  and  accompanied  by  a 
Certificate  of  Authenticity.  And  you 
need  not  send  any  money  now  to 
reserve  your  plate. 

This  important  introduction  by 
Paul  J.  Sweany  is  expected  to  attract 
immediate  attention  and  praise  from 
nature  lovers  and  collectors  alike.  So, 
to  assure  a  priority  reservation  for 
"Spicebush  Swallowtail,"  you  should 
return  your  order  form  promptly! 


February  28, 1987 


Respond  by: 

Limit:  Two  Plates  Per  Collector 
Please  accept  my  application  for  "Spice- 
bush Swallowtail"  by  Paul  J.  Sweany.  I 
wish  to  purchase (1  or  2)  "Spice- 
bush Swallowtail"  plate(s)  at  $29.50  (plus 
$2.14  shipping  and  handling)  each,  for  a 

total  of  $ ($31.64*  or  $63.28*). 

Please  check  one: 

□  I  enclose  check  or  money  order. 

□  Charge  my  credit  card:    □  MasterCard 
□  Visa  D  American  Express  D  Diners  Club 

Account  No 

Exp.  Date 13003 

003164/006328 

□  Please  reserve  my  plate(s)  for  me  and 
bill  me  prior  to  shipment. 

Name 

Address 

City 

State  

Signature 

'FL  residents  add  $1 .59  and  IL  residents  add  S2.22  per 
plate  for  tax.  All  applications  must  be  signed  and 
are  subject  to  acceptance.  Please  allow  6-8  weeks 
for  delivery  after  payment  is  received.  Deliveries 
made  only  to  U.S.  and  its  territories. 


Zip. 


The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  44051 
Jacksonville,  FL  32231 


TONY  DANZA 

continued 


Vfter  graduation,  they  moved  back  to 
X)ng  Island,  where  Marc  was  born. 
3ut  the  marriage  didn't  last  long.  "I 
vas  too  immature,"  Tony  explains. 
'Could  you  imagine  being  married  to 
ne,  as  wild  as  I  was  when  I  was  eight- 
een? Looking  back  now,  I  feel  sorry 
or  Rhonda." 

While  he  was  married,  and  in  the 
rears  after  his  divorce,  Tony  drifted 
rom  one  job  to  another.  He  sold 
eans  out  of  the  trunk  of  his  car.  He 
vorked  for  a  moving  company,  a  car 
vash  and  a  catering  service.  He  was 
joing  to  apply  for  a  cabbie's  license, 
>ut  his  mother  wouldn't  let  him.  "She 
'elled:  1  sent  you  to  college,  and  now 
rou  want  to  drive  a  cab?  No  way!'  "  he 
ays.  "Of  course,  she  didn't  know  I'd 
:nd  up  getting  my  big  break  in  acting 
(laying  a  cabbie  years  later  on  Taxi." 

A  knockout  start 

ieny  was  working  as  a  bartender 
vhen  a  friend  entered  him  in  a  boxing 
ompetition  as  a  joke.  He  participated 
inyway — and  advanced  to  the  semifi- 
lals.  He  then  began  fighting  profes- 
ionally.  A  producer  was  in  the  crowd 
or  one  of  his  bouts  and  convinced 
?ony  to  take  a  screen  test.  He  won 
ome  small  parts  in  a  couple  of  forget- 
able  TV  movies  before  landing  the 
ole  of  boxer-cabdriver  Tony  Banta  on 
paxi.  After  the  show's  five-year  run, 
?ony  appeared  in  some  other  less- 
han-memorable  TV  movies  and  was 
memployed  for  two  years.  Finally, 
Who's  the  Boss?  came  his  way,  and  his 
areer  seemed  on  the  upswing. 

But  several  months  before  shooting 
»f  the  series  was  to  begin,  in  1984, 
[eny  and  a  friend  were  out  drinking  in 
i  restaurant  in  New  York.  A  security 
fuard  later  claimed  the  two  men  were 
>eing  loud  and  abusive  and  were  hav- 
ng  a  food  fight.  When  he  tried  to  quiet 
hem,  he  said,  Danza  decked  him. 

Tony  claims  the  bouncer  threatened 
lim  and  made  a  move  for  what  Danza 
hought  might  have  been  a  gun.  "I 
:hose  not  to  wait  to  find  out  for  sure." 

The  security  guard  sued  for  $16  mil- 
ion,  and  Tony  recently  agreed  to  an 
>ut-of-court  settlement  of  $85,000. 
ilarlier,  Tony  had  been  convicted  of 
issault  in  the  incident,  but  instead  of  a 
ail  term,  he  was  sentenced  to  250 
lours  of  community  service.  He  ful- 
illed  most  of  his  sentence  at  the  Jew- 
sh  Home  and  Hospital  for  the  Aged,  in 
*ew  York  City. 

"Working  there  was  one  of  the  great- 
jst  experiences  of  my  life,"  Tony  says. 
'I  went  into  it  not  wanting  to  be  there, 
jut  I  met  a  lot  of  wonderful,  inspiring 
jeople.  Older  people  have  a  tremen- 


dous dignity  that  seems  almost  alien 
to  us  today.  I  grew  to  love  them  all." 

As  he  got  to  know  the  residents,  he 
threw  his  enthusiasm  into  keeping 
them  active  and  trying  to  make  them 
feel  young  again.  He  held  a  talent 
show,  in  which  an  eighty-six-year-old 
woman  stretched  out  across  the  top  of 
a  piano  and  sang  "Can't  Help  Loving 
That  Man  of  Mine,"  as  the  audience 
howled  its  approval.  Tony  also  staged 
a  production  of  The  Wizard  ofOz,  star- 
ring a  ninety-two-year-old  spitfire  in  a 
wheelchair  as  the  Wizard  and  a  class 
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It  used  to  be 
that  the  only  thing 
I  did  for  society 
was  file  my  taxes. 
Now  I  want  to  give 
something  back. ' 


of  third-graders  from  a  nearby  school 
as  Dorothy  and  the  Munchkins. 

"I  brought  the  kids  in  because  they 
go  perfectly  with  the  elderly,"  he  ex- 
plains. "Kids  make  you  feel  young  and 
full  of  energy."  Tony  is  active  in  a 
number  of  causes  that  benefit  chil- 
dren— including  the  Special  Olympics 
and  the  Variety  Club,  which  aid 
handicapped  youngsters.  He  also  gives 
financial  support  to  two  underprivi- 
leged boys  in  Oklahoma  and  frequent- 
ly writes  them  letters. 

"It  used  to  be  that  the  only  thing  I 
did  for  society  was  file  my  taxes,"  he 
says  with  a  laugh.  "Now  I  want  to  give 
something  back.  Kids  are  all  we  have. 
They  are  our  future,  and  we  can't  close 
our  eyes  to  their  problems." 


One  of  the  biggest  reasons  Tony  is  s 
concerned  about  young  people — an 
one  of  the  reasons  he  and  his  show  ai 
so  likable — is  that  Tony  Danza  is  a  ki 
at  heart.  There's  always  a  glint  of  mi: 
chief  in  his  eyes  and  a  Mickey  Mous 
watch  on  his  wrist.  At  a  recent  Holl: 
wood  party  for  the  California  Yout 
Theatre,  he  spent  most  of  his  time  gi1 
ing  piggyback  rides  to  the  young  men 
bers  of  the  group. 

"I  may  still  be  a  kid  in  a  way,"  r. 
admits,  "but  I'm  beginning  to  grow  u] 
Now  that  I'm  married  again,  and  Mai 
has  come  to  live  with  me,  I  think  I'i 
finally  becoming  an  adult.  I'm  moi 
relaxed,  happier,  more  mature." 

Marc  had  been  living  with  his  motl 
er  since  Tony  and  Rhonda  divorce 
over  a  decade  ago,  but  two  years  a.% 
the  teenager  asked  to  live  with  his  fi 
ther.  (The  couple's  three-year-ol 
daughter,  Gina,  born  after  a  brief  re< 
onciliation,  still  lives  with  her  mom  i 
Albuquerque.)  Tony  was  thrilled  1 
have  his  son  stay  with  him.  "I'll  te 
ya,"  he  says  proudly,  "there  may  be 
bit  of  parental  bias  here,  but  I  think 
have  the  best  kid  in  the  world — he  jui 
brightens  up  my  life." 

Tony  and  Marc  are  so  close,  in  fac 
that  they  have  even  double-dated.  Or 
evening,  father  and  son  went  to  Spag 
the  swank  Los  Angeles  restauran 
where,  Tony  says,  each  held  hanc 
with  his  date  under  the  table. 

Now  that  he's  married  to  Trac; 
Tony's  dating  days  are  over.  Once 
notorious  ladies'  man  (he  dated  To: 
co-star  Marilu  Henner,  actress  Te: 
Copley  and  former  Playboy  bunn 
Sandi  Lee,  among  others),  he's  moi 
than  happy  to  settle  down  and  put  h 
single  lifestyle  behind  him. 

"Before  I  married  Tracy,  I  was  pa 
tying,  staying  out  late,  going  to  bai 
and  looking  for  women,"  he  says.  "Bi 
even  though  I  had  a  lot  of  dates,  I  we 
lonely  and  unhappy.  Deep  down, 
thought  I'd  never  find  anyone  to  sett] 
down  with,  to  share  my  life  with.  I  we 
too  damn  picky — no  matter  what,  I 
find  something  wrong  with  the  girl, 
guess  I  was  afraid  of  making  a  con 
mitment  and  giving  up  my  freedom." 

True  love 

All  that  changed  when  Tony  bega 
dating  Tracy  two  years  ago.  The  coup] 
had  actually  met  several  years  earlie 
when  friends  introduced  them  at  a  pa 
ty,  and  Tony  instantly  fell  for  Tracy, 
blond  knockout.  "She  was  gorgeou: 
and  yet  you  could  tell  she  was  still 
very  sweet  person,"  he  recalls.  "An 
believe  me,  someone  that  good-lookin 
is  usually  not  sweet  in  L.A."  He  aske 
her  out,  but  she  declined,  since  sh 
was  dating  someone  else. 

Tony  refused  (continued  on  page  1 7<t 


I   AOICC   jnHC    IDIIDMAI    .  CCDDI  IftOV  1QQ 


Look  who's  lowest    Look  who's  not. 
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Now  is  lowest. 

By  US.  Gov't,  testing  method, 


,  ?     SURGEON  GENERAL'S  WARNING:  Smoking 

OOlMj        n  in  ii  n- 

Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 


Competitive  tar  level  reflects  the  Jan  '85  FTC  Report 
NOW.  THE  LOWEST  OF  ALL  BRANDS. 

SOFT  PACK  100s  FILTER.  MENTHOL:  3  mg.  "tar".  0.3  mg.  nicotine 
av.  per  cigarette  by  FTC  method. 
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Sensational  new  style  ideas  for  a  more  feminine  you,  and  top- 
of-the-line  tips  to  guide  you  through  shoe  and  boot  sales 


Subtly  seductive,  net  clingy  and  off-reveal  tag,  is 
a  look  you'll  love  and  he'll  love,  fee! 


■•■^^  With  Valentine's  Day  just  around  the  corner, 
CK  there's  no  better  time  to  get  him  to  really  notice 
a  super-sexy  and  sophisticated  new  you.  How? 
With  our  five  surefire  fashion  changes  to  make  right  now. 

HutJ  yOUr  WQISt  with  a  wide  belt  that's  great  for 
creating  or  accentuating  a  curvy  shape.  Wear  with  everything 
— fromslouchy  pleated  wool  pants  to  slim  skirts  and  knits. 

TUtn  On  thC  COIOf  with  racy  fire-engine  red  or 
brightest  fuchsia.  For  a  fabulous  eye-opening  effect,  show  off 
in  a  flirty  peplum  jacket  or  a  long,  fluid  swing  skirt. 

Inspire  jungle  fever  thirties  moviestar  style 
with  the  new  strong-shouldered  but  romantic  safari  suits. 

ExpOSe  yOUr  neck  and  more  (discreetly)  with  new 
sweaters  featuring  off-the-shoulder  and  bathing-suit  necklines  that 
drape.  Add  sizzle  with  big  hoop  earrings  in  fiery  gold. 

WrOp  yOUr  body  in  softest  jersey — perhaps  a 
curve-conscious  bodysuit  and  sarong  skirt — which  makes 
sharply  tailored  menswear  fashions  a  thing  of  the  past. 


low  to  find  the  best  shoe  and  boot  bargains 


ALL  THE  KNOW-HOW  YOU'LL  MEED  TO  SAIL  INTO  SHOE  SALES  THAT  ARE  ON 
RIGHT  NOW  AND  FIND  COMFORTABLE,  QUALITY  FOOTWEAR 


ven  if  you're  on  a  shoe- 

J  string  budget,  these 
tips  from  Stuart 
Weirzman,  president 
of  Stuart  Weitzman 
Shoes,  should  help. 
I  Put  your  best  foot  forward  and  get 
to  a  sale  the  first  day — sizes  7'/2  to  9 
(the  most  common)  sell  fastest. 
■  Shop  after  noon,  when  feet  are 
their  largest^  size.  Have  both  feet 
measured — they  don't  always  match, 
and  adult  feet  can  vary  in  size  with 
weight  change.   Buy  for  the   larger 


foot  and  pad  the 
other  shoe  as  neces- 
sary. Never  buy 
strictly  according 
to  size;  sizes  differ 
among  manufac- 
turers and  styles. 
Avoid  slippage  at 
heels,  gapping  at 
sides  and  tightness 
over  your  instep. 
I  Make  sure  there's  enough  room  at  the 
front  of  the  shoe  or  boot — wiggle  toes  to 
test.  Allow  a  quarter  to  a  half  inch 


from  tip  of  longest  toe  to  end  ° 
of  shoe.  Remember,  tight  shoes  I 
won't  give.  If  they're  not  comfy  I 
in  the  store,  they  never  will  be. 
■  Rounder-toed     shoes    with 
low  heels  are  most  comfortable. 
■  Check  construction  for  straight 
seams  and  smooth  linings. 
I  Choose  suede  footwear  with  a 
lush  nap.  Color  should  be  consis- 
tent but  look  different  in  each 
direction.  Rub  unlined  suedes  on  the 
inside.  If  color  comes  off  on  your  hand,  it 
will  come  off  on  your  feet,  too. 
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save-his-life 


Va^yt- 


Is  your  husband  risking  his 
life  three  times  a  day  by 
eating  too  much  or  eating 
the  wrong  things?  Try  this 
surefire  diet  to  make  him 
slimmer,  trimmer,  healthier 
By  Barbara  Edelstein,  M.D. 

Men  can  lose  weight  on 
almost  any  diet.  In 
my  many  years  of 
1  private  practice,  I 
used  to  put  men  on  any  diet  that 
struck  my  fancy — and  held 
their  interest — and  they  almost 
always  did  well.  But  I've  had  a 
change  of  thinking  lately.  Sure, 
a  man  will  lose  weight  a  lot 
more  easily  than  a  female;  but 
men  tend  to  have  more  serious 
health  problems  than  women, 
so  their  diet  should  encompass 
more  than  simple  weight  loss.  It 
should  also  promote  overall 
good  health. 

On  average,  men  die  about 
seven  years  earlier  than  women. 
They  have  more  diseases  of  the 
heart  and  intestinal  tract,  and 
more  complications  of  high 
blood  pressure.  A  medical  jour- 
nal recently  suggested  that  the 
male  is  biologically  less  able  to 
protect  himself  from  noxious  in- 
fluences in  the  (continued) 

Copyright  ©  1987  by  Barbara  Edelstein,  M.D.,  RC.  Excerpted 
from  THE  UNDERBURNER'S  DIET— HOW  TO  KEEP  YOUR 
BODY  FROM  STORING  EXCESS  FAT  FOREVER,  by  Barbara 
Edelstein,  M.D.,  published  by  Macmillan  Publishing  Company. 
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I  never  skip  dessert. 


7  General  Foods  Corporation 

onfl  Cool  Whip  are  t egistered  trademarks  of  the  General  foods  Corporottoa 

>weei  ond  ine  NutioSweei  symbol  ore  registered  trademarks  ol  The  NutroSweet  Company 
wand  ot  sweetening  Ingredient. 


Why  should  I? 

After  all,  Sugar  Freejell-O®  Gelatin 
has  a  mere  8  calories,  so  I  can  create 
all  kinds  of  colorful,  fruity  desserts. 

Just  yesterday  I  dreamed  up  a  lovely 
little  treat  with  mandarin  oranges 
nestled  in  a  layer  of  Cool  Whip® 
Whipped  Topping.  Why,  it  was  so  good 
I  actually  indulged  in  two,  without 
thinking  twice. 

And  really,  isn't  indulgence  one  of 
life's  more  pleasurable  pastimes? 


Sugar  Free 


wm 


gelatin  dessert 

only8CUORIES  f^Sfrryrmm 

per  serving  L(Vi" 'if -.-.'.  i| 
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SUGAR  FREE  JELL-CT  GELATIN 

The  dessert  you  don't  have  to  desert. 


THE  SAVE-HIS-LIFE  DIET 

continued 


environment — among  them  pollution,  chemical  additives 
and  smoke.  Women  are  at  an  advantage  because  their 
female  hormones  theoretically  help  weaken  these  influ- 
ences. And  we  know  for  a  fact  that  before  menopause, 
estrogen  protects  women  against  heart  disease. 

There  is  also  an  all-or-nothing  aspect  of  men's  health: 
When  men  are  well,  they  are  superb,  but  when  they're 
sick,  it  can  often  be  serious.  Statistics  show  that  while 
women  between  the  ages  of  forty-five  and  sixty-five  visit 
their  doctors  more  than  men  do,  men  suffer  from  more 
illnesses  requiring  hospital  stays.  My  mother  had  a  female 
friend  with  a  heart  condition,  and  we  were  constantly 
worrying  about  how  long  she  had  to  live.  But  she  has 
outlived  three  husbands,  who  succumbed  in  a  short  period 
of  time  to  bowel  cancer,  lung  cancer  and  a  heart  attack. 
Once  doctors  brought  down  the  childbirth  mortality  rate, 
the  female  emerged  as  the  biologically  stronger  sex. 

Fortunately,  good  nutrition  can  play  a  protective  role  in 
male  health,  not  just  by  eliminating  obesity,  but  by  im- 
proving total  fitness.  It  wasn't  long  ago  that  wives  bragged 
about  their  "meat  and  potatoes"  husbands,  and  real  men 
didn't  eat  low-fat  cottage  cheese  and  salads.  But  as  we've 
come  to  realize  that  a  "macho"  diet  can  be  a  vehicle  for 
toxins,  attitudes  have  changed.  This  save-his-life  diet  is 
thus  geared  toward  detoxification  as  well  as  weight  loss. 

Weight  loss  for  men  can  be  achieved  at  a  much  higher 
calorie  level  than  for  women.  And  a  man  is  able  to  reach 
the  state  of  ketosis  (when  the  body  actually  burns  fat) 
faster  than  his  female  counterpart  and  sustain  it  much 
longer.  In  this  state,  a  man's  appetite  is  decreased,  and  as 
long  as  he  takes  mineral  supplements,  he'll  actually  feel 


increased  energy.  It  is  this  energy  rise  combined  with  th 
psychological  boost  that  comes  with  rapid  weight  loss  th* 
makes  men  so  zealous  about  their  dieting  commitment.  ] 
sometimes  alarms  their  wives,  who  complain  to  me:  "He 
so  dedicated  to  this  diet,  it's  nauseating." 

Any  weight-loss  diet  can  substantially  lower  a  man 
risk  of  illness.  But  this  diet  does  more.  It  is  low  in  sati 
rated  fat  and  high  in  fiber,  so  it  should  reduce  the  risk  < 
cardiovascular  disease  and  bowel  cancer.  Fiber  acts  as  th 
scavenger  sponge  of  the  intestinal  tract — bulking,  breal 
ing  up  and  absorbing  all  waste  material  and  preventing 
from  being  converted  into  carcinogens. 

I  think  all  men,  whether  dieting  or  not,  should  be  o 
high-potency  vitamin  supplements.  Vitamins  A,  E  and  < 
might  afford  them  some  protection  against  cancer.  An 
the  B  vitamins  can  help  with  stress.  The  exact  amounl 
are  listed  with  the  diet  itself. 

Remember  to  have  your  husband  check  with  his  doctc 
before  beginning  this  or  any  diet. 

THE  SAVE-HIS-LIFE  MENU 

Breakfast  One  fresh  fruit;  one  serving  cooked  or  ui 
cooked  whole  grain  cereal  with  one  teaspoon  unprocesse 
bran  and  one  cup  skim  milk.  Alternates:  Two  boiled  eg| 
(no  more  than  three  times  per  week,  and  only  if  bloc 
cholesterol  is  less  than  220);  one  slice  dry  whole  whe< 
toast  or  small  whole  wheat  pita.  Or  one  whole  wheat  c 
pumpernickel  bagel  with  low-fat  cottage  cheese  or  di< 
margarine;  one  glass  of  water  with  5,000  IU  Vitamin  1 
400  IU  Vitamin  E  and  500  mg  Vitamin  C;  decaffeinate 
coffee  or  regular  tea  with  milk  and  artificial  sweetener. 
Fruits  can  include  orange,  banana,  grapefruit,  melon, 
fresh  fruits  are  not  available,  substitute  one  heapir 
tablespoon  of  raisins. 
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Dry  cereal  can  include  Bran  Flakes, 
3orn  Flakes,  all  nonsugared  rice  cere- 
als, Grapenuts,  Shredded  Wheat,  Prod- 
act  19,  Special  K  and  Chex. 
Mid-morning  Small  glass  of  low-fat 
milk  or  tomato  juice  with  one  Stresstab 
and  B  supplement. 

Lunch  One  sandwich  on  plain  whole 
wheat  or  rye  bread  with  lettuce  and 
tomato.  Possible  fillings  include  lean 
turkey  or  white  meat  chicken,  roast 
beef,  fish  or  seafood;  small  salad,  no 
dressing  (optional);  one  fresh  fruit  (op- 
tional). Alternates:  Large  chefs  salad, 
with  one  meat  and  one  cheese,  oil  and 
vinegar  dressing  (limit  oil  to  one  table- 
spoon). Or  large  spinach  salad  (no 
bacon)  with  one  tablespoon  prepared 
dressing.  Or  fresh  fruit  salad  with  low- 
fat  cottage  cheese.  Two  bread  sticks  or 
rye  crisp  crackers  can  accompany  the 
salads;  diet  or  club  soda;  one  glass  of 
water;  decaffeinated  coffee  or  tea. 
Mid-afternoon  snack  Two  whole- 
wheat crackers,  with  small  glass  skim 
milk  or  tomato  juice. 
Dinner  Five  ounces  (cooked  weight) 
of  any  lean  meat,  fish,  poultry  or  sea- 
food; one  large  serving  of  cooked  vege- 
table; mixed  vegetable  salad  with 
onions  and  tomatoes;  diet  dressing  or 
one  tablespoon  oil  and  vinegar;  100-cal- 
orie  starch,  if  desired  (one  small  potato 
or  V2  cup  cooked  white  or  brown  rice); 


one  fresh  fruit;  one  pectin  pill  (for  fi- 
ber); one  glass  water;  decaffeinated  cof- 
fee, regular  tea  or  low-fat  milk. 

Beef  should  be  limited  to  three  times 
per  week  and  can  include  tenderloin, 
lean  hamburger  and  flank  steak. 

One  dinner  weekly  should  include  a 
fatty  fish,  such  as  salmon  or  tuna. 

Chicken  may  be  cooked  with  the 
skin,  but  remove  skin  before  eating. 

Carrots,  broccoli  or  spinach  should  be 
included  at  least  once  a  week.  Eat  only 
fresh  corn,  not  frozen  or  canned,  and  if 
you  want  more  than  one  vegetable,  sub- 
tract one  ounce  of  meat. 
Evening  snack  (at  least  an  hour 
before  bedtime).  One  four-ounce  glass  of 
milk.  Or  2  cups  plain  popcorn.  Or  one 
frozen  diet  bar  (yogurt,  fruit).  Or  diet 
Jell-0  with  fresh  fruit;  one  natural  fish- 
oil  concentrate  pill. 

Free  foods  Raw  vegetables  and 
plain  diet  gelatin.  Diet  soda,  but  not 
more  than  one  quart  daily.  Water  in- 
take should  be  six  to  eight  glasses 
daily,  depending  on  activity  and  out- 
side temperature. 

Alcohol  Whether  it's  a  social  drink 
with  a  client  or  a  relaxation  drink  at 
home,  alcohol  is  often  integral  to  a 
man's  lifestyle.  The  good  news  is  that  a 
moderate  amount  of  alcohol  might  pro- 
tect him  against  heart  disease;  the  bad 
news  is  that  alcohol  supplies  seven  cal- 


ories per  gram,  more  than  carbohy- 
drates. So  if  he  wants  that  drink,  and 
it  will  keep  him  on  the  diet,  he  can 
have  two  drinks  a  day  (tops),  but  he 
must  forgo  two  ounces  of  meat. 

Exercise  is  also  important  to  protect 
muscle  mass.  It's  not  a  good  idea  to 
work  out  with  weights  at  the  beginning 
of  a  diet.  Aerobics,  such  as  walking  or 
running,  target  fat  more  specifically 
and  let  a  man  see  how  his  body  is  han- 
dling its  losses.  He  can  concentrate  on 
developing  muscle  after  the  diet.    End 


HARD  CHOICES 
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aving  trouble  making  deci- 
sions? Our  videotape  could  help. 
It's  an  informative,  thought- 
provoking  symposium  on  how  to 
make  tough  decisions,  featuring 
Dr.  Sonya  Friedman,  LHtTs  psy- 
chology columnist,  Ann  Compton, 
correspondent  for  ABC-TV,  and 
others.  Perfect  for  club  programs 
as  well  as  home  use.  Send  a  check 
or  money  order  for  $35  to  Roundta- 
ble,  Ladies'  Home  Journal,  100 
Park  Avenue,  New  York,  NY  10017. 
Specify  Beta  or  VHS. 
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6  o'clock  News 

Go  gently  into  the  night 

with  silky  mushrooms, 

vine-sweet  tomatoes, 

tender  beans  and 

artichokes  in  abundance. 

It's  salad  made  succulent 

with  todays  food  in  cans. 


Food    in     Cans-Something     Wonderful    Right    Away 


Copyright  1986  Canned  Food  Information  Council 


If  you  could  feed  your  family  one 
food  that  would  give  them  all  the  daily 
nutrition  they  need,  you  would.  For  one 
member  of  your  family,  you  can  do  just 
that.  With  Purina®  Dog  Chow®  Brand 
Dog  Food.  For  nearly  sixty  years,  Dog 
Chow  has  been  nourishing  dogs  with 
100%  complete  nutrition.  And  now  Dog 
Chow  is  better  than  ever. 

With  New  Dog  Chow,  there's  even 
more  nutrition  in  every  bite. 

Through  research,  we  learned  that 
it's  not  only  what's  in  your  dog's  food 
that  matters.  It's  how  that  food  works 
in  your  dog. 

We've  reformulated  Dog  Chow  so 
now  we  can  guarantee  that,  with  every 
bite,  your  dog  will  absorb  even  more  of 
Dog  Chow's  protein  and  other  essential 
nutrients  into  his  body. 


Dog  Chow  may  look  the  same  on  the 
outside,  but  it  doesn't  work  the  same 
on  the  inside. 

And  that's  where  it  counts. 

So  we've  added  more  high  quality 
ingredients  like  rice  to  make  Dog  Chow 
more  digestible.  That  means  with  every 


THE  INSIDE  STORY 

Your  dog  will  get  these  high  quality 
ingredients  and  nutrients  in  every  serving. 


NIACIN.  RIBOFLAVIN.  THIAMIN 

PHOSPHORUS 

SODIUM 

RICE — 

IROI 

COPPER 

DRIED  YEAST.  DRIED  WHc 


CARBOHYDRATES 

VITAMINS  ASD 
PROTEIN 
—  ZINC 


bite  of  New  Dog  Chow,  his  body  will 
absorb  more  nutrients  that  help  give 
him  energy,  muscle  tone,  a  thick,  shiny 
coat  and  strong  teeth  and  bones.  What's 
more,  higher  digestibility  means  your 
dog  will  produce  smaller,  firmer  stools. 
Of  course,  Dog  Chow  still  contains  no 
artificial  flavors  and  colors,  or  added 
sugar. 

That's  why,  when  you  feed  your  dog 
New  Purina  Dog 
Chow,  you'll  know 
you're  doing  your 
best.  Because  your 
dog  will  be  get- 
ting the  best  Dog 
Chow  ever. 

And  that  says 
a  lot. 


PurinasDog  Chowf  Helping  dogs  live  longer  lives! 


BRAND  DOG  FOOD 


Ralston  Purina  Company.  1986 
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~  TOGift 
Certificate 


SEND  FOR  M)L'R 

FREE  COPY 
OF  THE  TALBOTS 
CATAEOG... 

AND  RECEIVE  A 

S10  GIFT 

CERTIFICATE 

WITH  OCR 

COMPLIMENTS. 

Classic  fashions  with  a 
splash  of  color  and  a  dash 
of  fun.  You'll  find  them  in  the 
new  Talbots  spring  catalog. 

Browse  through  86  colorful 
pages  of  the  newest  spring 
styles— there's  also  a  special 
section  of  exciting  resonwear. 
Everything  you  need  for  a 
spectacular  season  is  here. 
in  Misses  and  Petite  sizes.  All 
unconditionally  guaranteed. 

Shopping  with  our  catalog 
is  fun  and  easy.  Our  friendly 
and  knowledgeable  tele- 
phone shopping  consultants 
are  available  24  hours  a  day. 
And  you  can  open  your  own 
Talbots  Charge. 

Request  your  free  catalog 
today  and  receive  a  sio  gift 
certificate— good  towards 
your  first  purchase  of  S50  or 
more.  Simply  complete  and 
mail  the  attached  postpaid 
card.  Or  call  toll-free: 

1-800-225-8200. 

If  card  is  missing,  write:  Talbots.  Dept. 
UA,  Hingham.  MA  02043. 
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ts  been  one  year 

since  the  nation  was 

I  shocked  by  the  space 

I  shuttle  disaster.  On 

the  anniversary  of  this 


haunting  tragedy  we  remember 

Christa  McAuliffe,and  we  look 

at  the  anguish 
caused  by  the 
death  of  a 
young  mother 


Hometown  heroine: 

Chi  ?ta  with  her 

t*o  chile -en  (above) 

and  teaching  one 

of  her  classes  (right) 


THE  TOWN  THAT  REMEMBERS  CHRISTA 


nder  a  tree  outside  Concord  High  School  in  New 
Hampshire  stands  a  small  granite  tablet  engraved 
with  the  inscription  "I  touch  the  future — I  teach. 
Christa  McAuliffe  Sept.  2. 1948-Jan.  28. 1986."  It  is 
a  modest  memorial  to  this  small  community's  most 
famous  resident — the  woman  who  was  the  nation's  first  private 
citizen  on  a  space  mission.  But  no  monument  of  any  size  could 
ever  express  the  bittersweet  mixture  of  pride  and  sorrow  the 
people  of  Concord  feel  for  the  neighbor  so  many  of  them  knew 
and  loved.  All  seven  crew  members  died  in  the  explosion  of 
the  Challenger  last  January  28.  but  somehow,  Christa — an 
ordinary  woman  with  an  extraordinary  mission — had  most 
captured  the  public's  imagination.  She  was  so  easy  to  identify 
with,  this  high  school  social-studies  teacher  and   (continued) 
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Beauty  to  rival  nature  s  own. 


The  Twelve  Months  ot  Roses 
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Remembering 
Christ!! 


(continued)  happily  married  mother  of  two.  She 
could  have  been  anyone's  teacher,  anyone's  neigh- 
bor, living  in  any  small  town  in  America. 

Nearly  everyone  in  Concord  knew  Christa.  She 
had  taught  at  several  public  schools  in  the  area 
and  at  Sunday  school  in  her  church.  She  had  been 
involved  with  the  Girl  Scouts,  the  Junior  Service 
League,  community  theater,  fund-raising  for  the 
local  hospital,  and  other  civic  functions  in  this 
close-knit  community  of  thirty  thousand. 

When  people  in  Concord  talk  about  Christa  to- 
day, they  recall  how  she  frantically  filled  out  her 
NASA  application  for  the  Teacher  in  Space  Pro- 
gram, afraid  she  wouldn't  get  it  in  before  the 
deadline,  doubtful  she  would  be  chosen  yet  ex- 
cited by  the  possibility  that  she  just  might.  They 
remember  the  smaller  things — her  smile,  her  en- 
thusiasm, and  how  she  always  seemed  to  be  doing 
ten  things  at  once.  They  remember  her  bringing 
home-baked  cookies  to  Sunday  school  class,  or 
opening  her  home  to  high  school  students  who 
needed  someone  to  talk  to.  Christa  McAuliffe  prided 
herself  on  being  an  ordinary  person,  but  those 
who  knew  her  say  she  was  always  exceptional. 

"She  cared  a  lot  about  people,"  says  Eileen 
O'Hara,  a  close  friend  and  colleague  who  replaced 
Christa  at  Concord  High  School.  "She  made  you 
feel  special,  so  it  was  real  easy  to  care  about  her." 

In  Christa's  memory,  the  city  has  planted 
flowers  and  trees  in  a  park  near  her  home,  and 
several  scholarships  have  been  established  in  her 
name.  But  more  dramatic  gestures  have  been 
avoided;  the  people  of  this  town  prefer  to  keep 
Christa's  spirit  alive  in  quieter  ways,     (continued) 

WHEN  AYOUNG  MOTHER  DIES 


THE  TEACHER  WHO 
DARED  TO  DREAM 


The  following  was  written  by  Peggy  Lathlaen, 
a  teacher  at  Westwood  Elementary  School,  in 
Friendswood,  Texas,  who,  along  with  Christa 
McAuliffe,  was  one  of  ten  finalists  to  be 
NASA's  first  teacher  in  space. 

he  afternoon  before  Christa  was  chosen  to 
make  history,  we  sat  in  a  small  cafe  near  the  Air 
and  Space  Museum,  in  Washington,  D.C.  She  spoke 
excitedly  about  how  one  of  us  might  have  a  unique 

opportunity  to  explore 
the  newest  frontier — 
space — and  bring  an 
exciting  new  perspec- 
tive into  the  classroom. 
Christa  also  spoke  of 
her  students'  and  fam- 
ily's enthusiastic  sup- 
port, and  of  how  much 
it  meant  to  her. 

The  next  day,  Vice- 
President  George  Bush 
announced  Christa's  se- 
lection to  the  world  at 
a  news  conference  at  the 
White  House.  I  watched 
in  admiration  as  Chris- 
ta stood  before  the 
many  TV  cameras  and 
newspaper  reporters 
and  spoke  with  the 
same  openness  and 
(continued  on  page  150) 


Brave  pioneer: 

Christa  watches 

the  launch  of 

a  space  shuttle 


Last  year,  as  the  nation 
grieved  for  Christa 
McAuliffe,  our  hearts 
also  went  out  to  her 
husband,  Steven,  and 
to  her  two  young  children,  who,  in 
one  terrible  moment,  lost  the  most 
important  person  in  their  lives. 

Scott  and  Caroline  had  been  un- 
able to  fully  understand  their 
mother's  historic  mission.  Clearly, 
they  were  devastated  by  her  death. 
The  loss  of  a  parent  is  perhaps  the 
most  brutal  experience  any  child 
can  endure.  How  can  children  be 
helped  to  come  to  terms  with  this 
profound  loss?  Here's  what  psy- 
chologists who  have  studied  be- 
reavement have  found. 


The  trauma  is  particularly  se- 
vere for  youngsters  between  the 
ages  of  three  and  six  and  those  in 
the  throes  of  adolescence — the 
crucial  stages  of  psychological  de- 
velopment when  a  person's  sense 
of  who  she  is  in  relation  to  her 
parents  is  shaped. 

When  a  mother  dies,  young  chil- 
dren are  often  plagued  by  the  be- 
lief that  something  they  did,  or 
didn't  do,  has  caused  their  mother's 
death.  Such  was  the  case  with  five- 
year-old  Julie,  who  had  argued 
with  her  mother  the  night  before 
she  died  of  an  undetected  cerebral 
aneurysm.  During  the  ensuing 
months,  Julie  suffered  recurring 
stomachaches     and     nightmares; 


she  also  became  extremely  de- 
manding and  accident-prone — all 
common  reactions,  notes  Ann 
Kliman,  M.A.,  director  of  the  Sit- 
uational Crisis  Service  at  the  Cen- 
ter for  Preventive  Psychiatry,  in 
White  Plains,  New  York. 

"Young  children  tend  to  displace 
their  grief,"  Kliman  explains. 
"Julie  would  scrape  her  knee  and 
cry  as  if  the  world  were  coming  to 
an  end.  Or  she'd  beg  constantly 
for  new  toys,  trying  to  fill  the 
empty  place  inside.  We  had  to 
make  her  understand  that  what 
had  happened  to  her  mommy  was 
tragic,  sad  and  unfair,  but  it  was 
not  her  fault." 

Children  (continued  on  page  149) 
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Now  you  can  see  through 
aluminum  foil. 

It's  a  clever  little  trick  called  freezer  |  ™*Ru4&*">. 
abels.  And  they're  free  in  every  box  of  Heavy  Duty  Reynold 
vVrap5  aluminum  foil.  So  now  you  can  see  what  you  freeze 
and  still  protect  your  foods  from  freezer  burn.  Because,  unli 
alastic  wrap  or  bags,  Reynolds  Wrap  aluminum  foil  blocks 
25 F\  both  light  and  air.  Locks  in  taste  and 
""         derness.  Which  is  just  a  little  more  ma 
*  7*  you'll  discover  when  you  freeze 

with  the  wrap  that  wraps  right. 


Reynolds  Wrap  heavy 
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_I2ZI_IlJ_^       Freeze  with  the  wrap 
fBflff  that  wraps  right 
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JUST  MY  SIZE" 
S  ME  SO  WELL  I 
iY  NEVER  WEAR 
NTS  AGAIN... 
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and  full-figured  women 
writing  in  about  Just  My  Size 
/hose.  We  never  imagined 
get  so  many  letters.  Letters 
say  thank  you  for  a  beautiful 
five  great  styles  and  four 
ly  sizes.  So  try  Just  My 
from  L'eggs.  They'll  fit 
beautifully,   too. 
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tEMEMBERING  CHRISTA 

continued 

e  city  council  turned  down  offers 
im  artists  who  wanted  to  donate 
alptures  of  Christa  to  the  city,  and  a 
ggestion  to  name  a  new  elementary" 
tool  after  her  was  dropped.  Even  the 
fhty  thousand  cards,  letters  and  gifts 
it  from  around  the  world  have  been 
noved  from  a  special  room  in  the 
100I  where  they  had  been  stored  Ed- 
ation  officials  felt  the  school  should 
a  place  of  learning,  not  mourning. 
'The  feeling  is,  will  it  ever  subside?" 
mits  Mayor  James  MacKay.  "Every 
tie  NASA  releases  something  else 


from  the  wreckage,  there's  a  front-page 
article.  In  Concord,  people  believe  that 
Steve  [Christas  husband]  and  the  chil- 
dren need  to  be  protected  from  being 
reminded  every  day." 

For  Steven  McAuliffe  and  his  two 
children — Scott,  now  ten,  and  Car- 
oline, now  seven — the  weeks  after  the 
shuttle  disaster  were  obviously  devas- 
tating. With  reporters  camped  out  in 
front  of  the  family's  home,  it  was  diffi- 
cult for  family  members  to  come  to 
terms  privately  with  their  grief. 

In  the  months  after  Christas  death, 
her  friends  and  neighbors  were  on 
hand  to  comfort  Steven  and  the  chil- 
dren. These  people,  who  had  brought 


over  meals  and  looked  after  the  chil- 
dren when  Christa  was  in  Houston 
training  for  the  mission,  were  there 
once  again  when  Steven  needed  them. 

As  the  months  passed,  Steven  drew 
on  his  reserve  of  strength  and  on  the 
need  to  keep  alive  Christa's  commit- 
ment to  improving  education.  Though 
Steven  refused  to  give  interviews,  he 
began  to  make  occasional  appearances 
at  functions  honoring  Christa  or  at 
fund-raisers  for  educational  groups. 
"Christa  was  the  most  selfless  person  I 
had  ever  met,  and  I  don't  know  anyone 
who  knew  [her]  who  wouldn't  say  the 
same  thing,"  he  told  the  National  Edu- 
cation Association  in  accepting  its 
Friend  of  Education  Award  in  Christa's 
name  on  July  4.  And  last  September,  he 
joined  the  families  of  the  shuttle's  other 
crew  members  in  announcing  the  for- 
mation of  the  Challenger  Center  Foun- 
dation ,  to  improve  space  science  educa- 
tion and  act  as  a  living  tribute  to  the 
seven  astronauts.  "The  world  is  the  way 
it  is,  not  the  way  we  wish  it  had  been," 
he  said.  "Now  the  challenge  is  to  make 
the  best  of  it." 

Steven  has  returned  to  work  at  a 
Concord  law  firm,  and  his  children  are 
back  at  school.  According  to  friends, 
they  are  holding  up  reasonably  well. 
"Scott's  quite  an  intellectual,"  Eileen 
O'Hara  says.  "And  Caroline  just  wants 
to  play.  Scott's  going  out  for  soccer,  and 
Caroline's  making  mud  pies." 

For  the  McAuliffes  and  the  entire 
city  of  Concord,  the  year  since  the  shut- 
tle tragedy  has  helped  diminish  the 
grief,  but  it  could  not  totally  eliminate 
the  harsh  memories.  Nearly  the  entire 
city  was  watching  the  shuttle  lift-off  at 
home  or  at  work,  and  television  sets 
were  on  all  over  Concord  High  School 
when  the  Challenger  exploded.  For 
many,  the  image  of  the  explosion  is  still 
very  strong. 

"It  was  just  awful,"  remembers 
Micaela  Mejia,  now  a  high  school  se- 
nior and  president  of  the  Student 
Council,  who  was  watching  the  launch 
in  algebra  class.  "Right  there  you  felt 
like  a  ten-thousand-ton  bridge  col- 
lapsed on  you." 

Almost  as  soon  as  he  saw  the  shuttle 
explode,  John  Reinhardt,  director  of 
the  school  district's  psychology  service, 
organized  his  staff  to  deal  with  the  stu- 
dents' grief.  Private  practitioners  and 
employees  from  the  local  mental  health 
center  volunteered  their  services.  For 
the  next  two  weeks,  someone  from 
Reinhardt's  staff  was  available  at  each 
school  in  the  district.  Among  elemen- 
tary school  children,  there  were  night- 
mares "  of  death  and  violence,"  Rein- 
hardt says.  And  it  wasn't  unusual 
for  teachers  to  break  down  and  cry  in 
front  of  their  students. 

And  when     (continued  on  page  149) 


LADIES'  HOME  JOURNAL  •  FEBRUARY  1987 


e  there 
them. 
iE  drew 
oe  the 

Plough 


"WEIGHT  WATCHERS 
HAS  MORE 
DELICIOUSNESS 
THAN  ANYBODY  ELSE'.' 


LYNN  REDGRA! 
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"Weight  Watchers  has  23  entrees.  That's  more  than 
those  others  have.  With  Weight  Watchers  I  can 
have  pizza,  divine  Chicken  Parmagiana  or  a  pasta 
Sweet  and  Sour  Chicken.  Creamy  Chicken  a  la 
King.  Or  crispy  Southern  Fried  Chicken.  Or 
any  one  of  17  more.  I  don't  repeat  a  dish  in  over 
3  weeks  of  delicious  dining— unless  I  get  stuck  on 
a  favorite.  Weight  Watchers,  this  is  living!" 

WEIGHT  WATCHERS®  FROZEN  FOODS 

WEIGHT  WATCHERS  IS  THE  REGISTERED  TRADEMARK  OF  WEIGHT  WATCHERS 
INTERNATIONAL.  INC.  ©  WEIGHT  WATCHERS  1NTERNATI  )NAL,  INC.  1985. 
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invites  you  to  meet 

them.  Three  gorgeous 

new  "creme  de  la  creme" 

blonde  shades  from 

Ultress:  Creme  de  la 

Blonde.  The  difference 

is  gel!  The  unique 

Ultress  formula  creates 

never-before  ash  blondes. 

pale,  delicate,  gleaming. 

Be  the  best  you've 

ever  been  with 
Creme  de  la  Blonde! 
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THE  DIFFERENCE  IS  GEL! 
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SUPER  QUICK  MEALS 

Microwave  a  whole  chicken  and  make  our  homemade  ice 
cream  in  less  than  thirty  minutes.  By  Diane  D.  Holtaway 


RANGE-GLAZED  CHICKEN 

it-up  orange  inside  and  mar- 
glade  outside  add  sunshine 
ivor  and  color. 

ib  Va  teaspoon  browning  and  sea- 
ling sauce  over  a  2V2-pound  whole 
icken.  Quarter  1  orange  and  stuff 
;o  the  chicken  cavity.  Tie  legs  to- 
ther.  Place  chicken  breast  side 
wn  on  a  microwaveproof  roasting 
:k  in  dish;  cover  with  wax  paper, 
icrowave  on  High  5  minutes. 
Meanwhile,  in  small  bowl  combine 
cup  orange  marmalade,  1  table- 
oon  soy  sauce,  2  garlic  cloves, 
essed,  1  teaspoon  grated  fresh  g:  - 
r,  Yz  teaspoon  freshly  ground  pep- 
r  and  V2  teaspoon  salt.  Turn  chick- 


en breast  side  up  and  brush  with  the 
glaze.  Cover  with  wax  paper.  Micro- 
wave on  High  12  minutes,  rotating 
dish  once.  Let  stand  5  minutes. 

HOT  CABBAGE-CARROT  SLAW 

Any  variety  off  cabbage  works 
in  this  sesame-soy- flavored  slaw. 

Place  4  cups  shredded  green  cabbage 
and  2  tablespoons  water  in  a  shallow 
1-quart  microwaveproof  casserole; 
cover  with  plastic  wrap.  Microwave 
on  High  5  minutes.  Stir  in  V2  cup 
shredded  carrot;  cover.  Microwave  on 
High  3  minutes.  Stir  in  2  teaspoons 
soy  sauce,  2  teaspoons  distilled  white 
vinegar,  V%  teaspoon  Oriental  sesame 
oil  and  pinch  freshly  ground  pepper. 


SPEEDY  PEACH  ICE  CREAM 

Ice  cream  in  three  minutes — 
too  delicious  to  be  true. 

In  food  processor  fitted  with  steel 
blade  combine  1  package  (16  or  20 
oz.)  frozen  sliced  unsweetened 
peaches,  V2  cup  sugar,  2  teaspoons 
lemon  juice  and  V2  teaspoon  va- 
nilla extract.  Add  3A  cup  heavy  or 
whipping  cream  and  process  2 
minutes,  until  smooth.  Serve 
immediately  or  place  processor 
bowl  in  freezer.  Just  before  serv- 
ing, scrape  sides  of  bowl  and  pro- 
cess until  smooth. 
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Good 
The  Brightest  Lite  Of  All. 


Q 


LITE  IDEAS  SO  CREATIVE, 
THEY'RE  SIMPLY  BRILLIANT 

Rich,  delicious  salad  dressings  with  just 

25  calories  per  serving*?  It's  easy  when  you  start 

with  the  special  blend  of  herbs  and  spices 

in  Good  Seasons®  Lite  and  add 

your  own  ingredients. 


^^  LITE  ORIENTAL  DRESSING 
^^tti  ^1  B  Pour  V*  cup  pineapple  or 
^j    apple  |uice,  2  Tbs.  vinegar 
|V     and  '/s  cup  water  into  a  jar 
^W^M6  one  pkg  GOOD 
f^    SEASONS®  Lite  Italian  Mix.  Cover 
and  shake.  Add  2  Tbs  salad  oil,  2  tsp. 
soy  sauce  and  2  tsp  sesame  oil  Shake 
LITE  CREAMY  DIJON  DRESSING. 
Add  2  Tbs.  Dipn  Mustard  to 
Lite  Creamy  Dressing  recipe 
LITE  CREAMY  DRESSING. 
Blend  1  cup  plain  yogurt, 

'■^cup  skim 
milk  and  Va  cup 
mayonnaise  with  one  pkg 
GOOD  SEASONS®  Lite 
Italian  Salad  Dressing  Mix 

•Serving  size  equals  I  tablespoon  .  .       •/     '     -  Jy 


lite 

Italian 


19»7G(NtRAl  FOODS  CORPORATION 


Simple  Celebrations 


2ould  Sally  reach  beyond  her  own  regrets  to  help  her  children 
jnderstand  their  father's  new  marriage?  By  Maryclare  J.  Heffernan 


've  always  loved  weddings.  Ever  since  Aunt  Lou- 
se invited  me  to  her  wedding  when  I  was  ten,  I've 
>een  hooked.  I  don't  know  if  it  was  the  organ 
nusic  carrying  a  dreamy  Aunt  Louise  down  the 
dsle  to  a  shaking  Albert  or  the  kissing  and  per- 
iime  that  mixed  with  the  hot  air  outside  the 
hurch  that  made  the  biggest  impression.  What- 
ever it  was,  it  hooked  me  on  weddings. 

That's  what  Jenny  reminded  me  of  after  she  told 
ne  Jack  was  getting  married  again.  "I  thought 
rou  loved  weddings,  Mom,"  she  said,  leaning 
icross  the  kitchen  counter  to  get  a  better  look  at 
try  face.  "Daddy  says  you  can  g,  if  you  want." 


I  didn't  look  up  at  her  but  chopped  carrots  into 
smaller  and  smaller  pieces.  "He  said  I  could  go?"  I 
asked,  amazed  at  the  suggestion.  "Why  in  the 
world  would  I  want  to  go  to  his  second  wedding?" 

"It  was  my  idea.  I  thought  you'd  like  to  see  Ellie. 
She's  wearing  a  long  white  satin  gown  with  three 
hundred  and  fifty  seed  pearls  hand  sewn  around 
the  neck." 

"She's  wearing  white?"  I  scooped  the  carrot  bits 
into  the  salad  bowl  and  reached  for  a  cucumber. 

"She's  having  her  veil  handmade  from  a  table- 
cloth," Jenny  went  on.  "I  guess  it  must  be  one  she 
hasn't  used."  (continued  on  page  158) 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


LOWTAR  ULTRALOWTA* 


True:  Regular:  4  mg.  "tar",  0.4  mg.  nicotine;  Menthol:  5  mg."tar"  0.4  mg.  nicotine;  100's:  7  mg.  "tar",  0.7  mg.  nicotine 
True  Gold:  Kings:  10  mg.  "tar",  0.8  mg.  nicotine;  100's:  11  mg.  "tar",  0.9  mg.  nicotine,  av.  per  cigarette  by  FTC  Method. 


<>$& 


MANUFACTURER'S  COUPON 


2n9  3ao3 


NO  EXPIRATION  DATE 


^  On  any  pock  of         lowtar  i 


50  TRUE 


(any  brand, 
any  style) 


50< 


i 


ULTRA 
LOWTAR 


CONSUMERS:  Coupons  properly  obtained  m  accord  with  our 
promotions  are  redeemable  at  participating  stores  if  you  comply 
with  the  following  terms  of  this  otter  A  One  coupon  per  purchase 
of  a  pack  or  carton  of  True  or  True  Gold.  B  You  must  be  21  or 
older.  C  Coupon  good  only  in  the  U  S  A  may  not  be  traded  and 
void  where  prohibited,  taxed  or  otherwise  restricted.  D  You  must 
pay  any  applicable  sales  tax  E  (Not  for  use  with  any  other  pro- 
motional offer  (such  as  Buy  one  get  one  free  or  combination 
sales)  |  Use  other  than  specified  above  may  be  illegal  and 
fraudulent 


DEALERS  may  redeem  coupon  at  face  value  off  regular  store 
price  upon  compliance  with  Loniiard  Coupon  Terms  (incorpo- 
rated by  reference  and  available  by  mail  from  address  below) 
Loniiard  reserves  the  right  to  withhold  payment  on  coupons  and 
confiscate  submissions  containing  coupons  which  m  our  opin- 
ion have  not  been  redeemed  in  accordance  with  the  Loniiard 
Coupon  Terms  Attempted  redemption  in  knowing  violation  of 
this  offer  is  fraudulent  Cash  value  $  005  Handling  allowance  8c 
per  coupon  DEALERS  ONLY:  Mail  to  LORILLARD  Cigarettes 
PO  Box  20346.  El  Paso.  Texas  79998 
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Child  rearing  in  the  eighties:  the  most  recent  health  news, 
research  and  trends.  By  Mary  Mohler 


Solving  Math  Problems 


ath  anxiety  can  keep  even  capable  kids  from  doing  their  best,  says 
Kathryn  Aucoin  of  Square  One  TV,  the  brand-new  math  show  for 
eight-  to  twelve-year-olds  from  the  creators  of  Sesame  Street. 
Children  sometimes  think  that  they're  not  good  at  math — 
because  Wis  difficult  and  many  don't  grasp  it  right  away — and  their 
anxiety  about  not  doing  well  becomes  a  self-fulfilling  prophecy.  So, 
besides  watching  Square  One  (which  will  air  daily  on  PBS  starting 
londay,  January  26),  what  can  you  do  to  take  the  stress  out  of  math  for  your 
hild?  Start  with  a  visit  to  her  teacher  and  find  out  exactly  what  the  child  is 
xpected  to  know.  Remember,  too,  that  most  children  can't  relate  one 
bstract  concept  to  another  until  they  are  eleven  or  twelve,  so  you 
an't  simply  explain  that  two  fifths  is  greater  than  one  fourth.  Instead,  [  • 
ou  need  many  concrete  experiences  to  generate  comprehension    '• 
f  the  abstract.  Here  are  some  examples:  •  Rates  can  be  explained  on  a  car 
ip  When  your  child  asks,  "When  will  we  get  there?"  give  her  a  map,  point 
ut  the  scale,  and  estimate  the  distance.  Then  divide  the  distance  by  your 
iph  .  .  .  and  the  child  has  her  approximate  answer.  And  don't  hesitate  to  use  a 
alculator;  it  will  really  help  here.  •  Ratios  and  scale  are  particularly  difficult 

for  children  under  twelve,  but  rear- 
ranging a  room  is  a  good  introduction. 
Instead  of  lugging  heavy  furniture 
around,  make  a  scale  drawing  of  the 
room.  It's  fun,  it  won't  hurt  your  back — 
and  it's  math.  •  To  demonstrate 
multiplication,  get  the  pennies  from 
your  child's  piggy  bank  and  arrange 
them  in  rows:  6x8  means  six  rows  of 
eight — or  forty-eight  pennies.  •  Let 
your  child  start  a  business  with  a 
friend  (walking  dogs,  perhaps).  Figuring 
out  expenses,  income  and  profits  is 
pretty  exciting  when  she  gets  to  pocket 
the  answers.  •  Relax,  and  keep  the 
sessions  short.  The  purpose  is  to  build 
confidence,  so  always  stop  before  you 
or  your  child  gets  tired  or  cranky. 


CRAYON  STAINS 

You  checked  their  clothing  twice,  but  some  gremlin  slipped  that  cherry-colored  crayon 
into  Jimmy's  pocket,  and  it  ended  up  in  the  dryer  .  .  .  Tell  Jimmy  you  like  his  drawing, 
and  don't  despair.  Binne.  &  Smith,  makers  of  Crayola  crayons,  have  a  solution  to  this 
common  problem.  Place  t  stained  surface  face  down  on  a  pad  of  paper  towels  and 
spray  with  WD-40  (a  houst  Id  lubricant).  Wait  two  minutes,  then  turn  the  fabric  over 
and  repeat  the  procedure.  Next,  work  liquid  dishwashing  detergent  into  the  stain, 
replacing  the  toweling  as  the  sta  i  is  absorbed.  Wash  in  hottest  water  the  fabric 
allows,  with  detergent  and  powdered  bleach,  for  about  twelve  minutes. 

For  a  free  booklet  on  removing  art    tains,  send  a  self-addressed,  stamped  envelope 
to  Binney  &  Smith,  Consumer  Affairs   P.O.  Bo.  431,  Eastor,  PA  18044-0431. 


10,000  free  books 

Remember  The  Poky  Little 
Puppy  and  all  the  other  Little 
Golden  Books?  Here's  a  nice 
way  to  share  those  fond  mem- 
ories with  your  children.  West- 
ern  Publishing  is  sponsoring 
the  Billion  Golden  Memories 
contest  in  celebration  of  the 
printing  of  its  one  billionth  Lit- 
tle Golden  Book;  if  you're 
among  the  first  10,000  en- 
trants, the  company  will  send 
you  a  free  book.  And  there  are 
more  than  a  thousand  other 
prizes  to  be  won — including  a 
Caribbean  cruise.  For  an  entry 
blank,  write  to  Billion  Golden 
Memories  Celebration,  P.O. 
Box  1410,  Wheeling,  IL  60090. 

SCHOOLS 
WITHOUT  DRUGS 

■  V     now.     Smack.     Crack. 

■  P    Angel  dust.  Isn't  it  a 
^Q^    shame    we    all    know 

gl  I  what  those  words  real- 
II  ly  mean  today?  But 
^F  community  action  can 
make  a  difference.  The  U.S. 
Government  has  recently  pub- 
lished a  plan  to  help  parents, 
schools  and  students  them- 
selves rid  their  schools  of  drugs 
and  alcohol.  The  book  lists 
many  of  the  drugs  kids  come 
in  contact  with,  describing 
how  they're  used  and  their 
effects.  There's  also  a  guide 
to  recognizing  the  signs  of 
drug  abuse  as  well  as  sources 
for  more  information.  The 
78-page  book  is  free.  Call 
800-624-0100  (in  Washington, 
D.C.,  659-4854),  or  send  name 
and  address  to  Schools  Without 
Drugs,  Pueblo,  CO  81009. 
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For  a  light,  refreshing  taste  that  isn't 
light  on  nutrition.  In  four  delicious  flavors. 
Del  Monte  pineapple  blends  juice  drink. 
It's  the  sensible  alternative. 


WEGROW 


•^ 


Deimonte 

QUALITY 


SPECIAL  OFFER  FROM  LH J 


OUR 
MOTTO 

You  can        J  Liyww^ 


make  it 
yours  with 
these  three 
super  shirts 
for  day 
or  night 


i    m 


j* 


Sweet    dreams 

are  made  of  this... 
A  comf  y,  pert ect- 
f  o  r  -  s  noozi  n  g 


■»•»»«■ i 

oh  so  room 
inches  wide  I 
34  inches  long)* 
One  size  fits  all.  • 
Comes  in  white 
only,  with  a  large, 
centered  logo,  as 
shown  above. 


Two  more  styles 
for  day  or  night. 
Left:  The  very 
versatile  polo 
shirt,  in  white 
only.  Above:  A 
"crinkle"  top  in 
pink  with  rib- 
bing around  the 
waist,  bottom  of 
sleeves,  shoul- 
ders and  neck.  All 
three  shirts  are 
a  washable  cot- 
ton blend.  Just 
$15.95  for  one, 
$29.95  for  two. 
To  order,  please 
turn  to  page  172. 


Photographs  by  Tom  Arma.  Hair  and  makeup,  Emily 
Pattner  for  Fremeloro  Associates;  sunglasses, 
Peepers;  watch,  Gitano;  blue  jeans,  Marithe  & 
Francois  Girbaud;  hot  pink  pants.  Gitano, 
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THE  DRAMA  OF  DETROIT: 
a  sophistication  of  black  and  white.  The 
poise  of  its  Renaissance  Center,  luminous 
against  the  night  sky.  This  is  America's 
heartland... authentically  interpreted  in 
our  new  Spring-Summer  Collection. 
Exclusive  separates  designed  to  fit  and 
flatter  your  full  figure.  Beautifully  priced, 
at  approximately:  jacket,  130.00;  skirt, 
90.00;  blouse,  50.00.  All,  in  sizes  16W  to 
26W  At  fine  stores.  Or  write  Box  1691, 
Portland,  OR  97207 

Country  Sophisticates 
Women's  Sizes 
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MAXWELL  HOUSE 

PRIVATE  COFFEES  FOR  A 


It's  wonderful  to  get  away  from  civilization." 

-  MORNING  BLEND 
reflective 


"I  wonder  if  I  can  use  my  credit  cards. 
-  CUSTOM  BLEND  DECAFFEINATED 

civilized 


£ 


ORNING  BLEND  is  a  delicate  mix  of  the 
ne  mellow,  flavorful  beans.  Gently  roast- 
into  their  prime.  When  brewed  they 
eld  a  coffee  with  c  smooth,  satisfying 
ite  and  a  thoughtful,  almost  haunting 
oma.  A  very  comfortable  cup  of  coffee 
just  sit  with  and  linger  over. 
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CUSTOM  BLEND  DECAFFEINATED 
blend  of  better  cultivated,  more  sa 
high-altitude  beans.  Each  roasted 
an  elegant  perfection.  And  natu 
decaffeinated  to  make  a  coffee  with  a 
rich  flavor  and  sophisticated  aromc 
refined  cup  of  coffee  that'll  appeal  to 
senses  like  a  finely  prepared  meal. 


EVATE  COLLECTION 

y  YOUR  PRIVATE  MOODS 
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INTRODUCING  EIGHT  PRIVATE  COFFEES. 
Out  Maxwell  House  Private  Collection. 
Eight  coftees  with  diiierent  dispositions. 
But  of  equal  quality.  Each  the  result 
of  taking  select  beans,  roasting  them 
until  they  have  all  reached  their  peak 
colors,  peak  flavors  and  peak  aromas. 
Then  artfully  blending  the  beans  to  make 


coffees  of  unique  character  and  charm. 
Each  vacuum  packed  for  absolute 
freshness.  And  sealed  with  a  'freshness 
security  valve'  to  guarantee  its  taste  and 
aroma.  Six  are  available  in  Whole  Bean. 
All  are  available  in  Freshly  Ground. 
In  all,  eight  ideally  made  private  coffees 
for    any     and     all     your    private    moods. 
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Take  the  chill  out  of  winter  with  a  trip  to  America's  Southwest,  ana 
celebrate  Washington's  Birthday  in  style.  By  Ron  Butler 


Dry  heat,  warm  breezes,  starry  nights.  Shades  of  Valen- 
tino on  a  white  charger  streaking  across  the  dunes? 
Well,  not  exactly.  But  more  and  more  people  are  dis- 
covering a  unique  new  vacation  experience  in  the  desert 
region  of  the  American  Southwest,  where  Palm  Springs. 
California,  is  just  one  of  many  popular  resorts.  Palm  Springs.  110  miles 
southeast  of  Los  Angeles,  has  more  golf  courses  (60)  and  swimming 
pools  (7,500)  for  its  size  than  anyplace  else  on  earth. 

It's  also  a  well-known  haven  for  Hollywood  stars,  including  Frank 
Sinatra.  Dean  Martin.  Dinah  Shore.  Bob  Hope  and  Red  Skelton. 

Sprawled  at  the  base  of  Mount  San  Jacinto  (10.381  feet  high).  Palm 
Springs  has  more  than  two  hundred  hotels,  including  the  elegant  new 
Marquis,  the  Canyon  Hotel.  Plaza  Resort  and  Racquet  Club.  Palm  Springs 
Spa  and  the  Gene  Autry  Hotel.  A  favorite  of  visiting  celebs  is  the  hacienda- 
style  Palm  Springs  Racquet  Club,  which  opened  in  1933.  Rates  range  from 
$135  to  $200  for  a  double  during  the  winter  but  drop  considerably  during  the 
summer  months.  Contact  Palm  Springs  Con- 
vention and  Visitors  Bureau.  255  N.  El  Cielo 
Road.  Palm  Springs.  CA  92262:  619-327-8411. 
Another  vacation  hot  spot  is  Death  Valley,  the 
quintessential  no-man's  land  of 
two  million  acres  in  the  Califor- 
nia-Nevada desert:  it  is  the  hot- 
test place  on  earth. 

On  a  summer's  day.  tempera- 
tures can  soar  to  130T.  But  the 
October-to-May  winter  season  is 
quite  pleasant.  Last  year  Death 
Valley  attracted  more  than  seven 
hundred  thousand  visitors.  Many 
stayed  at  the  elegant  Spanish- 
style  Inn  at  Furnace  Creek 
($165-51 85.  double. with  breakfast 
and  dinner).  Others  chose  the  less 
formal  Furnace  Creek  Ranch 
($78.  double  or  single,  meals  ex- 
tra). Together  they  offer  a  full 
range  of  resort  amenities — a  golf 
se.  iennis  courts,  swimming 
pools  and  horseback  nding.  Write 
Fum«  i  Creek  In  and  Ranch. 
P.O.  Box  1.  Death  Valley.  CA 
92328;  619-786-2345. 


BY  GEORGE 


t 


eorge  Washington's  birthday,  one  of 
the  oldest  American  holidays,  was 
celebrated  nationally  long  before 
his  death,  as  were  the  birthdays 
of  kings  in  Europe.  Washington's 
birthday,  February  22.  is  observed 
now  on  the  third  Monday  in  February 
(the  16th  this  year1.  A  wreath-laying 
ceremony  is  held  annually  at 
his  grave  in  Mount  Vernon.  His  final 
address  is  read  aloud  in  the  U.S.  Senate. 

In  Old  Sturbridge  Village. 
Massachusetts,  the  staff  will  reenact 
the  nation's  earliest  celebration  of  the 
first  president's  birthday  with  elaborate 
toasting  ceremonies  and 
demonstrations  of  period  fashions  and 
hairstyles.  Call  the  village  at 
617-347-3362  for  schedules. 

And  in  Laredo.  Texas.  Washington's 
birthday  is  an  international  event,  with 
a  week-long  festival  (February  14—22), 
including  parades,  pageants,  a  colonial 
dress-up  ball,  and  occasional  bullfights 
and  charreadas  (Mexican  rodeos).  The 
town  has  been  whooping  it  up  that  way 
ever  since  1897.  when  city  fathers 
decided  to  honor  America's  liberator  in 
the  Spanish-American  tradition.  Call 
512-722-0589  for  more  information. 


the  smart  traveler 

With  safety  foremost  in  the 
minds  of  all  travelers  these 
days,  a  new  booklet  published 
by  the  American  Society  of 
Travel  Agents  makes  particular- 
ly good  sense.  Write  the  Ameri- 
can Society  of  Travel  Agents  at  4400  MacArthur 
Blvd.  N.W.,  Washington,  DC  20007,  or  call 
202-965-^520  for  a  free  copy  of  Traveling 
Safely,  which  covers  everything  from  anti- 
terrorism precautions  to  proper  health  care. 
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Introducing  a  much-needed 
^  ingredient  in  the  world  of 
high-performance  cars: 
civilization. 
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other  cars. 
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EBBKIHB  fBB  TO  BUY 


A  perfect  menu  for  entertaining  on  a  chilly  winter  night, 
from  a  great  new  California  cookbook 
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FIRESIDE  DINNER 
FOR  EIGHT 

*HOT  BLOODY  MARYS 

*POT  ROAST  WITH 
gd                   OLIVES 

ORZO  OR  BUTTERED 
NOODLES 

m         SAUTEED  CARROTS 
WITH  THYME 

I 

m 

*WALNUT  SPICE  CAKE 
WITH  BRANDY  CREAM 

•W, 
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BEER 

• 
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BARBERA  OR 
ZINFANDEL  WINE 

*^  ^x-*'^^^^^^^^^^ 

* 

*Recipe  given 
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>T  BLOODY  MARYS 

is  is  actually  a  spicy  tomato 
up.  We  fike  it  without  the 
cffco — to  serve  it  spiked,  add 
dka  with  the  lemon  /vice. 

bottles  (32  ox.  each)  clam  and 

tomato  cocktail 
teaspoons  Worcestershire 

sauce 
teaspoon  freshly  ground 

pepper 
Red  pepper  sa»«e  to  taste 
teaspoons  lemon  juice 
celery  ribs,  for  g^nish 

large  saucepot  combine  the  first 
ingredients.  Bring  to  a  boil.  Stir 
lemon  juice.  Serve  in  mugs 
-nished  with  a  celery  rib.  Makes  8 
vings,  90  calories  each. 


POT  ROAST  WITH  OLIVES 

Green  olives,  peppers  and  a 
hearty  red  wine  make  this  pot 
roast  extraordinary. 

5  to  6  pounds  boneless  chuck 

roast 
Va  cup  all-purpose  flour, 

divided 
2  tablespoons  olive  or  salad  oil 
2  garlic  cloves,  crushed 
2  teaspoons  salt 
1  green  or  red  pepper, 

chopped 
1  cup  pimiento*stuffed  olives 
12  to  18  pearl  onions,  peeled 
Va  cup  minced  fresh  parsley 
V«  cup  finely  chopped  fresh 
basil  or  1  Va  tablespoons 
dried 


%  to  1  bottle  dry  red  wine 
V«  cup  brandy  (optional) 
3  tablespoons  unsalted  butter, 

divided 
1  pound  fresh  mushrooms, 
sliced 

Preheat  oven  to  325T.  Pat  roast  dry; 
coat  all  sides  with  ^4  cup  flour.  In  large 
Dutch  oven  heat  oil  over  medium-high 
heat.  Add  roast  and  brown  on  all  sides. 
Spread  on  crushed  garlic  and  sprinkle 
with  salt.  Add  chopped  pepper,  olives, 
onions,  parsley  and  basil  to  Dutch 
oven.  Add  wine  and  brandy.  Cover 
and  braise  3V2  hours,  or  until  meat  is 
just  tender.  Uncover  and  cook  30  min- 
utes more,  until  pan  juices  are  reduced 
and  meat  is  browned. 

Meanwhile,  in  large  skillet  melt  1 
tablespoon  butter.  Add  mushrooms  and 
saute  5  minutes.  Remove  roast  from 
oven.  Strain  the  pan  juices  into  a  me- 
dium saucepan,  reserving  vegetables 
separately.  Spoon  off  grease;  heat 
juices  over  medium  heat.  Cream  2  table- 
spoons butter  with  Va  cup  flour  to  form 
a  smooth  paste.  Gradually  whisk  into 
juices;  simmer  2  minutes.  Add  reserved 
vegetables  and  mushrooms;  cook  until 
heated  through.  Slice  roast.  Serve  on  a 
heated  platter  with  pan  juices,  mush- 
rooms and  orzo.  Makes  8  to  10  servings, 
775  calories  each  per  8,  620  calories 
each  per  10,  without  orzo. 


SAU TEED  CARROTS 

WITH  THYME 

Carrots  cooked  this  way  are 
fresh  and  colorful — a  nice  alter- 
native to  the  mushy  carrots 
often  served  with  pot  roast. 

3  pounds  carrots,  sliced 

diagonally  V«  inch  thick 
3  tablespoons  unsalted 

butter 
1  teaspoon  salad  oil 
3  tablespoons  minced  shallots 
1  teaspoon  minced  garlic 
3  tablespoons  minced  fresh 

parsley 
1  Va  teaspoons  fresh  thyme  or  3/a 

teaspoon  dried 


(continued) 


LADIES'  HOME  JOURNAL- FEBRUARY  1987 


HERB& 


PASTA  SAUCE  BLEND 


Start  with  your  own  cooked  pasta  and  1/3  cup 
of  olive  oil,  and  let  a  packet  of  new  Pasta  Prima"  add 
the  heart  of  authentic  Italian  flavor. 

Real  oregano.  Fragrant  basil.  Mouthwatering  garlic. 


Expertly  blended  together  by  McCormick '/Schilling," 
the  herb  and  spice  masters. 

Try  creamy  Alfredo,  zesty  Marinara,  lively  Pesto, 
and  Pasta  Salad  Vinaigrette  dressing  blend,  too. 


i'i  MARINARA  j 


\  ALFREDO 


All  in  your  grocers  seasoning  mix  section. 


America's  favorite  to  the  rescue. 


No  other  dictionary  responds  to  so  many  calls  for  help-how  to  spell  it,  how  to 
say  it,  how  to  use  it.  And  it's  the  only  dictionary  to  tell  you  how  old  a  word  is. 

A  Genuine  Merriam-Webstef 


More  people  take  our  word  for  it 


)  Mernam-Websier  1985 


60  OKI  HE  fOO  100  W 


continued 


*S\ 


Salt  and  freshly  ground 
pepper 

large  saucepan  with  steamer  rack, 
3am  carrots  over  boiling  water  until 
nder-crisp,  about  5  minutes.  Drain. 

large  skillet  heat  butter  and  oil  over 
edium-high  heat.  Add  shallots  and 
xlic;  saute  1  minute.  Pat  carrots  dry 
id  add  to  skillet  along  with  parsley 
id  thyme.  Cook  about  3  minutes,  stir- 
ig  occasionally.  Season  with  salt  and 
pper.  Serve  immediately.  Makes  8  to 

servings,  105  calories  each  per  8,  85 
lories  each  per  10. 


WALNUT  SPICE  CAKE 

WITH  BRANDY  CREAM 

Really  an  old-fashioned  forte 
made  with  lots  of  eggs  and 
ground  nuts,  this  take  can  be 
made  a  few  days  ahead  and 
frosted  at  the  last  minute. 

3  cups  (about  11  oz.)  walnuts, 
toasted,  cooled  and  ground 
Dry  bread  crumbs  (about  Va 
cup) 

1  teaspoon  grated  lemon  peel 

2  teaspoons  baking  powder 
1  teaspoon  cinnamon 

Va  teaspoon  cloves 
Va  teaspoon  salt 

9  eggs,  separated,  at  room 
temperature 

1  cup  sugar 

1  teaspoon  vanilla  extract 
Va  cup  water 


V*  teaspoon  cream  of  tartar 
Brandy  Cream 

1  Va  cups  heavy  or  whipping 

cream 
6  tablespoons  confectioner; 

sugar 
2  to  3  tablespoons  brandy 

Walnut  halves,  for  garnish 

Preheat  oven  to  350~F  Grease  three 
inch  round  cake  pans.  Line  with  wa 
paper;  grease  paper.   Sprinkle  evenl 
with  bread  crumbs:  tap  out  excess. 

In  large  bowl  combine  walnuts, 
cup  bread  crumbs,  lemon  peel,  bakin 
powder,  spices  and  salt.  In  large  mixe 
bowl  beat  egg  yolks  with  sugar  unti 
thickened.  Beat  in  vanilla  and  watei 
Stir  in  the  nut-spice  mixture. 

In  clean  mixer  bowl  beat  egg  white; 
with  cream  of  tartar  until  soft  peak; 
form.  Fold  half  the  whites  thoroughly 
into  batter.  Fold  in  remaining  whites 
until  just  combined.  Divide  battel 
evenly  among  prepared  pans;  tap  oul 
any  air  bubbles.  Bake  30  to  35  minutes 
until  toothpick  inserted  in  center 
comes  out  clean.  Cool  in  pans  on  wire 
racks.  Invert  and  peel  off  wax  paper. 
Brandy  Cream:  In  mixer  bowl  beat 
cream  until  soft  peaks  form.  Gradually 
add  confectioners'  sugar  and  brandy; 
beat  until  stiff.  Ice  tops  of  layers.  Stack 
layers.  Decorate  with  walnuts.  Makes 
10  to  12  servings,  540  calories  each  per 
10,  450  calories  each  per  12.  End 
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From  CALIFORNIA  COOKING.  Text  copyright  B  1986  by  The 
Art  Museum  Council.  Los  Angeles  County  Museum  of  Art. 
Photographs  copyright  B  1986  by  Michael  Skott  Reprinted  by 
permission  of  Clarkson  N.  Potter,  Inc.  All  rights  reserved 
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Save  200  q 
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3  Delicious  Varieties 


)1986  Nabisco 


CALCIUM 


A  New  Addition 
imM  Nutrition 


?m!S^£ 


Now,  in  addition  to  100%  of  nine  vita- 
mins and  iron,  Whole  Wheat  Total®  is 
the  only  major  cereal  that  is  an 
excellent  source  of  calcium. 


EXP. 

s 


Why  use  salt  when  the  e  is  Mrs.  Dash?  Mrs.  Dash  is  a 
great-tasting  blend  of  14  herbs  and  spices  to  add  flavor 
instead  of  salt. 

And  now  there's  a  M  s.  Dash  cookbook.  "Mrs.  Dash 
Salt-Free  Cookery,"  full  of  savory  recipes  made  without 
a  pinch  of  salt.  To  get  yours,  just  send  a  dollar  and 
the  attached  order  form. 


*  DASH  OF  FLAX  ^jT^f"  «,  ^*^^RBu&~ 


*DASH  OF  FLAW* 

INSTEAD  OF  SALT 

ALL  NATURAL 
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The  noMo(vtart  taste 
v  in  a  glass  by  itself. 


Welch's 

moiENCOS'ClNTRMlDJL'ICEDRlS-K 

CRANBERRY 

JUICE  COCKTAIL 


■ 


na    ■siK!5i!=aa=i=""= 


CRANBERRY  APPLE 

JUICE  LOCK1AIL 

w  VrTAMIX  I 


crS^erry ^raspbItory  I 

JUICE  COCKTAIL 


Welch's 

CRANBERRY  GRAPE 

JUICE  COCKTAIL 


Enjoy  the  deliciously  smooth  taste  of  WELCH'S  CRANBERRY  COCKTAILS.  Enriched  with  vitamin  C,  with  no 
artificial  flavors,  colors,  or  preservatives.  Look  for  them  in  your  freezer  case.  Try  the  not>too*tart  taste  of  Welch's. 


There's  never  been  a  better  time  for 
the  great  taste  of  Fleischmann's 


NABISCO 
BRANDS8 


lisrE  Trie  Good  Lire 

On  An NCL  Caribbean  Cruise 
from  diet  coke  &  diet  Sprite  ^ 


NORWEGIAN  CAMBKAS*       ES 


WIN  A  CRUISE  OR  OTHER  PRIZES! 

S  2E    NTRy  FORM  FOR  DETAILS /NO  PURCHASE  NECESSARY 
VOID  WHERE  PROHIBITED 
6  The  Coca-Cola  C    npar ;  "d     Coc  i-Cote     Jiet  Coke!'  the  [  vnamic  Ribbon  device  and  "diet  Sprite"  are  trademarks  of  The  Coca-Cola  Company 
NutraSweet  ana  the  Nutr:     -,ee'  sv  Tib       re,  registered  tra  lemarks  of  The  NutraSweet  Company  for  its  brand  of  sweetening  ingredient!' 
ii    'H  N  jtraSweel  oroduct  not  ava  able  at  fountain  outlets.    Ship's  registry:  Norway. 


NutraSweet 

BRAND  S»Vff TCNER 
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NiveaiFor  over  seventy  years,  it's  been  appreciated  by 
more  women  and  men  than  any  other  moisturizer. 

And  now  it's  also  available  in  a  new  Extra  Enriched  Formula  for  really  dry  skin. 


SCRUB  FREE  cleans  on  contact 
with  the  power  of  a  cleanser 

without  the  scrubbing,  the  scratching, 
the  gritty  residue,  or  the  hard  work! 


Get  a  free 

Care  Bears  record  from 

Triaminic  liquids. 


Now,  when  you  buy  one 
bottle  of  Triaminic* 
liquid,  you  will  receive 
a  Care  Bears™  story 
record  absolutely  free* 
(retail  value  of  $2.00). 

Look  for  this  display  at  participating  retailers^ 

"Available  while  supplies  last. 

&  1986  Dorsey  Laboratories/Division  of  Sandoz,  Inc. 

TM  designates  trademark  of®  1986  Those  Characters  From  Cleveland,  Inc. 

Dorsey  Laboratories,  Authorized  User 


III  1 11  I  111  Give  a  cold  a  happy  ending. 


11  i  i  i  i  i  ri 


free record 

with  one  Triaminic  liquid  purchase 


Treat  your  dog  to  Meaty  Bone  Dog  Biscuits  everyday 
of  the  year!  Get  one  FREE  BOX  of  Meaty  Bone  for 
every  four  you  buy,  up  to  FIVE  FREE  BOXES.  See 
Mail-in  Certificate  for  details. 


Taking 
Vitamins 

you  think  the  vitamins  you 
re  now  taking  are  doing  you 
ny  good,  wait  until  you  hear 
le  latest  news  on  why 
ley  may  not. 


By  Joseph  Sugarman 
This  may  come  as  a  shock.  But  according 
I  the  latest  research,  those  vitamins  that 
>u  take  every  day  may  be  doing  you  ab- 
rtutely  no  good.  For  example. 

FACT:  Vitamins  should  be  taken  after 
meal— never  before.  The  body  must  first 
ive  protein,  fats,  or  carbohydrates  in  the 
gestive  tract  to  properly  break  down  the 
tamins  for  proper  absorption. 

FACT:  Your  body  has  a  need  for  a 
atural  vitamin  balance.  Too  much  of  one 
itamin  may  cause  another  vitamin  to  be 
:ss  effective.  For  example,  vitamin  A 
lould  be  taken  with  Vitamin  E  but  ex- 
jssive  iron  should  not. 

FACT:  If  you  take  too  much  calcium,  you 
lay  deplete  the  magnesium  in  your  system, 
jid  you  need  magnesium  to  convert  food 
lto  energy. 

FACT:  Some  vitamins  are  best  taken  in 
le  morning  and  others  at  night.  For  exam- 
le,  the  trace  element  chromium  helps  break 
own  the  sugar  in  your  food  which  in  turn 
reates  energy— perfect  to  start  the  day. 
!ut  at  night  you  should  take  Calcium  which 
as  a  relaxing  effect— perfect  for  the 
vening. 

FACT:  Athletes  or  people  who  exercise 
great  deal  need  vitamins  more  than  peo- 
le  who  don't  exercise.  Vitamins  are 
epleted  at  a  much  faster  rate  during  ex- 
rcise  than  during  any  other  period  of  time. 
But  there  was  a  series  of  other  facts  that 
urprised  me  too.  For  example,  despite 
verything  I've  just  mentioned  on  the  care 
n  taking  vitamins,  there  are  those  people 
/ho  absolutely  need  vitamins  because  of  the 
nental  or  physical  activity  that  they 
indergo.  People  on  a  diet,  under  stress, 
hose  who  smoke,  women  who  take  con- 
raceptives  and  even  those  who  take 
nedication— all  rob  their  bodies  of  some  of 
he  essential  vitamins  and  minerals  that 
hey  need  to  help  combat  the  various  habits 
>r  conditions  they  are  under. 

And  with  proper  vitamins  in  the  proper 
>alance  and  at  the  proper  times,  you  may 
lave  more  energy  and  vitality.  Little 
:hanges  may  take  place.  Your  nails  may 
)ecome  stronger,  your  hair  may  become 
ustrous  and  your  skin  may  remain  more 
;lastic  which  will  keep  you  younger-looking 
onger. 

DOCTORS  HAD  IDEA 

About  two  years  ago  a  group  of  doctors 
lad  an  idea.  They  realized  that  many  peo- 
ple were  taking  vitamins  and  not  really 
loticing  any  difference  in  their  health.  They 
llso  realized  that,  based  on  the  latest  nutri- 


Stop  taking  that  innocent 
looking  vitamin  pill 
until  you  read 
this  report 


tional  findings,  the  vitamins  people  were 
taking  may  not  have  been  doing  them  any 
good.  So  they  formed  a  group  of  advisors 
consisting  of  nutritionists,  dieticians,  der- 
matologists, biochemists  and  physicians, 
and  began  to  work  on  the  development  of 
a  vitamin  program  that  incorporated  all  of 
the  latest  information  on  vitamins, 
minerals,  nutrition,  food  processing— even 
stress  research.  They  realized  that  vitamins 
were  a  two-edged  sword.  They  could  either 
help  you  or  hurt  you. 

They  then  took  all  this  information  and 
developed  the  most  effective  combination 
of  vitamins  and  minerals,  formulated  four 
tablets— one  for  the  morning  and  one  for  the 
evening— and  one  for  men  and  one  for 
women  and  then  started  a  test  program  that 
lasted  over  two  years.  The  results  speak  for 
themselves. 

It  was  ideal  for  weight  loss  programs 
and  it  was  ideal  for  people  under  stress.  It 
helped  many  increase  their  energy  levels. 
Smokers  benefited.  Some  under  medication 
benefited.  And  before  long  MDR  Fitness 
Corp.,  the  company  that  had  developed  the 
program  became,  one  of  the  fastest  grow- 
ing vitamin  companies  in  the  United  States. 
And  no  wonder. 

SEVERAL  BENEFITS 

With  the  proper  vitamin  and  mineral 
balance,  taken  in  the  right  quantity  in  the 
right  combination  and  at  the  right  time, 
several  obvious  benefits  occur.  First,  you 
may  develop  a  better  mental  outlook 
because  you've  got  the  energy  and  the  zest 
to  accomplish  more.  As  a  result  of  the  trace 
elements  copper,  zinc  and  manganese,  your 
body  is  helped  to  make  its  natural  anti-aging 
enzymes  that  keep  you  fit.  Improvements 
in  your  vitality  translate  into  everything 
from  better  job  performance  to  a  more 
fulfilling  sex  life. 

JS&A  has  been  selected  by  the  vitamin 
company  to  introduce  their  medically  for- 
mulated vitamin  program.  Every  two 
months  we  send  you  a  two  month's  supply 
of  120  fitness  tablets— one  to  be  taken  after 
breakfast  and  one  after  dinner. 

During  the  first  two  months,  you  will 
have  ample  opportunity  to  notice  the  dif- 
ference in  your  energy  level,  your  ap- 
pearance and  your  overall  stamina.  You 
should  notice  small  changes.  Your  complex- 
ion may  even  take  on  a  glow.  Some  of  you 
masuiotic^irofthese^anges  and  others 


may  notice  just  a  few.  But  you  should  notice 
some  of  them. 

If  for  any  reason,  you  do  not  notice  a 
change,  no  problem.  Just  pick  up  your 
phone,  and  tell  us  not  to  send  you  any  more 
vitamins.  And  if  you're  dissatisfied  and  ask 
for  a  refund,  you  won't  even  have  to  send 
the  empty  bottle  back.  It's  yours  free  for 
just  giving  us  the  opportunity  to  introduce 
our  vitamins.  However,  if  you  indeed  do 
notice  a  difference  (which  we  are  confident 
you  will),  you'll  automatically  receive  a  two- 
month's  supply  every  eight  weeks. 

ONE  MORE  INCENTIVE 

I'm  also  going  to  give  you  one  more  in- 
centive just  to  let  me  prove  to  you  how 
powerful  this  program  really  is.  I  will  send 
you  a  bonus  gift  of  a  fitness  bag  with  your 
first  order.  This  beautiful  bag  will  hold  all 
your  fitness  gear  and  it's  great  too  for  short 
vacation  trips.  It's  a  $20  value  but  it's  yours 
free  for  just  trying  the  vitamins.  Even  if  you 
decide  not  to  continue,  you  keep  the  fitness 
bag.  I  am  so  convinced  that  you  will  feel  and 
see  a  difference  when  you  take  these 
vitamins  that  I  am  willing  to  gamble  on  it 
with  this  unusual  offer. 

Vitamins  indeed  are  important.  And 
with  today's  research  and  new  nutrition 
technology,  you  have  a  greater  chance  to 
achieve  the  fitness  and  health  levels  that 
may  have  eluded  you  with  the  typical  store 
vitamins  or  the  poor  advice  we  may  get  in 
health  food  stores  or  from  friends.  Here  is 
a  safe,  risk-free  way  to  get  one  of  the  best 
vitamin  programs  in  the  country,  for- 
mulated by  a  physician,  with  the  right  com- 
bination of  vitamins,  minerals  and  trace 
elements,  in  a  convenient  program  that 
assures  you  of  delivery  every  two  months. 
I  personally  take  and  highly  recommend 
them.  Order  your  trial  quantity,  today. 

To  order,  credit  card  holders  call  toll  free 
and  ask  for  product  number  (shown  in 
parentheses)  or  send  a  check  and  include 
$2.50  for  delivery. 

Men's  Vitamins  (1155FED) $24 

Women's  Vitamins  (1156FED) 24 


One  JS&A  Plaza,  Northbrook,  Illinois  60062 
CALL  TOLL  FREE  800  228-5000 

IL  residents  add  7%  sales  tax.  ©JS&A  Group.  Inc.. 1986 


As  close  as  you  can  get  to  a 
lifetime  guarantee. 


CrestJIhe  dentists'  choice  for  fighting  cavities. 


Own  lo  be  an  effective  decay-preventive  dentifrice  that  can  be  ol  significant  value  when  used  in  a  conscientiously  applied  program  of  oral  hygiene  and  regular 
Council  on  Denial  Therapeutics.Amencan  Dental  Association.  ©P&G  1987. 
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I  5£  adolescents  have  a  ^ 
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?  You'll  never  say  that 
i  tried  our  fresh,  ffra- 
s.  They  go  from  bowl 

in  twenty  minutes  flat! 


Left  to  right,  Mayonnais^  ive  Drop  Biscuits, 
Basic  Biscuits,  Cheddar  I  >rop  Biscuits,  Corn- 
sticks.  Top  right:  LcivoshJ  sesame-sprinkled 
I  la  thread.  These  recipes  and  more  on  page  138. 
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Expert  answers 
to  the  five  most- 
asked  questions 
about  lips 

Y^l  hut  can  |  do  %t 
^-J  about  my  very  fl 
«ry,  chapped  lips        *•/ 

'If  you  live  inocold  climate,  the  constant  exposure 
to  outdoor  cold  and  indoor  heat  encourages  fast 
■  dehydration  of  temperature-sensitive  lip  tissue 
1  The  b"f  SO,ution  is  -  feur-point  antidryness  regi- 
on. 1.  Use  a  humidifier  daily  at  home  and  in  the 

off.ce.  2.  Drink  lots  of  extra  fluids  to  help  restore 
mo,sture  and  suppleness.  3.  Apply  an  over-the- 
ater lip  balm-cream  rather  than  stick  for 
better  absorption.  4.  Wear  only  superemollient  non- 
Idry.ngl.psticks,  such  as  Revlon's  Super  Lustrous 
W     C0ty    Silksticks,   Maybelline's   Moisture 
^'P    t-.pst.ck.   Cover  Girl's  Continuous    Color 
t'Psnck   and  Creme  Riche  Lipstick  by  L'Oreal. 

|  VI 1  y  lips  are  suddenly 
UJi  swollen  and      m, 

painfully  irritated.    7/ 

*-    -- .  || 


i , .<*..,  irrnare 

Whafs  going  on 


dances  are,  it's  one  of  three  things.  An  allergy  to 
psf-ck  (this  can  develop  from  a  lipstick  you've 
been  using  for  months  as  easily  as  from  a  new 
brand  or  formula),  a  reaction  to  metal,  especially 
mcke  or  even  the  incorrect  use  of  dental  floss 
The  clue  to  a  lipstick-related  inflammation  is  that 
he  .rotation  will  be  concentrated  at  the  border  of 
ftel'PS.  Study  the  list  of  ingredients  on  the  label 

of  your  lipstick  package  and  compare  them  with 
'nose  of  |lpsticks  you  used  previously.  If  you  can't 

zero  man  the  problem  ingredient,  a  dermatologist 
-or ,  perform  patch  tests  to   identify  it.  Many 
I  pst-ck  conta.ners  are  nickel-plated,  but  so  are 
other  common  objects  that  are  often  held  between 
he  hps-keys,  paper  clips,  or  pins.  This  should 
be  your  next  group  of  suspects.  As  a  last  resort 
check  your  flossing  technique,  especially  if  the 
condmon  is  most  pronounced  at  the  corners  of 

your  mouth.  Immediate  treatment  should  consist 
o fopplying  ice-cold  compresses  and  Bacitracin 
or  Polysporin  ointment  to  relieve  the  discomfort 
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Finding  the  perfect  shape 

Your  lips  are  the  easiest  feature  to  alter.  For 
the  shapeliest  mouth  ever,  follow  these  tips. 

■  To  underplay  full  lips:  Use  lipliner  just 
inside  the  natural  lip  line;  choose  soft, 
medium  lipstick  shades;  avoid  brights, 
frosts  and  glosses,  which  will  call 
attention  to  a  very  full  mouth. 

_j  To  strengthen  thin  lips:  Line  lips  just 

outside  the  natural  lip  line,  using  a  pencil 
one  shade  darker  than  your  lipstick. 
Color  with  a  light  or  dramatic  shade  of 
lipstick.  Add  a  glossy  finish. 

j  To  balance  uneven  lips:  If  your  lips  are 
not  equal  in  size,  emphasize  the  smaller 
lip  by  making  it  lighter.  Glossing  the 
smaller  lip  also  makes  it  seem  bigger. 

~j  To  counter  drooping  lips:  Achieve  a 
youthful  upward  tilt  by  carefully  using 
a  lipliner  pencil  to  build  up  the  outer 
corners  of  the  lips  very  slightly.  A  perfect 
match  of  pencil  and  lipstick  is  essential. 
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Anti-aging  strategy 


A  daily  three-minute  routine  to  keep  your 
lips  smooth  and  ageless,  plus  medical  solu- 
tions for  those  troublesome  lines  and  creases. 

~J  Prep  skin  above  the  upper  lip  with 
moisturizer,  and  lips  themselves  with  a 
lip  fixer  to  plump  out  furrows  and  lines, 
and  minimize  bleeding  and  feathering 
of  lipstick.  Long-term  use  of  Retin  A 
preparations  (by  prescription  only)  can 
be  beneficial  in  diminishing  wrinkles. 

fj  Line  lips  with  a  pencil  before  applying 
lips*  :*k  to  hold  color  firmly  in  place  and 
give  «*  U?m,  youthful  outline  to  the  lips. 
Make  flay  strokes— not  one  hard  line. 

|  If  you  n&ed  more  help,  collagen  injections 
canei  ^ep  lip  lines  and  make  thin 

lipsappt  Her. 

~1  Dermckbrask         nd  chemical  peeling  are 
also  effects  '-aging  procedures,  but 

it  is  best  to  he  ^   Kern  dene  in  the  fall, 
when  sunlight  and  a  !d  weather  will  not 
affect  the  newly  vulnerable  skin. 


\M\hydolgetcold 
NjU  sores?  Is  there   %, 
anything  I  can  do       m/ 

Cold  sores,  which  ore  herpes  simplex  infections  of 
the  lips,  con  be  brought  on  by  stress,  exposure  to  I 
the  sun  or  wind,  pregnancy,  menstruation,  illness 
accompanied  by  a  high  fever,  a  cold  or  physical 
trauma.  Key  symptoms:  tingling  and  itching  that 
usually  precede  the  sore  itself.  The  affected  areo 
reddens,  then  swells  into  a  blister,  which  breaks  in 
a  few  days,  forming  a  honey-colored  crust.  The 
sores  begin  to  heal  within  four  days  to  two  weeks, 
then  disappear  (though  the  virus  remains  dormant 
in  the  body).  To  prevent  recurrences,  try  to  ovoid 
sun  and  wind  exposure.  Cold  sores  con  be  treated 
with  ice  cubes  to  reduce  swelling.  Anesthetic  or 
over-the-counter  ointments  sometimes  offer  relief. 
A  doctor  can  prescribe  Zovirax  ointment  and 
pills,  which  will  shorten  the  duration  of  the  in- 
fection ond  prevent  recurrences  in  many  coses. 
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ow  long  can  I 
safely  keep  a    ^ 

lipstick  or  gloss 

before  it  goes  bad 

Lipsticks,  like  all  cosmetics,  deteriorate  when 
they  come  in  contact  with  air  and  heat.  If  you 
leave  the  top  off  lipstick  or  expose  it  to  the  sun, 
the  oils  in  it  will  change  substantially  and  shorten 
the  life  of  the  lipstick.  To  avoid  potential  problems, 
replace  lipsticks  and  glosses  every  six  months. 


ao  I  need  special  lip 
protection  other  ^ 
$ 


1  protection  other  a 
than  my  lipstick 
when  I'm  outdoors 

Because  lips  lack  melanin,  your  body's  natun 

sunscreen,  they  are  almost  defenseless  again: 

exposure  to  the  sun,  even  in  winter.  Always  choo: 

lipsticks  that  contain  a  sunscreen,  or  layer  a  I 

protector  under  and  over  your  lipstick  for  ma 

imum  effectiveness.  Winter  sun,  especially  sno> 

reflected  glare,  can  be  as  harmful  to  your  lips 

summer  sun  at  the  beach.  Try  to  choose  th.. 

densely  colored  lipsticks  with  matte  finishes. 

nally,  beware  of  frosts  and  glosses  that  act 

lenses,  magnifying  the  impact  of  the  sun's  re 


This  page:  models,  Clare  Hoak  and  Dane  Askc £ (Click  R 
All  makeup  by  Ultima  II.  Photographs  by  Tohru  Nakar, 
Details,  page  148. 
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Long-lasting  color 

What  everyone  most  wants  to  know — how  to  put  on 
lipstick  to  make  it  last.  Here,  a  five-step  guide  to  get 

Qthe  staying  power  you  need. 
Coat  lips  with  an  oily  cream  or  ointment;  leave  on 
about  ten  minutes.  Remove,  using  absorbent  cotton 
saturated  in  warm  water  and  a  liquid  cleanser. 
Lj Apply  foundation  to  the  lips,  using  a  damp  sponge 
for  smooth,  even  coverage. 

J  Blot  well  with  loose  translucent  powder. 
LjLine  lips  just  above  or  beneath  the  natural  outline. 
jFill  in  with  color,  using  a  lip  brush  for  maximum  control  and  blending.  Blot  with  tissue. 
Two  top  choices:  Sheer  to  Stay  lipstick  by  Coty  and  Moon  Drops  lipstick  by  Revlon. 
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EPERFECT 
HAIR 


ft 


This  meticulously 
crafted  oversize 
chair  and  of  toman 
are  perfect  for  reading, 

relaxing ...  or  even , 

snoozing 


Smoothly  rounded  arms  are  generously 
T proportioned  for  maximum  comfort 


Down-titled 
cushions  are 
wonderfully 
soft  and  coxy. 
A  thin  foam 
padding  allows 
each  cushion  to 
hold  its  shape 


The  elegant  uphoistery 
features  w  ell-tailor  e<u  seams 
and  tightly  shirred  skirt  ruffles 


t  down  and  relax!  Your  search  for  the  right 
lair  for  every  room  in  your  home  is  over.  Our 
ps  will  help  you  select  the  correct  accent 
iece,  the  comfiest  chaise,  the  most  practical 
lair  for  dining.  Check  out  as  well  our 
irough-the- years  guide  to  the  best  chairs  ever. 
By  Marilyn  Diane  Glass  and  Suzanne  Slesin 


The   basic   requirements   for  a   great 
reading    chair?    Firm    back   support, 
wide  arms  and  an  ottoman  to 
rest  your  feet  on. 


Ail-cotton  floral 
in  a  dark  burgundy 
and  gold  pattern 

is  rich- looking 
and  practical 


Hair  and  makeup,  Cheryl  Marx  of  Capillus. 
Model,  Elisabetta  Ramellaof  Click.  Styling, 
Marianne  Rohrlich.  Yorkshire  chair  and  ot- 
toman from  the  Ralph  Lauren  Home  Collec- 
tion. Clothing  by  Ralph  Lauren  Classics.  All 
flowers  designed  by  Preston  Bailey,  NYC. 
Details,  page  148. 


sitting  prei 

I5  best  chairs 


c.  2000  B.C. 


MILE  STYLE 

Cleopatra  would  probably  have  re- 
ceived Caesar  while  seated  on  such  an  ornate  throne. 
Nowadays  this  Egyptian-style  chair  is  used  decoratively. 

Newel  Art  Galleries 


JACOBEAN 

Oak  chair,  ornately  carved,  with  turned 
legs,  typically  found  in  an  English  manor  house,  could  be 
the  focus  of  an  entrance  foyer. 

Newel  Art  Galleries 
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c.  1720 


DRAFT  DODGER 

The  Queen  Anne  wing  kept  off 
afts  in  eighteenth-century  English  houses  and 
still  a  staple  in  traditional  living  rooms. 

we1  Art  Galleries 
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c.  1725 


FRENCH  CURVE 

Louis  XV  enjoyed  the  deep  cush- 
ns  and  graceful  arms  of  the  bergere.  Use  it  to 
implement  your  French  provincial  bedroom. 

le  R.  Burge 


c.  1760 


CHIPPENb. 

This  carved,  ornamented  chair, 
rafted  by  Thomas  Chippendale,  was  a  mcjor  factor 
i  the  success  of  the  English  decorating  style. 

ewel  Art  Galleries 


c.  1780 


WINNING  WINDSOR 

Produced  in  large  quantities  in  England  beginning  in  the  seventeenth  century,  and  thei 
in  Philadelphia  by  the  mid-eighteenth  century,  the  Windsor  is  characterized  by  stick  legs  and  spindle: 
driven  into  a  plank  seat.  It  would  fit  right  into  a  Colonial  or  country-style  decor. 

Newel  Art  Galleries 


c.  I860 


ORIENTAL  SPLENDOR  fMFfTt]    SIMPLY  PERFECT 

A  dramatic  accent  piece  for  a  W^kmimd  T|,e  c|ean  an(j  cr;sp  |ines  0f  the 

irmal  foyer,  this   Chinese-inspired  teakwood  Shaker  ladder-back  chair  make  it  an  ideal  addi- 

rmchair  features  lively  geometric  fretwork.  tion  to  a  country-style  interior. 

ewel  Art  Galleries  Scott  Jordan  Furniture 

■ 


MUSEUM  PIECE 

A  high  point  of  Scandinavian  modern 
design,  Finnish  architect  Alvar  Aalto's  armchair 
is  an  easy-to-live-with  work  of  art. 

International  Contract  Furnishings 


c.  I860 


BENTWOOD  BONANZA  |L*VJ:|    MODERN  CLASSIC  IM^I    AMERICAN  BEAUTY 

Michael  Thonefs  bentwood  chairs  IHM  Designed   nearly   sixty   years   ago,  MmmA  Charles  Earnest  leather  and  rose- 

vere   the   first  mass-produced   furniture.  The  Marcel  Breuer's  tubular  steel  chair  is  still  a  wood  chair,  an  American  design  masterpiece,  is 

ocker  is  perfect  for  soothing  parent  and  baby.  popular  choice  for  kitchen,  dining  room  or  desk. 


unsurpassed  for  comfort  and  relaxation. 


larwood  Galleries 


Knoll  International 


Herman  Miller 


c.  1865 


VICTORIAN* 

Once  out  of  favor,  the  Victorian 
parlor  chair,  with  its  intricately  carved  roses  and 
leaves,  is  currently  back  in  vogue. 

Newel  Art  Galleries 


STARRING  ROLE 

The  exaggerated  curve  of  this  Art 
Deco  club  chair  lends  Hollywood  glamour  to  a 
contemporary  living  room. 

The  Second  Coming 


EAST  LIVING 

This  sleek,  updated  version  of  the 
ever-popular  adjustable  lounge  will  instantly  be- 
come the  most  popular  chair  in  your  home. 

Lane  Recliner  available  at  8loomingdale's.  NYC. 
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just  pull  up 
a  chain.. 


Q. 


Id-fashioned  charm 
ibounds  in  this  quiet  bedroom  corner, 
/here  you  can  retreat  without  having 
o  turn  down  the  bed.  A  chaise  in  this 
oom  gives  an  added  comfort  zone. 
Aade  of  dreamy  pale  pink  silk,  this  is 
i  wonderful  by-the-window  seat. 
)ress  it  up  with  tapestry  pillows  and  a 
nohair  throw.  Then  surround  your- 
elf  with  fresh  flowers,  family  photos 
.  .  and  your  favorite  romance  novel. 


pholstered  chaise  and  ottoman,  Lord  &  Taylor.  Needlepoint 
illows,  Mabel's.  White  mohair  throw,  Sweet  Nellie.  English  ster- 
ng  silver  picture  frames  by  Gracie  Square  Dealers. 


^^ ^^ini 


ining  in  comfort  is  an  essen- 
tial part  of  enjoying  a  good  meal,  but 
we  often  choose  dining  room  chairs 
that  are  too  hard ,  don't  give  enough 
back  support  or  are  too  wide  for  suffi- 
cient seating  around  the  table.  What 
is  the  best  seat  for  eating?  This  sturdy 
Queen  Anne  armchair,  which  fits 
splendidly  into  almost  any  traditional 
decor.  Armchairs  make  everyone  feel 
as  if  he  is  sitting  at  the  head  of  the 
table!  Be  sure  to  avoid  upholstered 
arms  in  the  dining  room — they  soil 
easily.  Now  prepare  a  super  dinner, 
and  don't  be  surprised  if  everyone  lin- 
gers over  coffee. 

Queen  Anne  armchair,  Pakistan  rug,  dinnerware.  cutlery  and 
glassware.  Lord  &  Taylor. 


w 

▼  orki 


orking  at  home  can  be 
infinitely  more  pleasant  if  you  have  the 
right  desk  chair.  After  you've  found  a 
style  that  matches  your  desk  (we  chose 
a  Queen  Anne),  check  carefully  for  fit. 
Measure  your  desk  to  make  sure  the 
arms  of  the  chair  won't  bang  into  it. 
Another  must:  smoothly  rolling  cas- 
ters. Also  desirable:  a  tilt  mechanism 
and  adjustable  height  to  alleviate 
back  fatigue,  and  a  swivel  function  to 
make  it  easy  to  reach  for  the  phone  or 
organize  files.  As  for  fabric,  leather  is 
elegant  and  durable  and  can  be  found 
in  a  variety  of  styles. 

Queen  Anne  desk  chair,  clock,  brass  letter  rack  and  marbleized 
paper  boxes,  Lord  &  Taylor. 


T 

Iruly 


f'l— All 


ruly  a  classic,  the  wing  is  the 
perfect  fireside  chair  for  the  living 
room,  library  or  den.  It  can  be  cov- 
ered in  a  range  of  fabrics,  from  tex- 
tured wool  to  the  chinoiserie-pat- 
terned  chintz  we  selected.  Wing  chairs 
are  characterized  by  high  straight 
backs,  which  give  you  good  support 
but  also  make  them  nearly  impossible 
to  fall  asleep  in.  They  come  in  varying 
sizes,  so  keep  in  mind  where  yours  will 
be  placed  and  what  furniture  will  sur- 
round it.  Also,  check  for  comfort.  The 
best  test?  Sit  on  it!  If  you  don't  want  to 
get  up,  buy  it  and  send  it  home. 


Queen  Anne  wing  chair  from  Wood  &  Hogan.*  Cashmere  throw 
from  Cashmere-Cashmere.  Cross-stitch  rug  from  Lord  &  Taylor. 
•Through  decorators. 


Stock  up  on  our  guaranteed 
ays  16  chase  the  thill  of  a 
\idwintcr  evening.  First,  feast 
our  eyes  on  these  three 
tper  soups,  then  turn  the 
age  for  a  trio  of  hearty 
Pews.  Recipes  for  these  and 
fhers  begin  on  page  142.         A 


A  saucy,  souped-up  version  of  Cinci 


1  j[_  ■mi? 


:M 


estrone  with  whiter^eai 


\ 


vorite:  Alphabet  Vegetable  Soup,  enjoyed  by  children 


a?— ^&n 


;(jit?( 

VA 


Many  of  our  hearty  meals-in 
bowl  are  simmered  slowly 
r  irresistible  flavor  and 
Offla,  but  most  take  little 
Wring,  Some  even  cook 
the  oven,  so  you  can  pop 
em  in  and  forget  all  about 
n  till  serving  time. 


Hungarian  Goulash  with  pork  and 
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F&BULO 


She's  been  a  princess  for  only 
seven  months,  but  fun-loving 
Sarah  is  redefining  the  royal 
role  .  .  .  and  setting  a  dif- 
ferent style  from  Diana,  her 
sister-in-law  and  best  friend 
By  Gwen  Robyns 

hen  feisty  Sarah  Fergu- 
son married  bon  vivant 
Prince  Andrew  last  sum- 
mer, everyone  assumed 
that  the  newlyweds  would 
soon  settle  down  into  tra- 
ditional royal  married 
life  . . .  attending  factory 
openings  and  concerts  during  the  week  and 
spending  quiet  weekends  together  in  the  country. 
After  all,  both  Sarah  and  Andrew  were  in  their 
mid-twenties,  both  had  dated  enough  to  know| 
that  they  were  right  for  each  other,  both  had  had  reputations  for 
being  a  little  bit  wild  and  were  probably  ready  to  settle  down. 

But  the  couple  knew  better;  they  had  already  decided  that  a  | 
conventional  married  lifestyle  was  not  for 
them.  And  in  the  short  time  they've  been 
together,  they've  shown  that  they  have  no 
intention  of  changing  their  personalities 
to  fit  traditional  ideas  about  dukes  and 
duchesses,  princes  and  princesses. 

First  of  all,  Sarah  has  been  continuing 
her  work  for  a  Swiss-based  publishing  firm 
from  an  office  in  Buckingham  Palace — a 
royal  precedent.  Ithough  she  would  have 
preferred  to  keep  -ing  her  company's  of- 
fices, it  was  decided  for  security  reasons 
that  she  should  work  in  the  palace 


But  perhaps  the    (continued  on  page  168) 
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a  rah,  the  v 
pilot  princess, 
is  soaring  in 
both  body 
and  spirit 
these  days. 
Not  only  is 
she  finding 
royal  life  a 
fairy  tale 
come  true;  but 
she's  taken  ua^^ 
flying  as  ai 
activity  she 
can  share 
with  Andrew, 
a  Navy  pilot 


ianel,  the  newest  versions  of  the  suit  supreme 


lome  along  with  LHJ's 
cishion  department  on 
i  fabulous  fling  to  Paris 
. .  and  discover  how  to 
hie  up  your  own  spe- 
ial  look  with  touches  of 
?gendary   French   flair 


By  Lois  Joy  Johnson,  Beauty  and  Fashion  Editor 
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e  jetted  off  for  a  closeup  look 
at  the  spring  collections  in  Paris, 
and  the  fashion-forward  women 
who  make  it  the  capital  of  style. 
Here's  what's  new  and  terrific  .  .  .  plus  hints  on  put- 
ting   Paris    pizzazz    to 
work  for  you.  I  I  Tops  at 


Shapes,  body-loving  .  .  .  skirts,  shorter 


Street  scenes:  Pans  trendies . . 


CLASSIC 

Ever  fresh,  ever 
feminine,  still  the 
essence  of  French 
style:  the  knit  suit  with 
squared  jacket  and 
slim  skirt,  worn  with   . 
a  pile  of  faux  jewels — 
inspired  by  the 
incomparable  Chaneflfc 


the  shows:  Frankly  feminine  clothes  .  .  .  shapely  shapes  made 

for  day  slim-skirted,  belted  (think  chains)  or  snuggled  up 

suggestively  to  the  body.  I  I  On  the  streets,  stylish  Parisiennes 

are  a/ways  perfectly  groomed,  even  on  a 

motorbike   .   .  .  for  the  young,  big  leather 

Douches  and  knapsacks  are  the  bags  of  choice  .  . .  dramatic,  basic  black 

^^  is  everywhere.  I  I  Best  black  bets: 

W  a  buttery-luxe  leather  suit, 

jacket  or  skirt.  In  Paris,  the 
W     CLASSIC  latter,  plus  a  black  cash- 

mere sweater,  goes  anywhere  short  of  a 

1  feminine,  still  me  '  zf  / 

essence  of  French  BSBIHI^HH    ^^HKHHI  ^°";  C0U'^  ^°  ^e  Same  'n 

Yourtown,  U.SA  ■  Ac- 
cessories that  add  the  pol- 
ish Parisiennes  prefer  are 
black  bows  or  satin  head- 
bands; big,  bold  earrings; 
and,  toujours,  the  scarf — 
swathed  over  a  coat  or  a 
sweater,  elegantly  finishing 
trie  neckline  of  a  dress  or  tailored  suit. 

Hair.  Thorn  Pnano  for  Garren.  New  York.  Makeup  by  Rex/Xavier  Moreau.  Manicurist 
Elisabeth  Drabinski.  Suit  knitted  by  Sheila  Myers.  Makeup.  Clarion. Details,  page  148 


wept-back  hair,  important  earrings  .  .  . 


The  ubiquitous  scarf,  wrapped,  draped,  tossed  'round  the  neck 


Secrets  of 

REAT 


O 


CTYLE 


The  shows  everywhere  were   full  of  fun 


Paris,  spring  f87  . . .  it's  the 
froufrou  of  bows,  the  fanci- 
ful flutter  of  ruffles  and  a 
meticulous  attention  to  de- 
tail that  is  tres,  tres  female 


Knits,  offstage  a 


Ribbons  and  flounces  fizzy  as  champagne 
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Noticed  at  Paris  restaurants,  in- 
formal gatherings,  this  clever 
new  way  to  sweater  up:  first  a 
simple  knit  dress  or  baby  turtle 
and  matching  skirt,  then  a  roomy 
long  pull.  1 1  Knit  hit  of  the  shows  is 
the  sweatery,  long-jacketed  suit 
in  flag  colors,  as  done  by  Sonia 
Rykiel.  (The  belt,  looped  swag- 
ger-style in  back,  is  a  subtle  touch  that  makes  a 
difference.)  I  I  For  day  into  evening,  designers 
showed  new  versions  of  what  savvy  Parisiennes 
have  a/ways  worn  from  office  to  dinner  or 
theater:  dark  silks,  linens,  knits  in  figure-flatter- 
ing shapes.  This  year  they're  jazzed  with  loads 
of  gold.  I  Skirts? 
Mostly  going  up, 
though  proportion  is 
all:  If  legs  are  good, 
slim  skirts  bare  the 
knee,  and  more;  full 
skirts  are  worn  mid- 
calf  length  or  longer 
The  exceptions  are 
some  of  the  bouncy 
ruffled  "cancan"  eve- 
ning confections — a 
few  of  these  are  as  short 
and  fluffy  as  ballet  tutus. 
■  Shoes  are  super-femi 
nine  and  seductive,  often 
amusingly  striped  or  rib- 
boned. And  those  naughty 
hose  combos — teaming 
lacy  stockings  with  con- 
trasting  solid-color 
tights  .  .  .  Merveilleux! 


Footnotes:  always  very  p 


ELEGANT 

Black  (the  French  dote 
on  its  sophistication 
and  versatility)  crisped 
\with  white  and  gilded 
with  gold  for  a  luxe 
Gallic  schoolgirl  look. 
Quelle  allure! 
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0 1986  Campbell  Soup  Company 
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New  Sw\nson9Chicken  Duets: 

now  chicken  nuggets 
with  9eeat  little  stuffings. 


NEW  GOURMET  NUGGETS. 

Tender  chicken  with  tasty  little 

stuffings  inside.  And  crisp  seasoned 

breadcrumbs  outside.  Try  all  four 

varieties.  And  taste  the  taste  of  a 

nugget  inside  a  nugget. 


IT'S  MORE 

THAN  JUST  CHICKEN. 

IT'S  SWANSON. 


(SWANSON) 


Now,  America's  leading  cold 

remedy  gives  you  three  more 

reasons  to  breathe  easier. 


You  have  always  trusted  Actifed® 
for  relief  from  your  stuffy  head, 
sneezing  and  itchy,  watery  eyes. 
Now,  comes  the  added  confidence 
of  a  unique,  new,  safety-seal  system 
for  Actifecffcapsules  and  Actifed® 
12-Hour  Capsules. 

1.  Safety  sealed  packages— 
An  advanced  tape  sealing  system 
not  only  bonds  the  ends  of  each 
carton,  but  also  the  side  seam 
where  the  panels  of  the  carton 
are  glued.  This  tape  is  specially 
designed  to  shred  or  tear  the 
cartons  surface,  if  removed. 

2.  Safety  sealed  pockets— Long 
recognized  as  an  effective  method 
of  protection,  the  safety-sealed 
pocket  protects  each  capsule 


inside  the  carton  with  a  tough, 
clear  plastic  bubble  and  a  sealed 
foil  backing. 
3.  Safety  sealed  capsules— 

Each  gelatin  capsule  is  also  sealed. 
A  contrasting  color  band,  made  of 
the  same  material  as  the  capsule, 
seals  the  capsule  halves  together. 

Your  health  and  safety  are 
very  important  to  us. 
So  remember,  as  with 
any  product,  carefully 
examine  each  pack- 
age before  using. 

And  when  you  want  capsules  for 
relief  of  your  cold  symptoms,  just  look 
for  our  new  package  with  a  descrip- 
tion of  each  safety-seal  feature  on  the 
top  panel.    a& 


Wellcome 


I. 


Burroughs  Wellcome  Co. 

Research  Triangle  Park 
North  Carolina  27709 


Safety  Sealed  Packages. 


Safety 
Sealed 
Pockets. 
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Safety  Sealed  Capsules. 
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SAFETY 

SEALED 

CAPSULES 


«  1986  Burroughs  Wellcome  RH-86  ACT  12 


MEDICAL 


IHJ  SPtCUl  SWISH 


How  high-tech  med- 
ical breakthroughs 
gave  these  six  very 
special  people  new 
hope  and  new  health 

■I-1  Mi 


hen  Janni  Smith  crossed  the 
finish  line  of  the  Hono- 
lulu Marathon  a  year  ago, 
medical  history  was  made: 
Janni  has  been  paralyzed  from 
the  chest  down  since  1980. 

But  thanks  to  Dr.  Jerrold  Petrof- 
sky,  now  at  the  University  of  Califor- 
nia at  Irvine,  Janni,  thirty-two,  a 
former  nurse,  model  and  champi- 
onship athlete,  is  no  longer  wheel- 
chair-bound. In  paralysis  cases, 
Petrofsky  reasoned,  there  is  nothing 
wrong  with  the  muscles,  but  the  dam- 
aged spinal  column  blocks  messages  to 
them  from  the  brain.  He  fitted  Janni 
with  leotards  wired  with  electrodes 
and  sensors.  Powered  by  a  tiny  com- 
puter, the  electrodes  stimulate  the 
muscles  to  move.  "I  can  even  dance 
again,"  says  an  ecstatic  Janni. 


TEXT  BY 
DAVID  NIMMONS 

PHOTOGRAPHS  BY 
HARRY  BENSON 
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MEDICAL 


I  CAN  HEAR! 


Margaret  Holloway,  a  school- 
teacher, fell  ill  four  years  ago 
with  what  appeared  to  be  the 
flu.  But  the  disease  turned 
out  to  be  bacterial  meningitis,  and 
the  bacteria  destroyed  the  cochlea, 
the  delicate  sensory  cells  in  the  in- 
ner ear,  leaving  her  deaf. 

Margaret  was  devastated.  A  dedi- 
cated teacher,  she  had  to  quit  her  job. 
She  tried  to  teach  hearing-impaired 
children,  but  she  hadn't  accepted  her 
own  deafness,  and  she  came  home 
each  day  and  cried  for  hours. 

Then  doctors  at  the  University  of 
Florida,  Gainesville,  suggested  a 
cochlear  implant.  A  platinum  disc 
the  size  of  a  half  dollar  was  placed 
under  the  skin  behind  the  ear,  where 
it  receives  signals  from  an  external 
microphone  and  speech  processor. 
The  resulting  hearing  is  not  perfect, 
even  though  Margaret's  cochlear  im- 
plant, the  Nucleus  22,  is  the  most 
advanced  of  its  kind.  While  the  human  ear 
discerns  hundreds  of  different  frequen- 
cies, each  of  the  twenty-two  channels  in 
Margaret's  implant  is  programmed  to 
pick  up  just  a  few.  Still,  the  implant 
allows  her  to  hear  meaningful 
sounds,  not  just  noise. 

Today,  Margaret  is  back  in  the 
classroom.  With  her  processor  turned 
off,  she  is  still  legally  deaf,  but  when 
it  is  turned  on  she  can  speak  on  the 
telephone  and  even  wince  at  the  tor- 
tured sounds  of  her  ten-year-old 
son's  clarinet  practicing.  "I  feel  in- 
credibly lucky,"  she  says  with  a 
smile.  "I  never  knew  what  a  blessing 
it  is  just  to  feel  normal." 


Diane  Ross  used  to  enjoy  such 
activities  as  tennis,  swimming 
and  sailing  with  her  husband, 
Bill,  and  their  three  children. 
But  Diane  was  also  suffering  from 
hypertrophic  cardiomyopathy,  a  con- 
dition in  which  the  heart  muscle 
grows  uncontrollably.  Eventually,  the 
muscle  can  block  its  own  blood  flow, 
causing  death.  Most  cases  can  be 
controlled  with  medication,  but  Di- 
ane's medication  suddenly  stopped 
working  three  and  a  half  years  ago. 
She  began  to  feel  so  weak  and  light- 
headed, she  could  hardly  walk.  Doc- 
tors confirmed  the  family's  worst 
fears:  Diane's  heart  had  almost 
completely  blocked  its  own  main 
pumping  chamber,  and  without  im- 
mediate surgery  to  unblock  it,  she 
could  die.  Worse  still,  the  proposed 
surgery  was  tremendously  risky. 
Then  Diane's  doctors  at  the  New 
England  Medical  Center — cardi- 
ologist Jeffrey  Isner  and  surgeon 
Richard  Cleveland — suggested  an 
alternative  that  had  never  been  tried 
on  a  human  being.  Cleveland  would 
operate  using  a  laser  scalpel.  The 
intense  heat  would  vaporize  the 
blockage  gradually  to  minimize  the 
chance  of  damaging  healthy  heart 
muscle  or  dislodging  tissue  and 
causing  a  stroke. 

The  new  procedure  was  a  suc- 
cess. Now  Diane,  forty-six,  is  once 
more  enjoying  tennis  and  sailing 
with  her  family  at  home  in  North 
Carolina.  "There's  absolutely  noth- 
ing I  did  before  that  I  can't  do 
now,"  Diane  says  proudly. 
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Sam  Atwood  was  born  blind,  but 
today  it's  common  to  find  the 
ten-year-old,  in  his  family's 
home  in  rural  Maine,  with  his 
head  buried  in  an  adventure  novel. 

Born  with  a  congenital  eye  defect 
called  Peter's  anomaly,  Sam  had  cor- 
neas that  were  milky  white,  com- 
pletely obstructing  his  vision. 

But  one  doctor  offered  hope.  Dr. 
Stuart  Brown,  now  of  the  Univer- 
sity of  California,  San  Diego,  was 
pioneering  corneal  transplants  in 
newborns.  Corneas  from  an  adult 
donor  would  be  cut  and  shaped 
precisely  and  then  stitched  into 
the  baby's  tiny  eyes.  Few  surgeons 
would  attempt  the  operation,  be- 
cause an  infant's  tissues  are  so 
fragile  and  fluid.  But,  the  Atwoods 
were  told,  a  baby's  brain  matures 
so  quickly  that  if  it  doesn't  get 
the  proper  signals  from  the  eye 
soon  after  birth,  the  vision  center 
simply  turns  off  from  disuse.  In 
other  words,  if  Sam  wasn't  able 
to  see  soon,  he  would  never  be 
able  to.  The  Atwoods  decided  to 
have  Sam  undergo  the  surgery. 

Over  the  next  five  years  Sam  un- 
derwent twenty-five  more  operations 
to  reduce  excess  eye  pressure.  By 
his  fifth  birthday,  he  could  see. 

Sam's  vision  is  still  only  20/200 
with  glasses,  but  he  attends  public 
school  and  reads  with  the  help  of  a 
jeweler's  loupe.  He  loves  such  typical 
boys'  activities  as  bike  riding  and 
karate.  He  also  loves  archery.  "The 
hard  part  is  hitting  the  target,"  he 
says  enthusiastically,  "not  seeing  it!" 
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For  bladder  control  problems . . . 

INTRODUCING  ATTENDS: 

BETTER  LEAKAGE  PROTECTION 

THAN  ANY  OTHER  UNDERGARMENT. 


"/  used  to  make  a  lot  fewer  calls,  because  I 
doubted  my  protection.  But  now  I've  found 
the  undergarment  that  protects  best. . . 

. .  fyo  d&ubtafaytfit/* 

Literally  millions  of  men 
and  women  have  problems 
with  bladder  control.  And 

too  often,  the  fear  of  having 
an  accident  in  public  keeps 
them  from  doing  what  they'd 
like.  It  shouldn't!  The 
protection  of  new  Attends 
Undergarments  is  so 

NEW 


advanced,  it  helps  do  away 
with  your  doubts. 

What  is  new  Attends?  It's 
absorbent,  disposable,  uniquely 
designed  to  protect  men  and 
women  with  moderate  bladder 
control  problems.  And  in  Super 
and  Regular  absorbencies, 
Attends  lets  you  choose  the 
amount  of  protection  you  need. 

How  does  Attends  protect 
against  leakage  so  much 
better  than  any  other  under- 
garment? 
In  two  ways: 

1.  Only  Attends 
has  elastic  leg 
gathers  to  keep 
us  highly  absor- 
bent layers  close 
to  your  body. 

2.  Attends'  absor- 
bent layer  retains 
almost  ten  times 
its  weight  in 
moisture. 


No  doubt  about  it,  Attends 
is  designed  to  give 
you  the  best  undergarment 
protection  there  is. 

And  to  let  you  get  on  with 
your  life. 

For  more  severe  bladder 
control  problems,  try  Attends 
Briefs.  If  you  have  any  ques- 
tions about  Attends  products 
or  bladder  control  problems, 
call  our  registered  nurses 
toll-free  at  1-800-  4-ATTENDS. 


Other  undergarments  can  gap  and  cause  leakage.  But  with  its 
elastic  leg  gathers,  Attends  protects  better  against  accidents. 


\ 
Attends'  buttoned 
elastics  hold  the 
undergarment, 
securely  at  the  waist. 


Attends 

UNDERGARMENTS 


Attends'  moistureproof 
backsheet  helps  protect 
against  leakage. 


Attends  is  the  only 
undergarment  with  elastic- 
leg  gathers  to  help  prevent 
the  gaps  that  cause  leaks. 


THE  BEST  PROTECTING  UNDERGARMENT.  NO  DOUBT  ABOUT  IT. 


©  P&G  1986 
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I  ike  most  active,  athletic  teen- 
agers, Mark  Passis  ignored 
seemingly  minor  aches  and 
pains.  Two  years  ago,  the  fif- 
teen-year-old thought  he  had  simply 
bruised  his  leg.  But  a  month  later 
the  pain  above  his  right  knee  was 
unbearable.  X-rays  showed  a  tiny 
spot  on  his  thighbone,  and  a  biopsy 
diagnosed  it  as  an  osteosarcoma — a 
potentially  lethal  form  of  bone  can- 
cer. It  was  the  same  disease  that 
cost  Ted  Kennedy,  Jr.,  his  leg  in  1973. 
Amputation,  Mark's  doctors  ex- 
plained, represented  the  best  chance 
for  survival.  But  Mark's  father  was 
not  so  easily  convinced.  He  found  a 
team  of  researchers  at  the  University 
of  California,  Los  Angeles,  with  a 
pioneering  technique.  Dr.  Jeffrey 
Eckhardt,  an  orthopedic-cancer  spe- 
cialist, suggested  replacing  Mark's 
diseased  bone  with  an  artificial 
thigh  and  knee  prosthesis  made  of 
chromium  alloy  and  plastic.  Since 
Mark's  own  cancerous  bone  would  be 
removed — and  since  he  would  have 
both  pre-  and  post-operative  chemo- 
therapy— there  would  be  little 
chance  of  recurrence.  And  since 
Mark  would  keep  his  leg — with  the 
artificial  bone  inside — he  would 
suffer  only  minimal  disability. 

Two  years  after  the  surgery,  Mark, 
now  seventeen,  is  back  to  being  an 
active  teenager.  He  plays  soccer,  rides 
his  bike,  works  out  in  the  gym  and  drives 
race  cars.  He  hopes  to  start  college  at 
Duke  University  next  fall.  "After  this,"  he 
says,  grinning, "I  know  I  can  handle 
anything  that  comes  my  way." 


Ever  Wish 
You  Had 

A  Doctor  Who 

Specialized 
FInYou? 


ViEET  THE  FAMILY 
PRACTICE  SPECIALIST. 

Family  Practice  is  the  spe- 
cialty of  overall  health  care 
for  the  whole  person.  Family 
Physicians  specialize  in  the 
basic  medical  needs  of  each 
family  member — from  new- 
born to  grandparent  And  that 
includes  you. 

HOW  CAN  THIS  BE  DONE? 

Family  Physicians  can  pro- 
vide complete  care  for  each 
individual,  of  either  sex — at 
any  age,  because  they  take 
three  years  of  specialty  training 
after  earning  their  medical 
degrees.  Beyond  that,  Board 
Certification  in  Family  Practice 
involves  much  more  than  pass- 
ing an  initial  examination.  It  is 
an  ongoing  education  process 
requiring  recertification  every 
six  years.  This  keeps  Board  Cer- 
tified Family  Physicians  up  to 
date  in  medical  care  for  adults 
and  children  of  all  ages;  spe- 


cial women's  health  care, 
including  pregnancy  and 
childbirth;  mental  health  and 
other  major  medical  areas. 

That's  why  today's  Family 
Practice  specialist  can  take  care 
of  85%  or  more  of  all  the  medi- 
cal needs  you  or  your  family  are 
likely  to  have.  And  like  the 
family  doctor  of  old,  this  physi- 
cian knows  each  of  you  as  an 
individual,  understanding  the 
facts  of  your  family  life  that 
have  a  bearing  on  health  care. 

WHAT  COULD  BE 
BETTER? 

Staying  healthy  is  even  bet- 
ter than  the  best  medical  treat- 
ment So  your  Family  Physician 
works  with  you  when  you're 
well  to  help  you  stay  that  way. 

If  you  do  become  ill,  this 
specialist  will  keep  your  health 
care  costs  as  low  as  possible. 
For  example,  Family  Physicians 
have  a  much  lower  rate  of  hos- 
pital admissions  than  other 


specialists,  and  that  can  mean 
important  savings  for  you.  But 
when  hospital  care  is  necessary, 
your  Family  Doctor  will  admit 
you  and  manage  your  care 
while  you're  in  the  hospital. 

THERE'S  EVEN  MORE 
FOR  YOU. 

Send  in  the  coupon  below 
to  get  more  facts  about  Family 
Practice.  You  will  also  receive  a 
list  of  Family  Physicians  near 
you,  including  professional 
informauon  about  each  doctor. 


If  you  prefer,  you  can  look  in 
the  Yellow  Pages  under  FAMILY 
PRACTICE,  or  call  your  county 
medical  society  for  a  referral. 

It's  just  that  easy  to  find  a 
doctor  who  specializes  in  you. 


This  message  sponsored  by 

The  American  Board  of  Family  Practice 

and  The  American  Academy 

of  Family  Physicians 


r-----------------------i 

Please  send  me  more  information  about  today's  Family  Doctor  and  a  list 
of  Family  Practice  Physicians  in  my  area. 

Name 


Address. 

City 

Zip 


State. 


.Additional  zip  code  area(s)  where  physician 


office  locations  would  be  convenient  for  vou.. 


Mail  to:  American  Academy  of  Family  Physicians 
P.O.  Box  5308  Kansas  City,  MO  64131-0308 
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Martha  Peacock  has  lived 
through  everyone's  worst 
medical  fear:  a  brain  tumor. 
For  the  thirty-two-year-old 
certified  public  accountant,  the  or- 
deal began  with  excruciating  head- 
aches. Then,  one  night  in  her  sleep, 
two  years  ago,  she  was  racked  by  a 
seizure.  Doctors  found  a  tumor  the 
size  of  a  peach  pit  several  inches 
within  the  right  side  of  her  brain.  It 
was  a  malignant  glioma,  the  fastest- 
growing  type  of  adult  brain  cancer.  Even 
with  brain  surgery,  Martha  might 
have  only  ten  months  to  live. 

Radiation  was  the  best  hope,  but 
the  doctors  needed  to  eradicate  the 
cancer  without  destroying  surround- 
ing healthy  tissue.  At  the  University 
of  California,  San  Francisco,  doctors 
decided  to  implant  a  handful  of  tiny 
radioactive  "seeds"  into  the  tumor. 
The  seeds  would  deliver  radiation  to 
the  tumor,  but  nowhere  else. 

Surgeons  drilled  a  dime-size  hole 
in  Martha's  skull  and  inserted  the 
seeds  into  the  tumor  through  a  small 
tube,  directed  by  a  computer  to  the 
precise  location  in  the  brain. 

Eight  days  later,  the  tube  con- 
taining the  seeds  was  removed,  the 
small  incision  in  Martha's  scalp  was 
stitched,  and  she  returned  home. 

The  tumor  mass  itself,  neu- 
tralized by  the  radiation,  was  re- 
moved ten  months  later  in  a  follow- 
up  operation. 

"I  plan  to  get  back  to  a  hundred 
percent,"  Martha  says,  with  con- 
fidence in  her  future.  "I  can't  wait  to 
be  able  to  start  running  again." 
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)ouble  Chocolate  Mint  Chip  Cookies 

One  10-oz.  pkg.  (IV2  c.)  %  c.  butter,  softened 


V2  c.  firmly  packed 
brown  sugar 

%  c.  sugar 

V2  tsp.  vanilla 
extract 


Nestle®  TOLL 
HOUSE®  Mint 
Flavored  Semi- 
Sweet  Chocolate 
Morsels,  divided 
VA  c.  all-purpose  flour  1  egg 
3/i  tsp.  baking  soda         Vz  c.  chopped 
Vi  tsp.  salt  nuts 

Preheat  oven  to  375°F.  Melt  over  hot  (not 
boiling)  water,  %  c.  Nestle®  TOLL  HOUSE® 
Mint  Flavored  Semi-Sweet  Chocolate 
Morsels;  stir  until  smooth*  Cool  to  room 
temperature.  In  bowl,  combine  flour,  bak- 
ing soda  and  salt;  set  aside.  In  bowl,  beat 
butter,  brown  sugar,  sugar  and  vanilla 
extract  until  creamy.  Add  melted  morsels 
and  egg;  beat  well.  Gradually  blend  in 
flour  mixture.  Stir  in  remaining  morsels  and 
nuts.  Drop  by  rounded  measuring  table- 
spoonfuls  onto  ungreased  cookie  sheets. 

Bake  at:  375°F.  Time:  8-9  minutes 

Allow  to  stand  2-3  minutes  before  removing 
from  cookie  sheets;  cool  completely. 

Makes:  about  Vh  dozen  cookies. 
*In  microwave:  melt  on  high  1  min.,  stir;  repeat. 

©1986  The  Nestle®  Foods  Corporation 
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CHOCOLATE 

continued 


rush  1  phyllo  sheet  with  butter.  Top 
ith  another  phyllo  sheet;  brush  with 
ltter.  Cut  phyllo  lengthwise  into  4 
[ual  strips.  Place  1  strip  on  work  sur- 
ce  with  the  narrow  end  facing  you. 
ace  1  slightly  rounded  tablespoon 
tar  and  V*  teaspoon  grated  chocolate 
l  near  corner  of  phyllo.  Fold  corner 
rer  to  form  a  triangle.  Continue  fold- 
g  phyllo  in  a  triangle  the  full  length 

the  strip  (flag-style).  Transfer  to  a 
okie  sheet.  Brush  with  butter.  Re- 
sat,  cutting  and  folding  remaining 
lyllo,  pear  and  chocolate.  Bake  30  to 
i  minutes,  until  golden.  Serve  warm. 
In  same  skillet  cook  reserved  juice 
er  medium-high  heat  until  reduced 

V2  cup.  Add  unsweetened  chocolate 
id  remaining  1  tablespoon  sugar;  cook 
er  low  heat,  stirring  constantly,  until 
tocolate  is  melted.  Stir  in  cream.  On 
ch  dessert  plate  serve  3  pastries  with 
generous  tablespoon  sauce.  Makes  8 
rvings,  335  calories  each.  End 

zcipes  developed  by  Diane  D.  Holtaway. 


FEBRUARY  RECIPE  INDEX 

lere  is  a  listing  of  recipes  appearing  in  this  issue,  including 
hose  from  the  Journal  kitchen  and  advertisements. 
Recipe  includes  micro  wove  instructions. 

JRgAPS 

lasic  Biscuits  p.  138 

Iheddar  Drop  Biscuits  p.  142 

'ornmeal  Biscuits  p.  142 

lornsticks  p.  138 

'ottagc  Cheese-Dill  Drop  Biscuits  p.  142 

•avosh  p  138 

layonnaise-Chive  Drop  Biscuits  p.  142 

■ull-Apart  Scones  p.  142 

our  Cream-Black  Pepper  Muffins  p  142 

>ESSERTS 

Eittersweet  Pecan  Brownies  p.  122 

Champagne  Truffles  p.  122 

Ihocolate-  Laced  Strawberries  p.  122 

Ihocolate  Rum  Bread  Pudding  p.  136 

Chocolate  Serving  Tray  p  122 

lark  Chocolate  Mint  Chip  Cookies  p  137 

rozen  Mint  Chip  Pie  p.  136 

eanut  Butter  Sweethearts  p  122 

ear  Triangles  p  136 

iacher  Tbrte  p  122 

ipirited  Souffles  p  136 

ipeedy  Peach  Ice  Cream  p  86 


ENTREES 


Orange-Glazed  Chicken  p  86 

epper  Steak  p.  141 

toast  a  la  Reynolds2  Oven  Cooking  Bag  p.  169 

itir-Fried  Chicken  and  Pea  Pods  p.  141 


MISCELLANEOUS 


Hot  Cabbage-Carrot  Slaw  p  86 
jte  Creamy  Dijon  Dressing  p.  87 
,ite  Creamy  Dressing  p.  87 
*ite  Oriental  Dressing  p  87 
lauce  Rouillc  p.  147 


SOUPS 


Cabbage-Bean  Soup  p.  145 
Cincinnati  Chili  Soup  p  142 
Chicken  Lime  Soup  p  144 
talian  Garlic  Soup  p  145 
Juick  Alphabet  Soup  p  142 
ialmon  Corn  Chowder  p  145 
iurkey  Minestrone  Soup  p  144 
/egetable  Beef  Barley  Soup  p.  145 


STEWS 


Jasic  Beef  Stew  p.  147 
Jeef  and  Okra  Stew  p  146 
kef  Bourguignon  p.  148 
kef  Carbon nade  p.  447 
Chicken-Mushroom  Stew  p.  147 
Hungarian  Pork  Goulash  p  146 
Jeaiood  Tureen  p  146 


20-MINUIE  BAKER 

continued  from  page  99 


HOW  TO  BE  A 
20-MINUTE  BAKER 

•  Preheat  oven  even  before  taking 
off  your  coat. 

•  Set  up  the  kitchen  so  that  all  your 
ingredients  and  equipment  are 
within  arm's  reach.  Keep  your  food 
processor  assembled  and  ready. 

•  Toasting  seeds  and  nuts  in  a  pre- 
heated 350°F.  oven  5  to  10  minutes 
enhances  their  flavor.  Keep  a  supply 
in  the  refrigerator  or  freezer. 

•  To  soften  butter,  unwrap  and  mi- 
crowave on  High  7  to  10  seconds, 
being  careful  not  to  let  it  melt. 

•  Use  vegetable  cooking  spray  to 
grease  cookie  sheets  and  muffin-pan 
cups.  (If  you  use  paper  baking  cups, 
there's  no  need  to  grease  the  cups.) 

•  With  self-rising  flour  you  don't 
need  to  blend  the  dry  ingredients. 
Label  your  self-rising  flour  so  as  not 
to  confuse  it  with  all-purpose. 

•  Food  processor  method  (do  not  use 
for  Cornsticks):  Combine  dry  ingre- 
dients in  the  processor;  pulse  4 
times.  Add  shortening  or  butter  as 
recipe  directs;  pulse  6  to  8  times, 
until  mixture  resembles  coarse 
crumbs.  Transfer  to  a  large  bowl  and 
proceed  with  recipe. 

•  Purchase  equipment  you  know 
you'll  use  again  and  again  (such  as 
cornstick  pans).  An  investment  in 
good-quality  cookie  sheets  is  money 
well  spent. 


LAVOSH 


pictured  on  page  99 


This  Armenian  cracker  bread  can  be 
purchased  at  specialty  food  shops,  but 
our  delicious  version  is  less  expensive. 

1  cup  all-purpose  flour 
1  Vz  teaspoons  sugar 

Vb  teaspoon  baking  soda 
Vs  teaspoon  salt 

2  tablespoons  butter, 

softened 
6  tablespoons  buttermilk 
1  egg  white,  lightly  beaten 
1  tablespoon  sesame 

or  black  caraway  seed, 

toasted 

Space  racks  evenly  in  oven,  with  lower 
rack  at  least  6  inches  from  bottom  of 
oven.  Preheat  oven  to  450°F.  Grease  2 
cookie  sheets. 

In  medium  bowl  combine  flour,  sugar, 
baking  soda  and  salt.  With  pastry 
blender  or  2  knives,  cut  in  butter  until 
mixture  resembles  coarse  crumbs.  Add 
buttermilk,  stirring  with  a  fork  until 


dough  is  moist  enough  to  hold  togethe 
On  floured  surface  knead  dough  light! 
until  smooth.  Divide  in  half.  On  she 
of  floured  wax  paper  carefully  roll  ha 
the  dough  into  a  10-inch  circle  about  V 
inch  thick,  sprinkling  with  addition! 
flour  if  necessary.  Invert  onto  prepan 
cookie  sheet;  remove  wax  paper.  Repej 
with  remaining  dough.  Brush  doug 
with  egg  white  and  sprinkle  wit 
seeds.  Bake  crackers  10  to  12  minute 
until  golden.  Switch  cookie  sheets  hal 
way  through  baking  to  assure  eve 
browning.  Transfer  to  wire  rack 
Makes  2  crackers,  4  servings,  205  cal< 
ries  per  serving. 

CORNSTICKS 

pictured  on  page  99 

Using  cornstick  pans  makes  for 
crunchier  bread,  but  the  muffin-pa 
version  is  darn  good,  too. 

1  cup  all-purpose  flour 

1  cup  yellow  cornmeal 
1A  cup  sugar 

2  teaspoons  baking  powder 
%  teaspoon  salt 

1  egg,  lightly  beaten 
r/3  cups  milk 
V*  cup  salad  oil 

Preheat  oven  to  450°F.  Grease  twelv 
5V2-inch  cornstick  molds;  heat  molds  i 
oven  5  minutes.  (Or  grease  twelve  2V: 
inch  muffin-pan  cups;  do  not  heat.) 

In  large  bowl  combine  dry  ingre 
dients.  In  small  bowl  combine  egg 
milk  and  oil.  Whisk  into  the  dry  ingre 
dients  until  batter  is  smooth  and  jus 
begins  to  thicken,  about  30  seconds 
Spoon  batter  into  molds  or  muffin  cups 
Bake  10  to  12  minutes  for  cornsticks,  1- 
minutes  for  muffins.  Transfer  to  a  wir 
rack.  Serve  warm.  Makes  1  dozen,  16< 
calories  each. 

BASIC  BISCUITS 

pictured  on  page  99 

Once  you  serve  these  biscuits,  your  fam 
ily  will  want  them  at  every  meal. 

1%  cups  self-rising  flour 
1/4  cup  shortening  or  butter, 

softened 
%  cup  milk 

Preheat  oven  to  450°F.  Place  flour  in 
large  bowl.  With  pastry  blender  or  x 
knives,  cut  shortening  or  butter  int< 
flour  until  mixture  resembles  coarst 
crumbs.  Add  milk,  stirring  with  a  fori 
until  dough  is  moist  enough  to  hole 
together.  On  lightly  floured  surface 
knead  dough  8  to  10  times,  unti! 
smooth.  With  lightly  floured  rolling  pit 
roll  dough  %  inch  thick.  Cut  with  a  2- 
inch  round  biscuit  cutter  dipped  ir. 
flour.  Place  on  an  ungreased  cooku 
sheet.  Reroll     (continued  on  page  142; 
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How  Ear  Must  We  Go 

BeforeYouThinkOfUs 

As  A  Vegetable? 
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We  can't  figure  it  out. 

We're  nutritious,  and  we're  low  in  can. 
:ven  a  plant.  But  still,  most  people  don't  think  of 
)otatoes  as  a  vegetable. 

So  we  thought— maybe  it's  because  we're  not 
;reen.  After  all,  vegetables  are  green,  right?  There's 
pinach,  broccoli,  lettuce,  cucumbers,  even  green 
)eans  and  green  peppers.  So  maybe  if  we  paint  oar- 


Then  again,  carrots  are  orange,  squash  is  yellow, 
and  cauliflower  is  white.  And  you  consider-those 
vegetables,  don't  you? 

There  must  be  something  special  about  potatoes. 

But  then,  thiits  what  we've  been  saying  all  along. 

Potatoes.  America's  Favorite  Vegetable. 


I 


Learn  to  Wok 


#1  in  a  series  from  La  Choy 

If  you  think  Oriental  cook- 
ing is  too  mysterious  or  just  too 
difficult,  you're  going  to  love  the 
very  idea  behind  stir-fry  wok 
cooking.  It's  simple,  ifs  fast, 
ifs  fun.  And  of  course,  its 
delicious. 

Do  I  need  a  wok 
to  stir  things  up? 

Of  course  not  Although  a 
wok  is  one  of  the  most  versatile 
cooking  tools  you  can  own,  you 
definitely  don't  need  a  wok  to 
stir-fry.  You  can  use  a  good  non- 
stick skillet  because  the  princi- 
ple is  the  same— very  hoi  even 
heat  that  allows  for  extremely  fast 
cooking.  This  keeps  vegetables 
crisp,  meats  juicy  and  locks  in 
vitamins  and  minerals. 

Three  rules 
and  you  can  yt  lose. 

Stir-fry  cooking  is  simple 
as  long  as  you  follow  three  basic 
rules: 

Be  prepared.  Because 
preparation  and  cooking  are 
totally  separate  procedures,  pre- 
pare all  your  ingredients  first 
and  the  toughest  part  is  over. 


When  you  stir-fry,  foods  cook 
quickly  so  they  can't  wait  while 
you  ready  other  ingredients. 

Keep  things  moving.  Once 
everything  is  prepared,  put  your 
wok  or  skillet  on  the  stove,  add 


oil  and 
turn  it  all 
the  way  up 
to  high  heat  You 
may  think  you'll  burn 
everything  but  you  won't 
Fast  cooking  at  high  tempera- 
ture is  the  secret  to  stir-fry.  Just 
mk  make  sure 
*    you  keep 

things  stirring 
and  serve  as  soon 

as  you're  finished. 

You'll  have  dinner 

ready  in  a  bean-snap. 

Be  adventurous. 
Don't  be  afraid  to  experiment 
It's  as  much  a  part  of  Orien- 
tal culinary  history  as  the  wok 
itself.  The  Chinese  were  con- 
stantly adapting  and  changing 
their  recipes.  La  Choy®  recipes  are 


designed  to  help  you  improvise. 
The  more  you  make  a  dish,  the 
more  easily  you'll  be  able  to 
create  interesting  variations. 
Thafs  why  La  Choy  provides 
such  a  wide  variety  of  vegetables 
and  sauces.  Like  our  crisp 


One  Step  at  alime. 


Water  Chestnuts,  specially 
selected  from  the  Orient 
And  our  individually  fro- 
zen La  Choy  Chinese  Pea 
Pods.  Since  they're  not 
block  frozen,  you  can 
take  out  just  the  number 
you  need.  We  know  our 
Bean  Sprouts  too.  In 
fact,  we  grow  more  than 
anyone  in  the  country. 
And  don't  forget  La 
Choy  Soy  Sauce,  pre- 
ferred two  to  one  over 
the  other  major  brand. 

Another  great  mystery 
debunked. 

The  simple  La  Choy 
r  recipes  that  follow  will  help 
you  stir  up  some  of  the  most 
mouth-watering,  wholesome 
meals  you  can  serve.  Not  to 
mention  meals  that  are  a  bit 
more  exciting.  TYy  them  and 
you'll  see  the  mystery  of  the 
Orient  is  no  more. 


Pepper  Steak 


Approx.  Preparation  Time-  35  minutes 
Sauce 

Vi  cup  chicken  broth 

1  Tbsp.  La  Choy  Soy  Sauce 

1  Tbsp.  cornstarch 
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Meat  and  Vegetables 
lib.  flank  steak  thinly 

sliced  across  grain 
M  cup  La  Choy  Soy  Sauce 
1  Tbsp.  dry  sherry 

1  Tbsp.  cornstarch 
3  Tbsp.  vegetable  oil 

V6.  cups  sliced  onion 
l!4tsp.  minced  garlic 
Vh.  cups  each  thinly  sliced 

red  and  green  pepper 
l(14-oz.)canLaChoy 

Bean  Sprouts,  drained 
In  a  small  bowl,  mix  all 
sauce  ingredients;  set  aside. 
In  a  medium  bowl,  com- 
bine flank  steak,  soy  sauce, 
sherry  and  cornstarch;  mari- 
nate 15  minutes.  In  a  wok 
or  large,  non-stick  skillet, 
heat  2  tablespoons  oil  over 
high  heat  and  stir  fry  half  of 
beef  until  it  loses  redness;  drain.  Repeat 
with  remaining  beef.  Heat  remaining  oil; 
stir  fry  onion  and  garlic  until  onion  is  tender 
Add  peppers;  cook  1  minute.  Stir  sauce 
ingredients  and  add  to  pan  with  cooked 
meat  and  bean  sprouts.  Cook,  stirring 
constantly,  until  thick  and  bubbling.  Serve 
immediately  with  La  Choy  Chow  Mein 
Noodles.  Serves  4. 

Stir-Fried  Chicken  and  Pea  Pods 

Approx.  Preparation  Time-  40  Minutes 
Sauce 
¥i  cup  chicken  broth 

2  Tbsp.  La  Choy  Soy  Sauce 
1  Tbsp.  cornstarch 
1  tsp.  sugar 

Chicken  and  Vegetables 

1  lb.  boned,  skinned  chicken  breasts, 
sliced  in  very  thin  strips 
Vh  Tbsp.  cornstarch 

1  Tbsp.  La  Choy  Soy  Sauce 


Pepper  Steak 
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Spicy  Shrimp  and  Pea  Pods 


1  Tbsp.  dry  sherry 
Vegetable  oil 

1  tsp.  each-  minced  garlic  and  ginger  root 
Vi  cup  each:  sliced  green 
onions,  carrots,  celery 
1  (8-oz.)  can  La  Choy 
Sliced  Water  Chestnuts, 
drained 
l(6-oz.)pkg.LaChoy 
Frozen  Chinese  Pea 
Pods,  thawed 

In  a  small  bowl,  mix  all 
sauce  ingredients;  set  aside. 
In  a  medium  bowl,  combine 
chicken,  cornstarch,  soy 
and  sherry;  mix  well;  set 
aside.  In  a  wok  or  large,  non- 
stick skillet,  heat  3  table- 
spoons oil  over  high  heat 
Stir  in  garlic  and  ginger. 
Add  chicken  and  stir-fry 
until  no  longer  pink;  re- 
move. Heat  2  tablespoons 
oil.  Stir-fry  green  onions, 
carrots,  and  celery  1  minute. 
Stir  sauce  ingredients  and 
add  to  pan  with  water  chestnuts,  pea  pods, 
and  cooked  chicken.  Cook  stirring  con- 
stantly, until  bubbling.  Serve  immediately 
with  hot  rice.  Serves  4. 

For  a  spicy  shrimp  variation 

Substitute  shelled  and  deveined  shrimp 
for  chicken  and  add  V*  teaspoon  red 
pepperflakes  to  sauce  ingredients;  garnish 
with  toasted  almonds. 


chov 


Simply  exciting. 
Simply  La  Choy? 


20-M1NUTL  BAKER 

continued  from  page  138 

•aps  and  repeat,  rolling  and  cutting 
>re  biscuits.  Bake  10  to  12  minutes, 
til  golden.  Transfer  to  a  rack.  Serve 
rm.  Makes  1  dozen,  110  calories  each. 

MAYONNAISE-CHIVE 

DROP  BISCUITS    


pictured  on  page  99 


ese  biscuits  the  kids  can  whip  up  are 
h  enough  to  eat  without  butter. 


recipe  Basic  Biscuits 
cup  mayonnaise 
tablespoons  chopped 
chives 


ease  cookie  sheet.  Prepare  basic 
icuit  recipe  as  directed,  except  sub- 
tute  mayonnaise  for  shortening 
d  add  chives  with  the  milk.  Do  not 
ead  dough.  Drop  dough  by  rounded 
jspoonfuls  onto  prepared  cookie 
eet.  Makes  20,  65  calories  each. 

CHEDDAR  DROP  BISCUITS 


pictured  on  page  99 


)mey  biscuits  that  really  dress  up  a 
arty  soup  supper. 

recipe  Basic  Biscuits 
Pinch  ground  red  pepper 
package  (4  oz.)  shredded  sharp 

Cheddar  cheese 
tablespoons  milk 

ease  cookie  sheet.  Prepare  basic 
scuit  recipe  as  directed,  except  add 
ound  red  pepper  to  flour.  Toss  cheese 
th  flour-shortening  mixture.  In- 
case milk  by  2  tablespoons.  Do  not 
tead  dough.  Drop  dough  by  rounded 
blespoonfuls  onto  prepared  cookie 
eet.  Makes  1  dozen,  155  calories  each. 

COTTAGE  CHEESE-DILL 
DROP  BISCUITS 

flavor  reminiscent  of  Dilly  Bread,  of 
llsbury  Bake-Off  fame. 

recipe  Basic  Biscuits 
teaspoon  dill  seed 
!  cup  cottage  cheese 

rease  cookie  sheet.  Prepare  basic 
scuit  recipe  as  directed,  except  com- 
ne  dill  seed  with  flour.  With  pastry 
ender  or  2  knives,  cut  in  shortening 
[th  cottage  cheese  until  mixture  re- 
mbles  coarse  crumbs.  Do  not  knead 
iugh.  Drop  dough  by  rounded  table- 
oonfuls  onto  prepared  cookie  sheet, 
akes  1  dozen,  120  calories  each. 

CORNMEAL  BISCUITS 

ot  your  ordinary  bisc:  these  are 
■eat  with  a  bowl  of  chili. 

recipe  Basic  Biscuits 
>  cup  yellow  cornmeal 


Prepare  basic  biscuit  recipe  as  directed, 
except  decrease  flour  to  IV4  cups  and 
combine  with  yellow  cornmeal.  Makes 
1  dozen,  110  calories  each. 

SOUR  CREAM-BLACK 

PEPPER  MUFFINS 

These  are  great!  The  flavor  of  the  pepper 
builds  slowly  as  you  eat. 

2  cups  all-purpose  flour 

1  tablespoon  sugar 

2  teaspoons  baking  powder 
%  teaspoon  salt 

Vz  teaspoon  freshly  ground 

pepper 
1/4  cup  butter  or  margarine,  softened 
%  cup  sour  cream 
2  eggs,  lightly  beaten 
v4  cup  milk 

Preheat  oven  to  450°F.  Grease  twelve 
2V2-inch  muffin-pan  cups  or  twenty- 
four  l3/4-inch  cups. 

In  large  bowl  combine  flour,  sugar, 
baking  powder,  salt  and  pepper.  With 
pastry  blender  or  2  knives,  cut  in  but- 
ter until  mixture  resembles  coarse 
crumbs.  In  small  bowl  combine  sour 
cream,  eggs  and  milk.  Add  to  dry  ingre- 
dients, stirring  until  just  moistened. 
Spoon  into  prepared  cups.  Bake  until 
golden,  10  to  12  minutes  for  small 
muffins,  14  minutes  for  large.  Transfer 
to  wire  racks.  Serve  warm.  Makes  1 
dozen  large,  170  calories  each,  or  2 
dozen  small,  85  calories  each. 

PULL-APART  SCONES 

The  perfect  teatime  biscuits,  these  are 
ready  to  serve  almost  as  soon  as  the 
kettle  boils.  Jolly  good! 

2  cups  self-rising  flour 

1  tablespoon  sugar 
1/4  cup  butter  or  margarine,  softened 
1A  cup  currants  or  raisins 

1  egg,  lightly  beaten 
%  cup  plus  2  tablespoons  heavy  or 
whipping  cream 

Preheat  oven  to  450°F.  Grease  and  flour 
cookie  sheet. 

In  large  bowl  combine  flour  and 
sugar.  With  pastry  blender  or  2  knives, 
cut  in  butter  until  mixture  resembles 
coarse  crumbs.  Add  currants  or  raisins; 
stir  to  combine. 

In  small  bowl  combine  egg  and 
cream.  Stir  into  flour  mixture,  stirring 
with  a  fork  until  dough  is  moist  enough 
to  hold  together.  On  lightly  floured  sur- 
face knead  dough  8  to  10  times,  until 
smooth.  Shape  into  a  ball.  Transfer  to 
prepared  cookie  sheet.  Roll  or  pat 
dough  into  an  8-inch  circle  Vz  inch 
thick.  Cut  into  8  wedges.  Bake  12  min- 
utes, until  golden.  Transfer  to  a  wire 
rack.  Serve  warm.  Makes  eight,  275 
calories  each.  End 

Recipes  developed  by  Carol  Prager. 


SOUP  AND  STEW 

continued  from  page  113 
CINCINNATI  CHILI  SOUP 

pictured  on  page  110 

This  Ohio  River  town  is  famous  for 
chili  with  sweet  overtones.  We  kept  th 
same  flavor  when  we   souped   it  up. 

2  tablespoons  salad  oil 
2  cups  diced  onions 
4  teaspoons  minced  garlic 
IV2  pounds  ground  beef 

1  can  (141/2  or  16  oz.)  tomatoes 

2  teaspoons  salt 

2  teaspoons  chili  powder 

1  teaspoon  ground  red  pepper 
1A  teaspoon  cumin 
Vb  teaspoon  allspice 
Pinch  cloves 

3  cups  tomato  juice 

1  can  (133/4  or  141/z  oz.)  beef  broth 
1  can  (19  oz.)  kidney  beans, 

drained 
1  cup  (3  oz.)  broken  spaghetti 
1  tablespoon  cider  vinegar 
1  cup  (4  oz.)  shredded  Cheddar 

cheese 
Vz  cup  finely  chopped  onion 

In  large  stockpot  or  Dutch  oven  heat  oi 
over  high  heat.  Add  onions  and  garlic 
cook,  stirring,  until  onions  are  translu 
cent,  about  3  minutes.  Add  beef  an< 
cook,  stirring,  until  browned,  about  1( 
minutes.  Drain  off  excess  liquid.  Adc 
tomatoes  and  seasonings.  Stir  with  i 
large  spoon  to  break  up  tomatoes.  Adc 
tomato  juice,  beef  broth  and  kidnej 
beans.  Bring  to  a  boil  over  high  heat 
Add  spaghetti.  Return  to  a  boil;  redua 
heat  and  simmer  until  spaghetti  is 
cooked,  15  to  20  minutes.  Stir  in  vin 
egar  and  cook  1  minute  more.  Serve 
with  shredded  cheese  and  onion.  Makes 
about  12  cups,  280  calories  per  cup 
without  cheese  and  onion. 

QUICK  ALPHABET  SOUP 

pictured  on  page  111 

What  fun  to  find  the  letters  and  spel 
your  name.  Nostalgia! 

2  slices  bacon,  diced 

1  cup  diced  onions 
Vz  teaspoon  basil 
V'4  teaspoon  chili  powder 

2  cans  (133/4  or  14V2  oz.  each) 

beef  broth 
1  cup  water 
1  can  (14V2  or  16  oz.)  tomatoes, 

broken  up 
1  package  (10  oz.)  frozen  mixed 

vegetables 
Vz  cup  alphabet  or  star  pasta 

In  Dutch  oven  cook  bacon  until  crisp  ovei 
medium-high  heat.  Add  onions,  basil 
and  chili  powder;  cook,  stirring,  until 
onions  are  translucent,        (continued) 
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ce  this.  And  the  Chef  Pierre  Pie  Company  still  makes  pies  the  way  you 
andmother  used  to.  With  special  attention  to  the  fruit.  And  pastry  dou 
lade  in  small  batches,  for  crusts  that  are  tender,  flaky  and  crisp— never 
)ggy  or  doughy. 

Take  our  blueberry  pie,  for  example.  We  use  wild  Maine  blue- 
srries,  smaller  and  more  flavorful  than  their  cultured  cousins.  For  a  pie 
lat  bakes  up  with  whole  berries  instead  of  preserves. 

Our  pies  come  ready  to  bake  yourself  or  handily  pre-baked  to  warm 
ji  a  regular  or  microwave  oven.  Look  in  your  grocer's  freezer. 

Chef  Pierre.  The  best  pie  you  can  buy. 


blueberry  pie 


Thick,  Rich  Xand  Lite. 


Now  get  all  the  flavor 

of  America's  thickest, 

best-tasting  ketchup 

with  half  the  calories  and 

a  third  less  salt. 

New  Heinz  Lite  Ketchup. 


tints, 

O  1986  HJ.  Helm  Co. 


SOUP  AND  STEW 

continued 

bout  3  minutes.  Add  beef  broth,  water 
rid  tomatoes  and  their  liquid.  Bring  to 
boil  over  high  heat.  Add  vegetables 
rid  pasta.  Return  to  a  boil;  reduce  heat 
ad  simmer  10  minutes  more.  Makes  8 
ips,  110  calories  per  cup. 

TURKEY  MINESTRONE  SOUP 

pictured  on  page  111 

h  removed  the  turkey  skin  to  reduce 
ilories. 

1  cup  Great  Northern  beans 
Water 

slices  bacon,  diced 
cups  diced  onions 
tablespoon  minced  garlic 
cups  diced  carrots 
cups  diced  white  turnips 
teaspoon       me 
cans  (133/4  or  I4V2  oz.  each) 
chicken  bro, 

2  pounds  raw  turkey  legs  or  thighs, 

skin  removed 
1  bay  leaf 
4  teaspoons  salt 

'2  teaspoon  freshly  grou  id  pepper 
1  cup  ditalini  or  small  elbow 

macaroni,  cooked  and  rinsed 
1  head  escarole,  chopped 
Grated  Parmesan  cheese 


Wash  beans;  discard  stones  and  shriveled 
beans.  Drain.  In  large  bowl  cover  beans 
with  water  and  soak  overnight.  (To 
quick-soak,  place  beans  in  Dutch  oven, 
cover  with  water  1  inch  above  beans. 
Heat  to  boiling;  boil  2  minutes.  Cover 
and  let  stand  1  hour.)  Drain. 

In  large  stockpot  or  Dutch  oven  cook 
bacon  over  medium-high  heat.  Add 
onions  and  garlic;  cook,  stirring,  until 
onions  are  translucent,  about  3  min- 
utes. Add  carrots,  turnips  and  thyme; 
cook  1  minute.  Add  4  quarts  water, 
chicken  broth,  turkey,  bay  leaf  and  salt 
and  pepper.  Bring  to  a  boil;  reduce  heat 
and  simmer  uncovered  1  hour,  skim- 
ming occasionally.  Remove  turkey  with 
a  slotted  spoon.  When  cool  enough  to 
handle,  remove  and  discard  bones.  Dice 
or  shred  meat  and  return  to  pot.  Add 
beans.  Bring  to  a  boil;  reduce  heat  and 
simmer  uncovered  V/i  hours.  Add 
cooked  macaroni  and  escarole;  cook  5 
minutes  more.  Remove  bay  leaf.  Serve 
with  Parmesan  cheese.  Makes  16  cups, 
175  calories  per  cup  without  cheese. 

CHICKEN  LIME  SOUP 

Based  on  the  Latin  American  sopa  de 
lima.  Very  delicate,  light  and  satisfying. 

31/2-pound  chicken,  cut  up 
1  onion,  quartered 
1  carrot,  coarsely  chopped 


3  garlic  cloves,  mashed 
7  cups  water 

Salad  oil 
V2  cup  finely  chopped  onion 

2  tablespoons  minced  fresh 

jalapeno  pepper 
1  can  (14 12  or  16  oz.)  tomatoes, 
drained  and  chopped 
1 V2  teaspoons  salt 
V2  teaspoon  freshly  ground  pepper 

3  limes 

4  corn  tortillas,  cut  into  strips 
Cilantro  leaves,  for  garnish 

In  large  stockpot  or  Dutch  oven  con 
bine  chicken,  quartered  onion,  carra 
garlic  and  water.  Bring  to  a  boil;  reduc 
heat  and  simmer  1  hour,  skimming  o< 
casionally.  Remove  chicken  with  a  slot 
ted  spoon.  When  cool  enough  to  handh 
discard  skin  and  bones;  chop  meat  an 
set  aside.  Strain  broth,  discarding  veg 
etables.  Skim  off  fat;  set  broth  aside. 

In  stockpot  or  Dutch  oven  heat  1  ta 
blespoon  oil.  Add  chopped  onion  an 
jalapeno;  cook,  stirring,  over  mediur 
heat  5  minutes  or  until  onion  is  trans 
lucent.  Add  tomatoes  and  cook  5  min 
utes  more.  Stir  in  reserved  chicker 
broth,  salt  and  pepper.  Bring  to  a  boil 
reduce  heat  and  simmer  10  minutes. 

Five  minutes  before  serving,  squeez 
enough  juice  from  2  limes  to  equal  j 
tablespoons.  Stir  in  lime  juice  and  she! 
of  half  a  lime.  Simmer  5  minutes;  dis 
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d  lime  shell.  Slice  remaining  lime. 
Meanwhile,  in  small  skillet  heat  Y* 
h  oil.  Fry  tortilla  strips  in  batches 
til  crisp.  Drain  on  paper  towels, 
jarnish  soup  with  lime  slices,  tor- 
a  strips  and  cilantro  leaves.  Makes  6 
)s,  375  calories  per  cup. 

ITALIAN  GARLIC  SOUP 

n't  let  the  name  scare  you — cooking 
"lie  slowly  and  gently  sweetens  it. 

tablespoons  olive  oil 
large  garlic  cloves,  mashed 
can(133/»or141/2  0z.) 

chicken  broth 
cup  water 
can  (19  oz.)  cannellini  beans, 

rinsed  and  drained 
teaspoon  salt 

teaspoon  freshly  ground  pepper 
bay  leaf 

cup  heavy  or  whipping  cream 
slices  French  bread 
tablespoon  Parmesan  cheese 
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medium  saucepan  heat  oil  over  me- 
un-low  heat.  Add  garlic  and  saute  10 
nutes  or  until  soft  and  golden. 
Meanwhile,  in  another  saucepot  com- 
le  chicken  broth,  water,  beans,  salt, 
pper  and  bay  leaf.  Bring  to  a  boil, 
id  to  garlic  and  simmer  15  minutes, 
imove  bay  leaf.  In  blender  puree  soup 
2  batches.  Return  to  pot.  Stir  in 
jam  and  heat  through. 
Tbast  bread  lightly.  Sprinkle  with 
xmesan  and  broil  3  minutes  or  until 
eese  is  golden  and  bubbly.  Serve 
ast  in  soup.  Makes  4  cups,  420  calo- 
js  per  cup. 

EGETABLE  BEEF  BARLEY  SOUP 


lis  hearty  soup,  perfect  for  a  winter 
ening,  is  delicious  the  next  day,  too. 

3  tablespoons  salad  oil 

2  pounds  beef  chuck,  cut  into 

3/4-inch  cubes 
2  cups  chopped  onions 

1  teaspoon  minced  garlic 
i  teaspoon  thyme 

■'■>.  teaspoon  marjoram 
6  cups  water 

2  cans  (13%  oz.  or  141/2  oz.  each) 

beef  broth 
/2  cups  diced  carrots 
V*  cup  diced  celery 
'/t  cup  barley 
!/2  teaspoons  salt 
Vz  teaspoon  freshly  ground  pepper 

3  cups  diced  potatoes 


i  large  stockpot  or  Dutch  oven  heat  oil 
rer  medium-high  heat.  Add  half  the 
■eat  and  cook,  stirring  occasionally, 
ntil  browned  on  all  sides.  Remove 
leat  and  set  aside.  Brown  remaining 
teat.  Return  all  meat  to  stockpot.  Add 
lions,  garlic,  thyme  and  marjoram; 
)ok,  stirring,  10  minutes  more.  Add 
rater,  beef  broth,  carrots,  celery,  barley, 
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salt  and  pepper.  Bring  to  a  boil;  reduce 
heat  and  simmer  uncovered  IV2  hours. 
Add  potatoes.  Bring  to  a  boil;  reduce 
heat  and  simmer  uncovered  30  to  40 
minutes,  until  potatoes  are  tender. 
Makes  14  cups,  225  calories  per  cup. 

CABBAOE.BEAM  SOUP 

A  French  peasant  soup  called  garbure. 
The  best  garbure  is  made  in  the  spring 
with  the  tender  shoots  of  cabbage. 

2  cups  Great  Northern  beans 
Water 

2  smoked  ham  hocks 

1  teaspoon  crushed  red  pepper 
V2  teaspoon  marjoram 
1/2  teaspoon  thyme 

1  bay  leaf 

3  sprigs  parsley 

2  pounds  cabbage,  sliced  into 

1-inch  strips 
11/2  pounds  all-purpose  potatoes, 

peeled  and  cubed 
IV2  pounds  carrots,  sliced 
1  pound  white  turnips,  cubed 
1  cup  chopped  onions 
Vz  pound  smoked  ham,  cubed 
1  tablespoon  minced  garlic 
1  tablespoon  salt 
V2  teaspoon  freshly  ground  pepper 

Wash  beans;  discard  stones  and  shriveled 
beans.  Drain.  In  large  bowl  cover  beans 


with  water  and  soak  overnight.  (To 
quick-soak,  place  beans  in  Dutch  oven; 
cover  with  water  1  inch  above  beans. 
Heat  to  boiling;  boil  2  minutes.  Cover 
and  let  stand  1  hour.)  Drain. 

In  large  stockpot  or  Dutch  oven  com- 
bine beans  with  4  quarts  water,  ham 
hocks,  red  pepper,  marjoram,  thyme, 
bay  leaf  and  parsley.  Bring  to  a  boil; 
reduce  heat  and  simmer  uncovered  1 
hour,  skimming  occasionally.  Stir  in  re- 
maining ingredients.  Return  to  a  sim- 
mer and  cook  1  hour  more,  skimming 
occasionally.  Remove  ham  hocks;  dis- 
card skin  and  bones.  Shred  meat  and 
return  to  soup.  Makes  18  cups,  300  calo- 
ries per  cup. 

SALMON  CPRM  CHOWDER 

You  can  have  this  soup  ready  and  on  the 
table  in  less  than  half  an  hour. 

2  tablespoons  butter  or  margarine 
1  cup  chopped  onions 
1  can(133/»or141/2  0z.) 
chicken  broth 

1  bottle  (8  oz.)  clam  juice 

2  cups  whole-kernel  corn 
Vz  cup  frozen  peas 

1  can  (71/2  oz.)  salmon 

2  tablespoons  chopped  parsley 
V'a  teaspoon  ground  red  pepper 

In  large  saucepan  melt  butter  or  mar- 
garine over  medium-high    (continued) 


Andes  Peanut  Parfait 

The  bif  :^ize  sandwich  of  milk  chocolate 

and  peanut  butter  that  tastes  big. 
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The  Perfect  Little"Thank  Mew™ 
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MANUFACTURER  COUPON 


NO  EXPIRATION  DATE 


Save  20*on  UNCLE  BEN'S 
Select  Brown  Rice.     UncfeBeris 


ailer:  Uncle  Beni  Inc.  will  redeem  the  lace  amount  ol  this  coupon  plus 
lor  handling  il  you  receive  it  on  the  sale  of  any  size  box  ol  UNCii  KN'S  * 
ect  Brawn  Rice.  Invoices  proving  purchase  cf  sufficient  stock  within  the 
rt  90  days  to  cover  coupons  presented  for  redemption  must  He  shown  on 
uesl  Failure  to  do  so  win  void  all  coupons  submitted.  This  coupon  may 
be  assigned,  transferred  or  reproduced  Coupon  void  if  use  is  prohibited, 
tricted  or  taied.  Cash  redemption  value  !/2W.  Coupon  win  be  honored 
y  if  submitted  by  a  retailer  of  product  specified  or  a  clearing  house 
jraved  by  us  and  acting  lor  and  at  the  risk  ot  such  a  retailer.  The  customer 
st  pay  any  sales  tat  or  similar  tax  on  the  product  received.  To  redeem 
perty  received  and  handled  coupons,  mail  ta  UNCLE  BEN'S.  INC..  Dept. 
980.  El  Paso.  TX  79966.  Coupon  good  onfyon  product  specified.  Any  other  ■ 
:  constitutes  fraud.  OFFER  LIMITED  TO  ONE  COUPON  PER  PURCHASE. 
5D ONLY  IN  USA 
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MORE  FIBER,  MORE  FLAVOR. 


Three  times  the  fiber. 

More  protein,  vitamins  and 
minerals. 

And  a  rich,  golden  brown 
color. 


UNCLE  BEN'S®  Select  Brown  Rice 
retains  the  natural  bran  layer. 

So  you  get  a  hearty,  nutty  flavor 
you  won't  find  in  ordinary  rice. 

And  a  delicious,  nutritious  side 


Because,  unlike  ordinary  rice,      dish  your  whole  family  will  love. 


SOUP  AND  STEW 


continued 


lat.  Add  onions  and  cook  until  trans- 
cent,  about  5  minutes.  Add  broth, 
im  juice,  corn  and  peas.  Bring  to  a 
il  over  high  heat;  reduce  heat  and 
rimer  10  minutes.  Stir  in  salmon; 
ok  until  heated  through,  about  1  min- 
e.  Stir  in  parsley  and  ground  red  pep- 
r.  Makes  4V2  cups,  225  calories  per 
P- 

HUNGARIAN  PORK  GOULASH 

pictured  on  page  112 

ashing  the  garlic  and  salt  together  to 
ake  a  paste  is  the  key  to  a  mellow  stew. 

2  teaspoons  minced  garlic 
2  teaspoons  salt 

2  pounds  boneless  pork  shoulder, 

well  trimmed  and  cut  into 
11/2-inch  cubes 
/z  cups  chopped  onions 

3  tablespoons  tomato  paste 
2  tablespoons  paprika 

k  teaspoon  freshly  ground  popper 
2  cups  sauerkraut,  rinsed  ani 

drained 
1  teaspoon  caraway  seed 
Vz  cup  sour  cream 
Egg  noodles,  cooked 

reheat  oven  to  325°F.  With  flat  side  of 


knife  crush  garlic  with  salt  to  a  paste. 
In  heavy  Dutch  oven  combine  pork, 
garlic  paste,  onions,  tomato  paste,  pa- 
prika and  pepper.  Cover  and  stew  V/z 
hours.  Stir  in  sauerkraut  and  caraway; 
cover  and  continue  stewing  45  minutes 
to  1  hour,  until  meat  is  very  tender.  Stir 
in  sour  cream.  Serve  with  noodles  if 
desired.  Makes  6  servings,  640  calories 
each,  without  noodles. 

BEEF  AND  OKRA  STEW 

pictured  on  page  113 

A    Mediterranean-influenced   stew    in 
which  either  beef  or  lamb  can  be  used. 

2  teaspoons  minced  garlic 
2  teaspoons  salt 
2  pounds  lean  beef  chuck  or 
boneless  leg  of  lamb,  cut  into 
11/2-inch  cubes 
IV2  cups  chopped  onions 
Vz  teaspoon  freshly  ground  pepper 
V*  teaspoon  ground  red  pepper 
1  pound  fresh  okra,  or  2  packages 
(10  oz.  each)  frozen  whole 
okra,  cut  in  half 
1  can  (1 4V2  or  1 6  oz.)  tomatoes, 
chopped 

Preheat  oven  to  325°F.  With  flat  side  of 
knife  crush  garlic  with  salt  to  a  paste. 
In  Dutch  oven  combine  meat,  garlic 
paste,  onions  and  peppers.  Cover  and 


stew  1  hour.  Stir  in  okra  and  tomatoes 
Cover  and  continue  stewing  1  to  V>\ 
hours,  until  meat  is  very  tender.  Make! 
6  servings,  440  calories  each  for  bee 
375  calories  each  for  lamb. 


SEAFOOD  TUREEN 

pictured  on  page  113 

One  great  thing  about  fish  stew:  Yo~ 
can  add  any  fish  to  the  basic  broth.  Jus\ 
be  careful  not  to  overcook  the  fish. 

2  tablespoons  olive  oil 

1  pound  leeks,  split  lengthwise 

and  sliced  thin  (about  5  cups) 
Vz  pound  fennel,  sliced  thin 
Vz  cup  finely  chopped  onion 

3  bottles  (8  oz.  each)  clam  juice 
1  cup  dry  white  wine 

1  cup  water 

1  can  (141/2  or  16  oz.)  tomatoes, 

drained  and  chopped 
V*  teaspoon  salt 

Va  teaspoon  freshly  ground  pepper 
1A  teaspoon  thyme 
Vz  bay  leaf 

3- inch  strip  orange  peel 

1  dozen  clams 

Vz  pound  monkfish  or  halibut,  cut  up 
Vz  pound  cod  or  flounder,  cut  up 
Vz  pound  red  snapper  or  bass,  cut  uf 
Vz  pound  medium  shrimp,  shelled 
and  deveined 
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1  loaf  French  bread,  sliced  and 
toasted 
Sauce  Rouille  (recipe  follows) 

a  large  saucepot  or  Dutch  oven  heat 
live  oil  over  medium  heat.  Add  leeks, 
lei  and  onion;  cook,  stirring  occa- 
j  ionally,  15  minutes.  Add  clam  juice, 
I  one,  water,  tomatoes,  salt,  pepper, 
hyme,  bay  leaf  and  orange  peel.  Bring 
j  a  boil;  reduce  heat  and  simmer  un- 
overed  30  minutes. 
Meanwhile,  in  medium  saucepot 
over  clams  with  Vz  inch  water.  Cover 
nd  cook  over  high  heat  3  to  6  minutes, 
ist  until  clams  open.  Set  aside.  Strain 
lam  broth  through  a  double  layer  of 
heesecloth  and  add  to  stew;  return  to  a 
risk  simmer.  Add  monkfish  to  stew; 
aver  and  cook  1  minute.  Add  remain- 
lg  fish,  shrimp  and  clams;  cook  cov- 
red  30  to  60  seconds.  Remove  bay  leaf 
nd  orange  peel.  Serve  with  toasted 
tench  bread  topped  with  Sauce  Rou- 
te. Makes  6  servings,  330  calories 
ach,  without  bread  and  sauce. 

SAUCE  ROUILLE 

.  classic  sauce,  made  with  red  peppers 
nd  garlic  and  thickened  with  bread 
rumbs,  egg  yolk  and  olive  oil. 

1  jar  (7  oz.)  roasted  red  peppers 

'4  cup  fresh  bread  crumbs 

1  cup  warm  water 

1  egg  yolk,  at  room  temperature 

1  teaspoon  minced  garlic 

'4  teaspoon  salt 

'4  teaspoon  freshly  ground  pepper 

3  teaspoon  ground  red  pepper 

B  drops  red  pepper  sauce 

'3  cup  good  quality  olive  oil 

h*ain  red  peppers;  dry  on  paper  towels. 
"uree  in  blender.  Soak  bread  crumbs  in 
'arm  water  30  seconds  and  squeeze 
ry.  Add  bread  crumbs  to  peppers; 
uree.  Add  egg  yolk,  garlic,  salt,  pep- 
er,  red  pepper  and  red  pepper  sauce; 
lend  until  smooth.  With  machine  on, 
dd  oil  in  a  fine,  steady  stream.  Makes 
Vz  cups,  40  calories  per  tablespoon. 

BASIC  BEEF  STEW 

""he  key  to  this  stew  is  cooking  it  in  a 
■eavy  Dutch  oven  with  a  good  tight  lid. 

2  teaspoons  minced  garlic 
Vz  teaspoons  salt 
2  pounds  boneless  lean  beef 

chuck,  cubed 
Vz  cups  chopped  onions 
Vz  teaspoon  freshly  ground  pepper 
Egg  noodles,  cooked 

•reheat  oven  to  325°F.  With  flat  side  of 
Jiife  crush  garlic  with  salt  to  a  paste. 
In  heavy  Dutch  oven  combine  meat, 
arlic  paste,  onions  and  pepper.  Cover 
nd  stew  2  to  2Y2  hours  or  until  meat  is 
ery  tender.  Serve  with  noodles  if  de- 
ired.  Makes  6  servings,  415  calories 
ach  without  noodles. 
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BEEF  CARBONNADE 


This  recipe  uses  the  same  technique  as 
the  Beef  and  Okra  and  Basic  Beef  Stew. 

2  teaspoons  minced  garlic 

1  teaspoon  salt 

2  pounds  boneless  lean  beef 

chuck,  cut  into  1  V 2-inch  cubes 
2  tablespoons  flour 
IV2  cups  chopped  onions 
1  tablespoon  Dijon  mustard 
1  tablespoon  cider  vinegar 
1  teaspoon  brown  sugar 
Vz  teaspoon  freshly  ground  pepper 
v2  teaspoon  thyme 
Vz  teaspoon  marjoram 
1  cup  beer,  preferably  dark 
IV2  cups  sliced  onions 
Boiled  potatoes 

Preheat  oven  to  325°F.  With  flat  side  of 
knife  crush  garlic  with  salt  to  a  paste. 

Place  meat  in  heavy  Dutch  oven; 
sprinkle  with  flour  and  toss  to  coat. 
Add  garlic  paste,  chopped  onions,  mus- 
tard, vinegar,  brown  sugar,  pepper, 
thyme  and  marjoram.  Stir  to  combine. 
Cover  and  stew  1  hour. 

In  small  saucepan  bring  beer  to  a 
boil.  Add  to  Dutch  oven  with  sliced 
onions;  stir.  Cover  and  stew  1  hour.  Un- 
cover and  cook  30  minutes  more.  Serve 
with  potatoes.  Makes  6  servings,  475 
calories  each  without  potatoes. 


CHICKEN-MUSHROOM  STEW 

Dried  porcini  can  be  quite  sandy,  so  be 
sure  to  soak  them  for  30  minutes. 

1  ounce  dried  porcini  mushrooms 
1  cup  lukewarm  water 
1  tablespoon  salad  oil 
3  tablespoons  butter,  divided 
31/2-  pound  chicken,  cut  in  8  pieces, 
skin  removed 
Vz  cup  all-purpose  flour,  divided 
Vz  cup  dry  white  wine 
1  can(133/4or141/2  0z.) 

chicken  broth 
1  teaspoon  salt 

Vz  teaspoon  freshly  ground  pepper 
Va  teaspoon  thyme 
1  pound  small  whole  white  onions 
1  pound  carrots,  sliced 
Vz  pound  mushrooms,  quartered 
1  package  (10  oz.)  frozen  peas 
Vz  cup  heavy  or  whipping  cream 
Egg  noodles,  cooked 

In  bowl  soak  dried  mushrooms  in  warm 
water  30  minutes.  Remove  mushrooms 
and  set  aside.  Strain  liquid  through 
double  layer  of  cheesecloth;  set  aside. 

In  large  skillet  heat  oil  and  1  table- 
spoon butter  over  medium-high  heat. 
Dip  chicken  pieces  in  Vi  cup  flour; 
shake  off  excess.  Add  chicken  to  skillet; 
brown  5  minutes  on  each  side.  Add 
wine,chicken  broth,  reserved  mushroom 
liquid,  salt,  pepper,  thyme,    (continued) 


Andes  Ting-A-Iing*  Each  bite-size  piece  packs 
a  wallop  of  milk  chocolate  crunch. 
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CAN'T  BELIEVE  IT'S  DECAFFEINATED!" 


"Just  sip  into  the  light,  clean 

)  of  Upton®  Decaffeinated  Tea. 

s100%  real  tea.  Delicious  hot. 

Refreshing  iced.  It's  the 

decaffeinated  tea  that  tastes 

so  good.  Believe  it!" 


Lipton  * 

DECAFFEINATED 


48« 


V 


VTHMU 


TeasaGS 


SOUP  AND  STEW 


continued 


mions  and  carrots  to  skillet.  Bring  to  a 
wil;  reduce  heat  and  simmer  covered 
15  minutes.  Add  mushrooms  and  peas; 
simmer  covered  7  minutes  more. 

With  slotted  spoon  transfer  chicken 
md  vegetables  to  a  serving  bowl;  cover. 
\dd  cream  to  skillet  and  bring  to  a 
simmer.  Blend  remaining  2  table- 
spoons butter  with  training  Y*  cup 
lour  to  form  a  smooth  paste.  Gradually 
vhisk  into  skillet;  simr.  i  2  minutes. 
Pour  over  chicken  and  vege  t  ables  Serve 
vith  noodles  if  desired.  Makes  6  serv- 
ings, 565  calories  each  without  noodles. 


BEEF  BOURCUIGNON 

It's  hard  to  believe  this  bourguignon  has 
such  great  flavor  when  you  just  toss  raw 
ingredients  into  a  Dutch  oven. 


3 

V/2 

2 

1/2 
1 
1 

1 


teaspoons  minced  garlic 

teaspoons  salt 

pounds  boneless  lean  beef 

chuck,  well  trimmed  and  cut 

into  11/2-inch  cubes 
tablespoons  flour 
cups  chopped  onions 
tablespoons  tomato  paste 
teaspoon  freshly  ground  pepper 
cup  red  wine 
tablespoon  brandy 
pound  pearl  onions 


1  pound  large  mushrooms, 

quartered 
1/2  pound  carrots,  cut  into  chunks 

2  tablespoons  chopped  parsley 
Boiled  potatoes 

Preheat  oven  to  325°F.  With  flat  side 
knife  crush  garlic  with  salt  to  a  paste 

Place  meat  in  heavy  Dutch  ove 
sprinkle  with  flour  and  toss  to  co< 
Add  garlic  paste,  chopped  onions, 
mato  paste  and  pepper;  stir  to  combin 
Cover  and  stew  1  hour. 

In  small  saucepan  combine  wine  ar 
brandy;  bring  to  a  boil.  Add  to  Dutc 
oven  with  pearl  onions,  mushroon 
and  carrots;  stir.  Cover  and  contini 
stewing  1  hour.  Uncover  and  cook  '<■ 
minutes  more.  Just  before  serving  stir : 
parsley.  Serve  with  boiled  potatoes  if  d 
sired.  Makes  6  servings,  540  calorii 
each  without  potatoes.  I 

Recipes  developed  by  Beverly  Stepher 
and  Lisa  Brainerd. 
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Page  88:  Hair  and  makeup,  Philippe  Pellagaud.  Stylist 
Edward  Castro.  Her  clothes,  Lanz  Originals  and  Briai 
Patch  Designs.  His  clothes.  Clapper's  New  York. 
SEXY  UPS 

Pages  100—101:  Earrings,  Sandra  Burton  at  Fragments 
sweater.  Lyle  &  Scott;  cotton  knit  sweater,  GO  SILK  for 
L/Zinger.  All  makeup  by  Revlon:  PowderCreme  Makeup  in 
Delicate  Ivory.  Touch  &  Glow  Loose  Powder  in  Translucent 
#1;  PowderCreme  Blush  in  Pink:  Custom  Eyes  Eyeshadow 
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Anti-Aging  Firming  Foundation  in  Ivory  Silk:  Translucent 
Pressed  Powder  with  Moisturizers  in  Light  No.  1;  Creamy 
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THE  PERFECT  CHAIR 

Pages  104—105:  Upholstered  Yorkshire  chair  and  ottoman 
covered  in  all-cotton  Isadora  fabric  from  the  Ralph  Lauren 
Home  Collection,  available  at  Bloomingdale's,  NYC 
Pages  106—107:  All  chairs  from  the  following  sources: 
Newel  Art  Galleries.  425  East  53  Street,  NYC  10022, 
212-758-1970;  Yale  R.  Burge.  Inc.*,  305  East  63  Street.  NYCI 
10021.  212-838-4005;  Scott  Jordan  Furniture,  Inc.  327  At- 
lantic Ave.,  Brooklyn,  NY  11217,  718-522-4459;  Harwood 
Galleries,  1045  Madison  Ave..  NYC  10021,  212-744-5062; 
The  Second  Coming.  72  Greene  Street,  NYC  10012, 
212-431-4424;.  Knoll  International,  655  Madison  Avenue. 
NYC  10021.  212-207-2200;  International  Contract  Furnish- 
ings." 305  East  63  Street,  NYC  10021.  212-750-0900;  Her- 
man Miller.  Inc..  600  Madison  Avenue,  NYC  10022, 
212-838-8280.  Recliner  chair  by  Lane  available  in  Bloom- 
ingdale's, NYC. 

Poges  108-109:  All  flowers  by  Preston  Bailev  of  New  York. 
88  Lexington  Avenue.  Studio  16C.  NYC  10016,  212-683- 
0035.  Bedroom,  upholstered  chaise  and  ottoman  from  Lord 
&  Taylor,  424  Fifth  Are.,  NYC  10016,  212-391-1199.  Needle- 
point pillows  from  Mabels  849  Madison  Ave.,  NYC  10021. 
212-734-3263.  White  mohair  throw  from  Sweet  Nellie,  1262 
Madison  Avenue.  NYC  10128.  212-876-5775.  English  ster- 
ling silver  picture  frames  by  Grade  Square  Dealers,  avail- 
able at  Jenny  B.  Goode,  1194  Lexington  Avenue.  NYC 
10028.  212-794-2492.  Dining  room.  Queen  Anne  armchair, 
Pakistan  rug,  dinnerware,  cutlery,  and  glassware,  from 
Lord  &  Taylor.  Desk.  Queen  Anne  desk  chair,  clock,  brass 
letter  rack  and  marbleized  paper  boxes,  from  Lord  &  Taylor. 
Library.  Queen  Anne  wing  chair  from  Wood  &  Hogan.  Inc. 
305  East  63  Street,  NYC  10021  212-355-1335.'  Cashmere 
throw  from  Cashmere-Cashmere,  840  Madison  Ave.,  NYC 
10021.  212-988-5252.  Cross-stitch  rug  from  Lord  &  Taylor. 
Through  decorators. 
SECRETS  OF  GREAT  STYLE 

Poges  116—117:  Earrings.  Les  Bernard:  three-strand  pearls, 
Les  Bernard;  five-strand  pearls,  Les  Bernard;  rest,  Monet 
Bracelets:  New-  Republic  Marvella,  and  Erwin  Pearl.  All 
makeup  by  Clarion:  Clarion  Moisturizing  Makeup/Warm 
Ivoty.  Clarion  Natural  Finishing  Powder/Natural  Ivory; 
Clarion  Enhancing  Blush  Group  1:  Peony;  Clarion 
Wearproof  Eye  Shadow  Group  1:  Wild  Plums;  Clarion  Lux- 
urious Lash  Mascara/Soft  Black:  Clarion  Lasting  Color 
Lipstick  Group  1:  Wood  Violet. 

Poges  118-119:  Blouse,  Phillipe  Adec  cardigan  and  skirt, 
Tous  Les  Calecons;  earrings,  Yves  St.  Laurent;  belts, 
Accessocraft 


asi 


Antrc  untie  mnowni   .etcddiiadviqq 


REMEMBERING  CHRISTA 

continued  from  page  80 
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oncord  High  School  reopened  two  days  after  the  tragedy, 
1  unusual  routine  fell  into  place.  Teachers  took  atten- 
ance.  but  students  didn't  have  to  go  to  class.  Often,  classes 
lat  did  meet  turned  into  open  discussions  as  a  way  for 
;achers  and  students  to  confront  their  emotions.  By  the 
id  of  February,  discussions  became  less  frequent,  but  a 
idness  hung  over  the  school  for  the  rest  of  the  year. 
In  May,  Christa's  remains  were  buried  in  a  cemetery  on 
le  edge  of  town,  during  a  small,  private  ceremony  Her 
N  rave  went  unmarked  until  November,  but  neighbors  and 
udents  still  found  it  and  decorated  it  with  flowers  and 
ags  to  show  their  love  and  respect. 

The  sadness  will  undoubtedly  heal  with  time,  but  most 

1  jsidents  of  Concord  don't  believe  it  will  ever  go  away  com- 

J  letely.  "Very  few  hours  go  by  without  my  thinking  of 

:    hrista,"  says  Carolyn  Bradley,  a  close  friend,  colleague 

■--3  nd  neighbor.  "Something  she  gave  me,  or  a  newspaper 

^  tory,  will  remind  me.  We  see  her  name  all  the  time,  and 

lat  makes  it  hard  for  us.  You  know  how  Time  magazine  has 

aose  television  commercials  where  they  sing  'Time  cries 

nd  you  are  there'?  The  one  with  Christa  is  such  a  killer  for 

.      le,  every  time  I  see  it." 

Jill  Gfroerer,  a  senior  at  Concord  High  School,  wears  a 
i'ASA  Teacher  in  Space  pin  every*  day,  but  she  won't  read 
*  ny  story  about  the  shuttle  tragedy.  'T.  refuse  to  think  of  it 
£  actually  blowing  up,"  she  says.  "I  still  think  of  her  sitting 
here,  really  excited  about  going  up.  And  that's  where  I  will 
nd  it.  That's  where  I  will  end  my  thinking  of  Christa  and 
he  shuttle."  — Debby  Waldman 

WHEN  A  YOUNG  MOTHER  DIES 


continued  from  page  78 


dso  have  trouble  grasping  the  idea  that  death  is  forever, 
nstead,  they  often  see  it  as  a  change  of  circumstances,  not 
inlike  going  on  a  trip  or  moving  to  another  house.  "That's 
vhy  we  often  have  to  go  over  their  mothers  death  again  and 
igain  to  give  the  child  a  better  understanding  of  what  has 
•eally  happened,"  says  Sandra  Sutherland  Fox,  Ph.D.,  di- 
•ector  of  the  grief  program  at  Judge  Baker  Guidance 
Tenter,  in  Boston. 

Who  will  help  me  grew  up?  While  most  teenagers 
iave  a  far  better  understanding  of  death  than  do  younger 
Aildren,  they  are  still  extremely  vulnerable  emotionally 
and  can  be  just  as  traumatized.  If  the  parent-child  rela- 
tionship has  been  stormy — as  it  often  is  during  the  rebel- 
lious adolescent  years — coping  can  be  especially  difficult. 

"An  adolescent  will  suddenly  start  to  think  that  he  hasn't 
been  as  good  a  son  or  daughter  as  he  should  have  been,"  says 
Albert  Solnit,  M.D.,  former  director  of  the  Child  Study 
Center  at  Yale  University.  "They  withdraw  and  they  won- 
der, Who  will  help  me  grow  up?" 

A  mother's  death  also  leaves  an  adolescent  feeling  horri- 
bly "different" — and  for  a  teenager  yearning  to  conform, 
that  compounds  the  trauma.  "I  stayed  away  from  school  for 
a  while,"  recalls  Richie,  sixteen,  whose  mother  died  two 
years  ago,  just  weeks  after  doctors  diagnosed  lung  cancer.  "I 
was  uneasy  about  seeing  friends.  I'd  try  to  be  normal,  but  I 
didn't  know  how  to  act." 

Emotional  support  When  a  mother  dies,  children  usu- 
ally depend  on  their  father  to  help  them  cope.  But  the 
father,  wrapped  up  in  his  own  grief,  may  be  unable  to  pro- 
vide the  necessary  support. 

"What  happens  to  the  family  system  after  a  death  is 
crucial,"  explains  Efrain  Bleiberg,  M.D.,  of  the  Menninger 
Foundation's  Children's  Hospital,  in  Topeka,  Kansas.  'That's 
why  it's  important  to  maintain  routines  and      (continued) 
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cutting  cholesterol, 


J  leischmann  s  Margarine  has  the  . 
»    that  makes  cutting  cholesterol  easy. 
After  all,  Fleischmann  s  has  no  cholesterol 
and  it  is  low  in  saturated  fats. 

And  that's  important. 

Because  the  latest  medical  studies  prove 
a  diet  low  in  saturated  fats  and  cholesterol 
can  actually  reduce  the  serum  cholesterol 
already  in  your  body.  And  that  can  help 
reduce  your  risk  of  heart  disease. 

So,  if  your  family  has  a  taste  for  living 
healthier,  give  them  the  taste  they'll  love... 
Fleischmann's! 
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AMERICA'S     KITCHEN     TRADITION 

A  YOUNG  MOTHER  DIES 

continued 

d  strive  for  a  sense  of  normalcy.  Any 
reak  in  the  daily  schedule,  however 
mall,  can  increase  the  trauma." 

Of  course,  the  circumstances  of  death 
lso  affect  how  a  child  reacts  and  even- 
ually  copes.  Some  experts  believe  an 
nticipated  death,  though  often  accom- 
anied  by  months  of  anxiety  and  end- 
2ss  hospitalization,  is  easier  on  a  child 
han  a  sudden  one.  "With  a  sudden 
eath,  there  is  no  preparation,  no 
hance  to  say  good-bye,"  explains 
landra  Fox.  "A  young  child  in  par- 
icular  cannot  understand  that  his 
aother  has  not  simply  disappeared  and 
bandoned  him." 

V  time  to  heal  There  are  ways  chil- 
xen  can  be  helped  to  cope  with  this 
ragedy.  Experts  agree  that  children 
hould  be  told  what's  happening  when 
.  parent  is  termi rally  ill  or  has  died.  If 
hey  are  old  enough,  they  can  be  asked 
iow  they  would  like  to  be  involved.  Fox 
lelieves  that  even  children  as  young  as 
our  should  be  consulted. 

"You  can  describe  funeral  and 

turial  in  simple  terms  arid  ask  whether 
he  child  would  like  to  pai  icipate,  giv- 
ng  him  the  option  of  staying  home 
rith  someone,"  Fox  says. 

Even  the  very  young  should  be  told 


the  truth  in  simple  terms  and  en- 
couraged to  ask  questions  and  ex- 
press fears.  However,  any  discussion 
of  death  must  be  carefully  worded, 
since  young  children  are  very  literal. 
Julie,  for  instance,  became  extremely 
upset  when  she  was  told  her  mother 
was  in  heaven  watching  her,  since  she 
didn't  want  her  mother  to  see  every- 
thing she  did. 

Though  the  period  right  after  a  death 
is  very  difficult,  so,  too,  are  other  key 
moments  in  a  child's  life,  like  the  first 
day  of  school,  birthdays  and  Christmas. 
These  are  all  times  when  a  child  may 
feel  a  mother's  absence  acutely,  and  she 
may  have  to  work  through  her  pain  all 
over  again. 

For  this  reason,  experts  stress  the 
importance  of  keeping  the  memory  of 
the  dead  parent  vivid,  whether  through 
pictures  or  frequent  conversations. 
"Sure  it's  scary,  but  it's  also  healthy," 
Fox  notes,  "and  there  is  no  way  to  shut 
off  remembering." 

It  is  also  essential  that  everyone  in  a 
child's  world  be  part  of  the  healing  pro- 
cess; teachers,  relatives,  friends  and  class- 
mates need  to  be  informed  of  what  has 
happened  and  advised  on  how  to  han- 
dle the  situation.  The  child  who  has  the 
support  of  those  around  her  has  the 
best  chance  of  gaining  strength  even 
after  such  a  loss.  — Jody  Gaylin 


TEACHER  WHO  DREAMED 

continued  from  page  78 

vitality  about  the  things  we  had  dii 
cussed  the  afternoon  before.  It  was  as 
she  were  having  a  heart-to-heart  tal 
with  the  entire  nation,  and  I  ws 
touched  by  her  ability  to  speak  s 
frankly  to  the  public  and  bring  them  i 
on  everything  she  felt.  I  knew  imm< 
diately  she  had  a  very  special  gift. 

That  gift  is  what  I  will  remembe 
most  about  Christa,  along  with  her  er 
ergy,  her  commitment  and  her  abilit 
to  make  each  and  every  person  she  me 
feel  special.  Throughout  the  trainin 
period,  Christa  never  forgot  her  role  a 
teacher.  I  will  always  remember  the  a 
ternoons  she  spent  sitting  on  the  floo 
papers  strewn  around  her,  as  she  pu 
together  packets  of  information  fror 
NASA  for  teachers  she  knew  baa 
home.  NASA  has  an  excellent  publics 
tions  department  that  would  hav 
gladly  distributed  the  information,  bu 
Christa  took  the  time  from  her  gruel 
ing  training  schedule  to  put  togethe 
special  packets  she  knew  would  intei 
est  each  individual  teacher,  and  t 
write  little  notes  herself. 

This  painstaking  effort  and  dedica 
tion  stemmed  from  her  commitment  t 
show  that  even  ordinary  people  ca 
reach  for  the  stars,  and  to  help  student 
and  teachers  do  just  that. 

I  miss  Christa  terribly,  but  her  er 
ergy  and  enthusiasm  are  still  with  m« 
Part  of  the  grieving  has  been  eased  b 
realizing  that  teachers  throughout  th 
country  are  carrying  on  her  dream.  I 
March,  the  112  semifinalists  for  th 
Challenger  flight  officially  formed  th 
Teacher  in  Space  Education  Foundatior 
to  enhance  the  stature  of  teachers  an 
provide  funding  and  support  for  innc 
vative  new  methods  that  bring  space 
age  technologies  into  the  classroom. 

Over  the  last  year,  I  have  visite 
many  classrooms  and  I  have  see: 
Christa's  commitment  at  work.  When 
observed  high  school  students  eager! 
doing  biology  experiments  in  a  shuttl 
simulator,  and  when  I  watched  stv 
dents  from  all  over  the  country  intei 
viewing  Apollo  astronaut  Russel 
Schweickart  live  in  Houston  over 
cable  hookup,  I  knew  that  because  c 
Christa's  example  her  dream  was  stil 
very  much  alive.     — Peggy  Lathlae: 


In  its  effort  to  develop  new  educa- 
tional programs  and  recognize 
teachers  who  bring  Christa's  pioneer- 
ing spirit  to  the  classroom,  the  non- 
profit Teacher  in  Space  Education 
Foundation  is  seeking  donations  for 
a  $2.5  million  annual  budget.  To 
find  out  more,  write  the  foundation 
at  1110  Vermont  Avenue,  N.W.,  Wash- 
ington, DC  20005. 
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||'/  the  fabulous  colors  you  need  to  create  all  the  looks  you  want. . . 

Getthis 

$75  Great  Face 
Collection  <$?  *' 


of  Beauty* 


Plus  a 
fabulous 
Surprise  Gift  FREE! 


s:iy 


^hy  this  exceptional  offer? 

•e  great  cosmetics  houses  of  the  World  want  you  to  buy  their  prod- 
is  at  your  favorite  cosmetics  counter.  And  they  know  the  best  way 
(get  you  to  buy  them  is  to  let  you  try  them  first... at  terrific  savings. 

'■b  show  you  how  great  World  of  Beauty  really  is.  we'll  start  you  off 
fch  the  S75  Great  Face  Collection  for  just  S1  when  you  join  World 
3eauty.  After  that,  you  get  a  new  and  different  Beauty  Collection 
out  every  two  months-always  featuring  products  from  famous 
smetics  houses  at  important  savings. 

:uture  Beauty  Collections  will  concentrate  on  great  new  looks 
your  lips,  your  eyes,  your  skin,  your  nails. ..for  summertime, 
wintertime.  Plus,  you'll  get  step-by-step  beauty  advice  from 
>  World  of  Beauty  Guide'  magazine... and  you  will  be  eligible  to 
:eive  special  priced  Collections- like  a  Famous-Name  Fragrance 
llection  or  a  Men's  Grooming  Collection- ideal  for  gift-giving. 

^nd  even  though  its  value  is  far  greater  each  Collection  you 
oose  to  keep  is  yours  at  the  low  member's  price  of  just  S8.98  to 
0.98  plus  shipping  and  handling. 

There's  no  minimum  number  of  Collections  to  buy,  you  may  return 
y  Collection  you  don't  want,  and  you  may  cancel  any  time  after 
amining  your  Great  Face  Collection. 

st  complete  your  World  of  Beauty  Profile  on  reverse  side  and  mail  it 
th  S1  today! 


You  get  all  this  for  only  s1 ! 

•  A  dozen  dazzling  eyeshadows 

•  Two  powder  blushes  •  Two  lip  glosses 

•  A  coordinating  lip  pencil 

•  A  lush  mascara 

•  Two  professional  applicators 

•  A  carry-along  mirrored  compact 

•  Exclusive  World  of  Beauty  Guide*  magazine 

•  A  fabulous  Surprise  Gift  FREE! 
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l      ...  World  of  Beauty  offers  yd 
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Whether  you  are  in  your  teens  anc 
are  just  beginning  to  experiment 
with  new  and  different  looks. . .yd 
are  in  your  twenties  and  find  you 
need  many  looks  to  fit  your  life- 
style..  .  or  you  are  a  sophisticate! 
thirty  or  over  and  want  only  the  bt 
brand  names. . .you  will  love  all  tl 
fabulous  cosmetics  you'll  get  fron 
World  of  Beauty  starting  with  the 
$75  Great  Face  Collection. 

jt'sa  sleek,  full-size,  mirrored  cor 
pact  with  everything  you  need  to 
*  create  the  looks  you  want.  Eighte 
fashion  shades  in  this  year's  great 
colors . . .  and,  of  course,  all  from  a 
famous  designer  name  in  cosmetii 

Best  of  all,  it's  all  yours  for  just  $1 
Why?  Because  World  of  Beauty 
knows  that  experimenting  with  yo 
look  is  important  no  matter  what 
your  age.  World  of  Beauty  gives  yi 
the  opportunity  to  try  a  vast  array 
famous-name  cosmetics,  hundrec 
of  fashion  colors  and  also  gives  yi 
fabulous  application  ideas  to  give 
you  professional  results. 

See  reverse  side  for  all  the  beautiful  detat 
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GET  THE  s75  GREAT  FACE  COLLECTION 
Plus  a  fabulous  Surprise  Gift  Free! 

YOUR  WORLD  OF  BEAUTY"  PROFILE:  To  help  us  serve  your  beauty  needs,  we  need  to  know 
about  your  beauty  type  and  color  preferences.  Please  complete  this  profile  and  mail  it  with  one  dollar  today. 


1.  My  skin  tone  is: 

]  Light        D  Medium        C  Med-Dark  Dark 

2.  My  skin  type  is: 

□  Dry        LJ  Normal        LT  Oily        [    Combination 

3.  Mascara  color  I  prefer  (check  one): 

D  Black      □  Brown      □  Navy      Q  Fashion  Colors 

4.  Eyeshadow  colors  I  prefer  (check  one): 
;    Blue  to  Violet  □  Pink  to  Wine 

□  Beige  to  Brown        □  Variety 

5.  Lip  Colors  I  prefer  (check  one): 

[  ]  Pink  to  Plum  [_  _  Honey  to  Cinnamon 

U  Red  to  Brick  □  Vanety 

□  Peach  to  Coral 

6.  Nail  enamel  colors  I  prefer  (check  one): 

□  Pink  to  Plum  Honey  to  Cinnamon 

□  Red  to  Bnck  □  Vanety 

□  Peach  to  Coral 

7.  My  main  beauty  concerns  are  (check  one 
or  more): 

Fitness 

□  Makeup 
application 

□  Haircare 

8.  My  Age  Group  is: 

D  15  and  under       T  20-25      G  33-39      D50- 
16-19  D26-32      D  40-49 


□  Skin  care 

□  Blemishes 

□  Wrinkles 


D  Nailcare 
C  Color 
coordination 


S1  INTRODUCTORY  OFFER 

□  YES!  I  have  enclosed  my  dollar.  (No  coins  please.) 
Please  accept  my  enrollment  and  send  my  $75  Great 
Face  Collection,  my  step-by-step  World  of  Beauty  Guide*, 
plus  my  FREE  Surprise  Gift1 1  understand  that  I  will  receive 
future  Beauty  Collections  about  every  two  months  for  just 
$8.98  to  $10.98  plus  shipping  and  handling,  even  though 
their  value  is  far  greater.  Plus  once  or  twice  a  year.  I  may 
receive  a  special  priced  Collection  —  like  a  Famous-Name 
Fragrance  Collection  or  a  Men's  Grooming  Collection  -  ideal 
for  gift-giving.  I  may  return  any  Collection  I  don't  want,  and 
I  may  cancel  any  time  after  examining  my  $75  Great 
Face  Collection. 

World  of  Beauty  •  65  East  SouthWater  •  Chicago.  IL  60601 
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Best  Foods 


Educed  Calorie  Mayonnaise, 
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e  BestTastiilg  ligftt 
InTheLand. 


#^^*%' 


New  Best  Foods  Light  Mayonnaise  is  the  light  of  a  new  day. 
With  only  half  the  calories  of  regular  mayonnaise,  new 
Best  Foods  Light  has  a  rich,  thick  texture  that  stands  up  to  every- 
thing you  put  it  on.  No  other  light  mayonfiaise  tastes  as 
good  as  Best  Foods.  It's  absolutely  delicious.  Spread  the  word. 


AviitiblemliiiKdAn 


Life  is  complicated  enough  at  7am. 


L 


Brewing  a  perfect  cup 
>f  coffee  should  be  simple, 
'ery  simple. 

So  of  course,  we  de- 
signed the  Braun  Aromaster 
o  provide  optimum  brewing 
ime  and  temperature  for 


consistently  perfect  coffee. 

But  we  didn't  stop  there. 
■  ^>ur  ?  wing-out  filter  is  so 

;>nv  ^nient  yo  j  can  practi- 
-    'y  jse  it  in  your  sleep.  Our 

e-gnp  ha  idle  com- 
pensates for  early  mcrning 


unsteadiness.  And  an 
automatic  drip-stop  makes 
sure  coffee  drips  only 
into  the  carafe,  never  on  the 
hotplate,  counter  or  floor. 

Because  at  Braun, 
we  realize  a  coffeemaker 


should  be  designed  to  make 
perfect  coffee,  under  what 
are  often  less  than  perfect 
circumstances. 


BRflun 


Designed  to  perform  better. 


hundreds  of  years,  some  of  Europe's  greatest 
sures  could  be  discovered  hanging  in  its  finest 
.eums.  Now,  more  and  more  can  be  found  perched 
on  its  most  discerning  noses. 
For  over  two  decades, 
Europeans  have  treasured 
Silhouette  Eyewear.  Not 
just  for  the  extraordinary 
way  these  frames  look. 
The  exceptional  way  they 
Or  tne  obsessive  way  they're  made.  But  simply  for 
way  Silhouettes  make  them  feel, 
neither  overstating  nor  understating, 
louette's  vast  array  of  styles  both  set  and  reflect 
lion  trends,  while 
iding  fashion  fads, 
ims  and  cliches, 
d  by  focusing  solely  on' 
wear  design,  not  ballgowns, 
chwear  or  sportscars,  Silhouette 
igners  are  better  able,  to  enhance  and 
lerscore  the  true  individuality  of  each  wearer's 
que  personality. 

The  results  speak  for  themselves  all 
over  Europe.  And  now,  Silhouette 
Eyewear  is  available  here  at  the 
finest  Optical  Dispensers. 
But  once  you  try  a  pair 
on,  there's  another  place 
you'll  need  to  go  to  truly 
appreciate  just  what  these 
frames  are  all  about. 
The  nearest  mirror. 


The 

Second  Most 
Measured 
Frames  In 
Europe. 


FASHION  EYEWEAR 

The  Frames  Of  Reference. 
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Take  years  off! 
Take  a  dollar  off ! 
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moisturizers. 


natures  family. 

i  For  skin  as  soft  as  you  remember. 


natures 
family.. 
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VITAMIN  E 
MOISTUfffilNG 
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offany 
moisturizer. 
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To  retailer:  Natures  Family  will 
redeem  this  coupon  in  accor- 
dance with  our  redemption 
policy;  copies  available  upon 
request  We  will  reimburse  you 
lace  value  plus  8t  handling 
provided  you  have  redeemed 
it  in  your  store  with  customer 
purchase.  Mail  to  Natures 
Family,  P.O.  Box  730311, 
El  Paso.  TX  79973.  Offer  is 
limited  to  one  coupon  per 
product  purchased. 


!  natures  family. 
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FOR  FEBRUARY 

QUARIUS  (January  20-February 
)  You'll  be  very  happy  as  you  finally 
ercome  some  of  the  stumbling  blocks 
at  have  hindered  the  fulfillment  of 
iur  dreams.  You'll  find  that  a  positive 
titude  will  attract  many  interesting 
;w  people  in  your  social  and  profes- 
jnal  life. 

ISCES  (February  20-March  20) 
any  people  will  offer  their  support  as 
iu  pursue  your  goals.  Beware  of  rivals 
ho  would  like  to  have  your  job  or  wish 
harm  your  reputation.  By  ignoring 
iur  critics  and  jealous  friends,  you'll 
me  out  a  winner. 

RIES  (March  21- April  19)  Unex- 
■cted  invitations  to  neighborhood  par- 
2S  will  open  up  many  ne  doors  for 
iu  and  your  loved  ones.  \  ople  you 
eet  will  help  you  get  what  you  want, 
jeak  frankly  about  your  dreams,  be- 
,use  the  more  enthusiastic  you  are, 
ie  more  success  you'll  find. 
&URUS  (April  20-May  20)  Success 
mes  from  doing  work  or  hobbies  that 
>u  love.  However,  in  the  past  you  put 
;ide  many  of  your  passions  so  you 
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could  arrange  for  your  family's  finan- 
cial security.  Now  you  can  afford  the 
luxury  of  taking  time  for  yourself  and 
doing  what  is  most  dear  to  you. 
GEMINI  (May  21-June  20)  Analyze 
your  achievements  and  consider  setting 
new  goals.  See  about  taking  a  class  at 
the  local  college  or  going  with  a  friend 
to  lectures  at  a  nearby  school.  You'll  be 
amazed  at  the  new  opportunities  and 
adventures  that  await  vou. 
CANCER  (June  21-July  22)  Review  fi- 
nances and  documents  with  your  fam- 
ily so  that  everyone  understands  your 
plans.  Your  loved  ones  will  be  emo- 
tionally capable  of  handling  delicate 
matters,  so  take  the  time  to  explain 
your  will. 

LEO  (July  23-August  22)  Romance 
will  be  your  first  priority  this  month. 
Although  you've  been  worried  about 
your  family  lately,  you  still  should  have 
some  fun.  Escape  the  everyday  de- 
mands of  home  and  the  office  by  taking 
a  trip  to  a  resort  or  visiting  relatives  or 
friends  who  live  in  another  part  of  the 
country. 

VIRGO  (August  23-September  22)  Or- 
ganize your  schedule  so  you  can  have 
more  free  time.  Don't  be  afraid  to  dele- 
gate chores,  even  though  you  think 
they  will  take  longer  than  if  you  did 
them.  Others  in  the  family  will  appre- 
ciate the  confidence  vou've  shown  in 


them,  and  you  will  be  able  to  enjo? 
more  time  for  yourself. 
LIBRA  (September  23-October  22 
You  must  stop  holding  back  your  emo 
tions  and  start  telling  people  how  mucl 
you  love  them.  Those  closest  to  you  ma; 
be  going  through  a  difficult  time  anc 
need  your  support.  Communication  is 
vital  if  you  want  to  find  true  happiness 
SCORPIO  (October  23-November  21 
It's  very  important  that  you  make  re 
pairs  in  your  home  and  car  before  ar 
accident  occurs.  You  put  off  those  job; 
while  you  were  low  on  funds,  but  nov 
that  you  have  the  money,  make  those 
changes.  Also,  you'll  take  new  pride  ir 
your  house  and  want  to  entertain  more 
SAGITTARIUS  (November  22-De 
cember  21)  Write  some  letters  anc 
make  a  few  phone  calls  to  catch  up  or 
family  news.  Lately,  your  busy  sched 
ule  has  kept  you  out  of  contact  witr 
those  you  love.  Renewing  relationship,' 
will  bring  you  much  happiness  and  pos 
sibly  an  exciting  invitation. 
CAPRICORN  (December  22-Januarj 
19)  Now  is  a  good  time  for  you  to  im- 
prove your  financial  situation.  Yov 
should  take  advantage  of  any  offers  foi 
additional  work,  but  make  sure  you'll 
be  paid  enough.  If  you're  not  satisfiec 
with  the  wage  proposal,  ask  for  a  raise 
or  promotion.  You  can't  exist  on  what 
you  earn  now.  — Fredrick  Davies 

LADIES  HOME  JOURNAL  •  FEBRUARY  198; 


WE  WILL  MAIL 
TO  YOU  "FREE" 

THIS  52  BEAD  BIBLE-FAITH  NECKLACE 

iWhich  represents  the  52  weeks  in  a  year  together  with  52  power- 
ful prayers  for  you.  It's  gold  in  color.  It's  33 inches  long  for  the  33 
years  that  Christ  was  on  this  earth.  And  we  have  prayed  over  it  for 
you  based  on  St.  Matthew  18:19.  Please  send  no  money,  your  neck- 
lace is  already  paid  for.  It's  for  women  and  men. 


In  addition  to  your  52  bead 
necklace  we  win  send  you  52 
prayers,  one  prayer  for  each 
week  of  the  year.  SEND  NO 
MONEY!  Your  necklace  is  al- 
ready Daid  for.  PRAYER 
CHANGES  THINGS.  YOUR 
LIFE  CAN  BE  CHANGED 
FOR  THE  GOOD!  Just  check 
your  prayer  needs  on  the  post- 
card and  mail  it  today.  Act  in 
faith  right  now.  Do  not  turn 
this  page.  You  may  be  turning 

East  your  answer.  We  have 
athed  this  unusual  cross  and 
faith  necklace  in  Bible  prayer 
for  you.  We  promised  God  that 
we  would  mail  these  out  as 
long  as  they  last.  And  if  you 
ever  lose  your  necklace  we  will 
gladly  replace  it  FREE.  Why 
not  try  God  and  Prayer  with 
that  situation  you're  facing? 
You  have  nothing  to  lose. 
Again,  we  remind  you  to 
SEND  NO  MONEY.  This 
thirty-six  year  old  ministry  is 
a  non-profit  ministry  of  love.  It 
is  based  on  helping  people.  We 
believe  God  wants  you  to  be 
Happy,  Prosperous,  and 
Healthy.  Something  Wonder- 
ful    Tc     Ahnnf    Tin    Hannon    Tin 


Prayers  are  being 
answered!  Read  what 
Folks  are  saying: 


Cleveland.  Ohio, 

"...God  has  blessed  me 
through  your  magazine 
with  peace  and  harmony 
in  my  home."  —  lb. 

North  Carolina, 

" . .  .God  has  blessed  me. 
My  husband  has  been  an 
alcoholic,  now  God  has 
set  him  free!..."  — r.m. 

California. 

"...Today  I  have  a  tes- 
timony of  my  own.  I_ 
was  blessed,  unexpect- 
edly, with  ten  thousand 
dollars..  Your  ministry 
means  so  much  to 
me..."  — R.H. 

New  Jersey, 

"...Ask  you  to  p_ray_for 
my  daughter  that  she 
would  be  delivered  from 


PLEASE  0*  CHECK  YOUR  PRAYER  NEEDS  AND  SEND  NO  MONEY. 


MAIL  ME  ONE  OF  THE  FREE 
BIBLE  52  BEAD  NECKLACES 
AND  52  PRAYERS. 


MAIL 


PRAY  FOR  ME  TO  GET  CLOSER  THIS 

PRAY  FOR  MY  FAMILY.  POST- 
PRAY  FOR  THE  WORLD  CON-  ~  A  n  -~ 

DITION.  CARD 

D  PRAY  FOR  MY  FINANCES.  *rs^w^  AX7 
I  HAVE  AN  UNSPOKEN  PRAYER  1UDAY. 
REQUEST.  I 


Print  your  name  and  address  plainly  so  we  can  rush  your  necklace  to  you. 


O  MB     Q  MISS 

0  MRS   a  MR   and  MRS 


FIRST  NAME 


'Li 

INiT 


1 

MINIUM 

LAS' 

1 

r  NAME 

Minimi 

STREET  No.       STREET  NAME 


APT  No.      RtNo.  BOX  No 

1LTJ 


CITY 


STATE  ZIP 


□ 


LH 


HOLY 

BIBLE 


The  Bible 
tells  us, 

"Beloved  I 

wish  above 

all  things 

that  thou 

mayest 

PROSPER 

and  be  in 

HEALTH, 

even  as  thy 

SOUL 

PROS- 

PERETH." 

Ill  IOHN  2. 

ORDER 
TODAY 


This  is  the 
actual  size 
of  your 
cross  and 
beads. 
SEND  NO 
MONEY. 
It's  free. 


TEEN  RAGE 

continued  from  page  97 


iifferent,"  recalls  a  father  of  his 
laughter,  then  eleven,  a  girl  he  previ- 
)usly  thought  of  as  charming  and  lov- 
ible.  "Her  demeanor  was  hard  and  re- 
sistant. After  dinner  that  night,  in- 
stead of  helping  out  with  the  dishes  as 
lsual,  she  walked  silently  into  her 
•oom.  I  followed  to  remind  her.  She 
ooked  straight  into  my  eyes,  cold  as 
ce,  and  didn't  move. ...  It  was  war."  A 
var  that  in  this  case  lasted  for  the 
lext  five  years. 

The  roots  off  rage 

Adolescence  is  a  crazy  time,  a  purga- 
ory  between  childhood  and  adult- 
lood,"  says  Neil  Blumberg,  M.D.,  a  fo- 
•ensic  psychiatrist  in  Baltimore.  "The 
ypical  adolescent  has  a  shaky  sense  of 
self,"  concurs  Richard  Marohn,  M.D.,  a 
>rofessor  of  clinical  psychiatry  at 
Northwestern  University  Medical 
School,  in  Chicago,  who  has  written 
>xtensively  about  teenagers  and  rage. 
'His  feelings  are  easily  hurt.  Yet  he 
nay  be  critical  and  disparaging  to- 
vard  his  parents  and  become  more  ag- 
gressive and  assertive  with  them."  Lit- 
;le  wonder,  then,  that  a  parent  will 
eel  frustrated  and  under  attack.  "Up 
intil  her  thirteenth  birthday,   my 


daughter  was  an  angel,"  says  the 
mother  of  a  sixteen-year-old.  "Today 
we  can't  be  in  the  same  room  without 
screaming  at  each  other  about  some- 
thing. And  God  forbid  I  should  try  to 
put  my  arm  around  her — she  can't 
stand  to  have  me  touch  her.  I'm  so 
upset  and  hurt  and  disappointed.  I  just 
don't  understand  what  happened." 

Experts,  however,  have  some  in- 
sights. They  cite  several  factors  to  ex- 
plain what  makes  adolescence  such  a 
turbulent  and  angry  time: 
Physical  changes  At  puberty 
(which  begins  at  about  age  twelve  for 
most  girls  and  a  year  later  for  boys) 
the  release  of  powerful  hormones  stim- 
ulates traumatic  changes  in  adoles- 
cents: dramatic  physical  growth,  new 
and  confusing  sexual  urges,  and  emo- 
tions that  rock  them  like  sudden,  vio- 
lent storms.  "They  fluctuate  from  mo- 
ment to  moment  between  despair  and 
ecstasy,  fury  and  love,  self-centered- 
ness  and  altruism,"  says  Henri  Parens, 
M.D.,  director  of  the  infant  psychiatry 
section  at  the  Medical  College  of  Penn- 
sylvania, in  Philadelphia. 

Not  all  biological  roots  of  rage  are 
part  of  normal  development,  however. 
According  to  Derek  Miller,  M.D.,  di- 
rector of  the  adolescent  program  at 
Northwestern  Memorial  Hospital,  in 
Chicago,  some  adolescents  may  actual- 


ly be  biochemically  sensitive  to  stres 
For  them,  the  brain's  mechanism  f 
inhibiting  angry  reactions  und< 
stress  is  impaired.  Most  are  able  to  g 
through  childhood  without  incider 
But  by  their  teenage  years,  sa: 
Miller,  "biological  vulnerability 
compounded  by  social  demands  for  a 
tonomy,  and  it  becomes  impossible  f 
them  to  continue  to  be  protected  fro 
painful  stress."  Significantly,  the  ons 
of  many  mental  illnesses — such 
schizophrenia  and  unipolar  or  bipoL 
disorders  (abnormal  swings  betwee 
elation  and  depression) — frequent 
occurs  in  adolescence. 
Cultural  influences  From  pollutii 
our  environment  to  producing  nuclei 
weapons,  our  society,  as  Miller  puts  : 
"conveys  the  message  that  life  is  n 
very  important."  He  and  others  poi] 
also  to  the  glamorization  of  violence^ 
as  routine  fare  on  television,  in  b 
movies  such  as  Rambo  and  in  mus 
videos  aimed  specifically  at  a  your 
audience.  For  example,  a  few  yea 
ago,  the  heavy-metal  band  Twistf 
Sister  released  a  video  of  their  soi 
"We're  Not  Gonna  Take  It,"  in  which 
boy  points  his  electric  guitar  at  h 
father  and  strums  it,  releasing  a  for 
that  blasts  the  father  through  a  wa 
Harmless  fantasy,  some  say,  but  ot 
ers  charge  that  such  images  cast  j 
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^  jroes  teenagers  who,  when  they  are 
''  eling  misunderstood,  strike  out  phys- 
ally  at  their  parents. 
Changes  in  the  family  today  may 
so  be  causing  more  stress  for  teen- 
jers.  Experts  point  to  the  prevalence 
'  divorce,  compounded  by  a  highly 
obile  society  that  separates  children 
om  members  of  their  extended  fam- 
/;  add  to  that  the  increase  in  families 
here  both  parents  work,  which  has 
duced  the  amount  of  time  children 
•e  actually  in  their  parents'  care, 
hese  factors  do  more  than  just  put 
Ided  pressures  on  kids,  says  Dennis 
arrison,  Ph.D.,  a  forensic  psycholo- 
:st  based  in  Columbia,  Maryland, 
ho  has  studied  some  twenty  parri- 
des.  "When  stripped  of  people  within 
le  family  to  help  them  work  out  their 
roblems,"  he  says,  "teenagers  are  left 
ith  fewer  resources" — at  a  time  in 
leir  life  when  they  most  need  under- 
anding  and  guidance. 
rug  abuse  "Certainly  one  of  the 
lajor  contributors  to  adolescent  vio- 
mce  is  drugs,"  says  Blumberg,  who 
as  evaluated  hundreds  of  adolescents 
larged  with  violent  crimes.  Because 
rugs  and  alcohol  reduce  inhibitions, 
;hey  can  unleash  a  more  intense  fury 
1  someone  who  may  be  violent  to  be- 
in  with,"  he  adds.  Also,  says  Har- 
ison,   citing  the  potency  of  certain 


drugs,  "kids  who  are  not  violent  can 
use  PCP  [also  known  as  angel  dust  and 
often  smoked  in  a  marijuana  cigarette] 
and  commit  a  violent  crime  the  first 
time  they  use  it."  In  addition,  crack — a 
highly  addictive  and  potent  form  of  co- 
caine, which  is  becoming  increasingly 
popular  in  many  big  cities — has  been 
linked  to  a  new  surge  of  brutal  crimes 
by  teenagers. 

Hidden  fury 

What  about  teenagers  who  seem 
calm  on  the  surface,  who  have  been 
model  children  from  nice  families,  but 
who  suddenly  commit  an  act  of  fero- 
cious violence?  These  youngsters,  ex- 
perts say,  may  be  the  most  enraged  of 
all,  because  they  have  been  suppress- 
ing their  anger  for  years.  Frequently, 
they  are  themselves  victims  of  abuse — 
either  physical  or  psychological — as 
was  Ann,  the  honor  student  described 
at  the  beginning  of  this  article. 

Ann's  father  abused  his  daughter 
psychologically.  Outwardly,  he  seemed 
an  ideal  father — striving  to  give  his 
daughter  the  best  of  everything  and 
wanting  to  know  about  all  her  activi- 
ties. But,  according  to  Harrison,  "when 
all  these  good  qualities  are  taken  too 
far,  things  can  go  seriously  wrong." 

For  example,  Ann's  father  chose  all 
of  his  daughter's  clothes,  as  well  as  all 


her  friends.  As  much  as  possible,  he 
forbade  her  to  leave  the  house  except 
to  go  to  school,  and  on  the  few  occa- 
sions that  she  was  allowed  to  have 
friends  over,  he  kept  a  watchful  eye  on 
them.  When  Ann  began  to  rebel 
against  these  restrictions,  her  father 
yanked  her  out  of  her  school  and  en- 
rolled her  in  a  stricter  one.  And  when 
he  was  unable  to  discourage  her  bud- 
ding friendship  with  some  neighbor- 
hood boys  who  were  part  of  a  rough 
crowd,  he  put  his  house  up  for  sale  and 
told  the  family  they  were  moving.  For 
Ann,  who  was  struggling  for  her  inde- 
pendence, it  was  finally  too  much.  She 
felt  she  had  no  choice  but  to  strike  out. 
Alan,  who  gunned  down  his  high 
school  principal,  was  also  passive  and 
obedient.  According  to  a  local  psychol- 
ogist in  whom  Alan  confided,  the  boy 
seemed  to  live  in  the  shadow  of  his 
father,  an  ex-Marine  who  was  said  to 
be  extremely  demanding  and  critical 
of  his  son.  Alan,  too  slight  to  protect 
himself  against  the  bullies  at  school, 
told  his  psychologist  about  his  revenge 
fantasies  that  cast  him  in  the  role  of 
Dirty  Harry  and  Rambo.  Alan  decided 
to  take  his  father's  guns  and  open  fire 
in  his  school,  the  psychologist  specu- 
lated, because  he  felt  that  acting  vio- 
lently was  the  only  way  to  win  his  fa- 
ther's love  and  approval,     (continued) 


What  a  wonderful  time  to  be  a  puppy 


For  all  the  puppies  born  today,  now  there's  a  puppy  food 
that's  never  been  before. 

New  Gaines®  GRAVY  TRAIN®  Puppy  Food  features  the 
great  taste  of  real  beef  gravy  that  older  dogs 
have  enjoyed  for  years.  But  now  we've  made 
it  lighter,  especially  for  the  little  ones. 
Moreover,  our  new  formula  also 
provides  the  extra  protein,  vitamins, 
calcium  and  other  minerals  for  the 
nutrition  puppies  need  to  grow  strong 
during  their  first  twelve  months. 

Gaines®  GRAVY  TRAIN®  Puppy  Food. 
A  pretty  neat  world  got  a  little  better. 
The  special  nutrition  they  need. 
The  taste  they  love. 


t>  GAINES  FOODS.  INC.  1986  Subsidiary  ol  Anderson  Clayton  &  Co.  A 


TEEN  RAGE 

continued 


For  many  teenagers,  it  is  their  own 
spectations  that  they  have  fallen 
lort  of,  and  they  are  often  angriest 
ith  themselves.  Mia  Vigil,  eighteen, 
perfectionist  who  could  never  accept 
;cond  best,  blamed  herself  for  a  series 
f  recent  defeats:  The  boyfriend  she 
ad  been  seeing  for  two  years  had  bro- 
en  up  with  her,  she  had  not  been 
:cepted  by  the  college  she  wanted  to 
ttend,  and  the  theater  career  she 
anted  didn't  seem  to  be  taking  shape. 
Iiortly  after  celebrating  Christmas 
ith  her  family,  she  killed  herself  by 
mping  off  the  San  Diego  Bridge. 
Suicide  is  often  described  by  experts 
;  the  flip  side  of  murder;  that  is,  it  is 
ten  anger  turned  inward.  Robert  Sa- 
)ff,  M.D.,  a  clinical  professor  of  psy- 
liatry  at  the  University  of  Pennsyl- 
uiia  School  of  Medicine,  in  Philadel- 
fia,  explains,  "Killing  yourself  is  a 
sal  act  of  violence,  because  you  want 
i  cause  suffering  to  the  person  you 
el  is  responsible  for  your  pain." 
An  incident  just  weeks  before  Mia's 
licide  seems  to  hint  at  the  torment- 
ig  anger  the  teenager  must  have  been 
eling.  "She  was  at  a  party  with  high 
:hool  friends,"  recalls  her  father, 
vhen  one  girl  made  a  derogatory  com- 
ient  to  her,  a  comment  Mia  would 
suaily  have  laughed  off.  And  yet  my 
lughter  hit  this  girl  so  hard,  she 
nocked  her  to  the  floor.  When  the  girl 
as  down,  Mia  kicked  her.  Her  friends 
ad  to  hold  her  back." 

What  parents  can  do 

[ia's  father  admits  today  he  missed 
jvious  signs  that  might  have  warned 
im  that  his  daughter  was  upset 
lough  to  be  suicidal.  She  started 
>  give  away  her  possessions,  her  mu- 
cal  tastes  changed  completely,  and 
le  quit  her  job  and  became  with- 
rawn.  Being  aware  of  such  warning 
gns  can  help  parents  spot  potentially 
angerous  situations  while  it's  not 
>o  late  to  do  something  about  them. 
Other  guidelines  parents  can  follow 
iclude  these: 

Be  empathetic.  Parens  cites  this  as 
le  of  the  cornerstones  of  a  good  par- 
it-child  relationship.  It  means,  he  ex- 
lains,  recalling  your  own  experiences 
i  adolescence  as  a  method  of  trying  to 
nderstand  what  your  child  is  feeling. 
1  sharing  such  memories  and  feel- 
lgs,  Parens  says,  a  parent  is  letting 
is  adolescent  know  he  is  "emotionally 
vailable,  so  that  the  teenager  can 
lare  with  tue  parent  in  return." 
Set  effective  limits.  Because  teen- 
gers  are  sensitive  about  their  budding 
idependence,  Parens  cautions  against 
eing  rigid  when  it  comes  to  making 


rules.  "Setting  limits  with  teens  cannot 
have  the  absolute,  authoritative  tone  it 
could  have  with  a  younger  child,"  he 
says.  "You  have  to  explain  why  you  are 
making  a  demand,  and  you  have  to  be 
flexible  when  there  are  unique  situa- 
tions." But,  he  says,  "you  can,  for  ex- 
ample, say  'No  drugs,  period.'  " 

•  Avoid  indirect  aggression.  Harrison 
points  out  that  certain  behavior  by 
parents — behavior  that  may  make 
them  appear  conscientious  and  con- 
cerned— often  masks  aggressive  ten- 
dencies. The  parent  who  is  too  control- 
ling or  is  never  satisfied  with  a  young- 
ster's performance  can  especially  en- 
rage a  teenager  struggling  with  his 
own  self-doubts.  Avoid  setting  stan- 
dards that  are  too  strict  or  impossible 
for  children  to  live  up  to,  and  don't 
have  a  double  standard  that  favors  one 
child  at  the  expense  of  another.  Praise 
a  child's  accomplishments  and  help 
her  become  more  responsible  so  that 
she  can  deal  sensibly  with  the  in- 
creased freedom  she  craves. 

Yet  even  the  most  loving  and  sensi- 
tive parents  may  suddenly  find  them- 
selves face-to-face  with  a  furious  teen- 
ager. If  this  happens,  experts  recom- 
mend the  following: 

•  "Try  a  cooling-off  period,"  says 
Ratner,  "where  everyone  involved 
withdraws  to  neutral  corners.  Then  sit 
down  and  talk  about  the  issue  more 
objectively  later.  The  best  time  to  set 
rules  is  not  at  the  point  of  conflict." 

•  If  a  teenager  does  physical  damage 


to  property  during  a  fit  of  rage,  insisl 
that  he  work  to  pay  for  the  repairs. 

•  When  rage  seems  connected  to  z 
drug  habit,  Ratner  says,  it  may  be 
come  necessary — if  a  teenager  won'1 
cooperate — to  forcibly  take  him  to  i 
drug-treatment  program. 

•  Identify  the  degree  of  rage.  Parent; 
should  learn  to  tell  the  difference  be 
tween  ordinary  anger  and  full-blowi 
fury,  says  Marohn.  Any  behavior  tha 
seems  extreme — repetitive  violence 
habitual  drug  use,  depression  or  a  pat 
tern  of  parent-child  confrontation! 
with  no  other  form  of  communicatioi 
— may  require  professional  interven 
tion.  Consult  school  or  church  counsel 
ors,  mental-health  centers,  medical 
school  clinics  or  private  therapists. 

Perhaps  the  best  coping  mechanisn 
is  love;  without  it,  all  the  therapy  an< 
counseling  in  the  world  may  not  b< 
enough.  And  parents  who  have  weath 
ered  difficult  years  with  their  adoles 
cents  say  their  patience  has  paid  ofi 
The  father  of  the  eleven-year-old  gir 
who  stared  through  him  one  night  an( 
battled  with  him  over  the  years  say: 
she  is  now  "one  of  the  most  remarkabh 
and  accomplished  women  I  could  eve: 
hope  to  meet."  But  during  those  tryinj 
years,  it  was  hard  for  him  to  be  sur< 
that  that  would  ever  be  the  case.  " 
must  confess  that  there  were  moment 
during  her  warrior  period  when  I  hate< 
my  daughter.  But,"  he  says,  with  i 
message  for  all  parents,  "never  for  : 
moment  did  I  stop  loving  her."       En« 


m&&  TOQ&T 


The  following  groups  can  help  par- 
ents struggling  to  deal  with  the  ef- 
fects of  a  teenager's  rage. 
Families  Anonymous  A  net- 
work of  support  groups  for  parents 
whose  lives  have  become  unbear- 
able as  a  result  of  violent  or  abusive 
behavior  by  their  teenager,  behav- 
ior that  often  stems  from  alcohol  or 
drug  abuse.  There  are  four  hundred 
chapters  in  some  thirty-five  states. 
To  locate  the  one  nearest  you,  or  to 
start  your  own  chapter,  write  P.O. 
Box  528,  Van  Nuys,  CA  91408,  or 
call  818-989-7841. 
National  Committee  on 
Youth  Suicide  Prevention  A 
private,  nonprofit  organization 
whose  aim  is  to  reduce  the  number 
of  suicides  by  teenagers  through 
public  education,  fund-raising  and 
research.  The  organization  has  re- 


cently  published  a  first-6f-its-kind 
pamphlet,  The  National  Directory  of 
Youth  Suicide  Prevention  and  Inter- 
vention Programs,  which  lists  hun- 
dreds of  local  crisis-intervention 
programs,  mental-health  clinics, 
hotlines  and  other  resources  across 
the  nation  where  parents  of  suicidal 
teenagers  can  turn  for  help.  Write 
67  Irving  Place  South,  New  York, 
NY  10003,  or  call  212-677-6666. 
National  Federation  off  Par* 
ents  for  Drug-Free  Youth  An 
education  group  dedicated  to  aiding 
parents  in  keeping  their  children 
off  drugs  and  alcohol.  The  federa- 
tion's national  headquarters  can  re- 
fer parents  to  the  support  groups 
closest  to  their  homes.  Write  8730 
Georgia  Avenue,  Suite  200,  Silver 
Spring,  MD  20910-3604,  or  call 
toll-free  800-554-KIDS. 
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Look  what's  up  at  Ore-Ida. 
Fries  with  30%  fewer  calories. 


Ore-Ida  Lites  are  made  with  less  oil.  So  they  have  fewer  than  one 
jndred  calories  a  serving. 

But  because  they're  made  from  the  best  part  of  big,  Ore-Ida  Russet 
urbank  potatoes,  they  cook  up  crisp,  golden  brown  and  delicious. 

Ore-Ida  Lites  give  reduced  calorie  meals  a  lift.  What's  more,  they're 
side  dish  your  whole  family  will  be  up  for. 

Bite  after  bite,  package  after  package,  year  in  and  year  out,  you  can 
)unt  on  Ore-Ida  potatoes.  So  delicious,  they're  hard  to  keep  on  the 
ible. 

When  it  says  Ore-Ida,  it's  all-righta! 


Introducing  the  wonder  of  light  brea* 
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SIMPLE  CELEBRATIONS 

continued  from  page  88 

"A  tablecloth?"  I  closed  my  eyes  and 
tried  to  picture  what  type  of  headpiece 
would  go  with  a  tablecloth.  It  would 
have  to  be  something  heavy. 

"Dad's  wearing  tails  and  patent- 
leather  shoes,"  she  said.  "He's  acting 
so  weird  about  the  whole  thing." 

"Did  Ellie  say  what  type  of  table- 
cloth she's  wearing?" 

"No,  but  I'll  ask  her  if  you  want." 

"Never  mind.  I  just  can't  picture  it." 

"So  . . .  are  you  going  to  go?" 

"No,  thank  you."  I  sliced  a  tomato 
into  eight  pieces.  "His  first  wedding 
was  enough  for  me." 

"Mom,  are  you  upset?" 

"Go  call  Alex  for  dinner."  I  wiped 
tomato  juice  from  my  hands  onto  my 
jeans.  "How  could  I  be  upset  about 
someone  who's  wearing  a  tablecloth  on 
her  head?" 

I  counted  backward  as  I  poured 
three  glasses  of  milk,  adding  up  the 
years  we've  been  divorced.  Eight 
years.  When  Jack  left,  Alex  was  six, 
Jenny  seven.  Our  world  changed  over- 
night. I  found  a  job  at  an  advertising 
agency,  and  the  kids  went  to  a  baby- 
sitter after  school.  Suddenly,  I  carried 
our  worries  alone.  The  first  year,  we 
never  had  enough  money.  The  oil 


burner  died  along  with  the  station 
wagon,  and  Jenny  had  four  ear  infec- 
tions. But  little  by  little,  I  made  more 
money,  and  the  kids  grew  healthy  and 
strong.  I  knew  we'd  survive. 

Suddenly,  I  was  jolted  back  to  the 
present  as  Alex  came  pounding  into 
the  kitchen,  leaping  up  to  tap  the  top 
of  the  doorframe. 

"Don't  do  that,  Alex." 

He  leaned  in  front  of  me,  picking  a 
cucumber  slice  out  of  the  salad.  "Did 
Jenny  tell  you  Dad's  getting  married?" 

"Yes,  she  did." 

"Are  you  going  to  go?" 

"Why  would  I  go?"  I  grabbed  his 
wrist,  shaking  the  cucumber  free. 
"He's  not  marrying  me." 

He  went  to  the  sink  and  turned  the 
water  on.  "I  wish  he  was." 

"Well,  he  isn't."  I  watched  him  wash 
his  hands,  noticing  for  the  first  time 
how  he  towered  over  the  sink. 

"I  think  he's  making  a  big  mistake," 
he  said,  wiping  his  hands. 

"C'mon,"  I  said,  "let's  eat." 

As  much  as  I  love  weddings,  Jack 
hates  them.  Or  so  he  always  said.  The 
night  we  showed  my  parents  my  dia- 
mond ring,  he  announced  we  would  be 
having  a  simple  wedding. 

"We'll  have  the  reception  at  the  Dor- 
chester Inn,"  Mother  stated,  sipping 


beer  from  a  champagne  glass.  "Do 
says  they  serve  the  best  stuffed  chic 
en  breast  she  ever  saw."  Her  chee 
were  pink  as  she  smiled  over  the  n 
of  her  glass. 

"Fine,  dear,"  Dad  said.  "Whatev 
you  want."  He  walked  over  to  me  a 
put  an  arm  around  my  shoulders.  "J 
ter  all,  Sally's  our  only  girl."  I 
squeezed  me  so  hard  my  ribs  ached. 

"Umm  . . ."  Jack  cleared  his  throi 
"We  don't  want  a  big  wedding." 

"Well,  Jack,"  Mother  said,  "I'm  or 
thinking  maybe  a  hundred  or  s( 
Looking  at  her,  I  suspected  she  alrea 
had  a  guest  list  written,  tucked  aw 
inside  her  jewelry  box  upstairs. 

"A  hundred."  Jack  stood  up.  "You' 
got  to  be  kidding." 

I  felt  Dad's  arm  tighten.  "What  d 
you  have  in  mind,  Jack?"  he  asked. 

"We  want  a  small  wedding,"  he  sai 
not  looking  at  me.  "Just  the  famil] 
He  glanced  around  the  room.  "\ 
could  have  it  here.  With  sandwiches 
something.  Yeah."  He  smiled  at  n 
mother.  "That  would  be  nice." 

The  three  of  us  stared  at  him. 
never  occurred  to  me  that  he  would] 
want  embossed  ivory  invitations,  wi 
little  squares  of  tissue  paper,  invitii 
everyone  we  knew  to  a  beautiful  affa 
I  wondered  if  I  even  knew  him  at  all 
felt  for  my  new  ring  and  twisted  it. 
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[e  won.  In  fact,  the  shower  that 
it  Louise  threw  for  me  was  more 
oorate  than  the  wedding.  She  had 
kets  filled  with  daisies  on  linen  ta- 
:loths  and  tiny  bunches  of  candy- 
ered  almonds  tied  in  white  net  for 
ryone  to  take  home. 
It's  okay,  Sally,"  she  said,  when 
ryone  had  left.  "A  big  wedding  isn't 
;errific  as  it's  cracked  up  to  be." 
You're  just  saying  that,"  I  said, 
»eling  to  stack  up  boxes  of  Corning 
re. 

No,  I'm  not.  You  look  forward  to  it 
so  long,  and  it  turns  into  one  te- 
us  detail  after  another.  And 
n  it's  over."  She  held  a  bou- 
>t  of  ribbons  out  to  me. 
jre,  these  are  yours.  Real- 
Sally,  you're  better  off  doing 
lack's  way." 

don't  think  my  mother  ever  forgave 
1  for  interfering  with  the  wedding.  I 
>w  I  never  did.  Somewhere  in  one  of 
drawers  of  our  dining  room  hutch 
i  small  packet  of  our  wedding  pic- 
es. We  look  pinched,  uncomfortable, 
>ur  Sunday  clothes.  On  my  hand  my 
g  sparkles  dimly  as  I  clutch  a  tiny 
lquet  of  rosebuds.  In  the  back- 
•und  you  can  see  the  roast  beef 
idwiches  stacked  up  next  to  a  bowl 
:oleslaw. 

ck  called  last  night  to  ask  me  to 

k  out  clothes  for  the  kids.  "You're  so 

id  at  weddings,  Sal,"  he  said. 

What  do  you  have  in  mind?"  I 

ced  him. 

A  dark  suit  for  Alex  would  be  fine," 

said.  "And  something  in  peach  or 

uve  for  Jenny." 

Long  or  short?" 

What?" 

'Is  it  a  formal  wedding  or  more  like 

rs?" 

'Oh  ...  I  guess  you  could  say  it's 

mal.  You  decide  what  they  should 

ar.  You're  so  good  at  that,"  he  said 

ain. 

i  didn't  ask  him  about  Ellie's  table- 

th.  I  decided  if  he  didn't  know,  why 

in  the  surprise? 


"Alex  thinks  so,  too.  Ask  him." 

"She  looks  like  me?" 

"Only  younger." 

"How  much  younger?" 

She  glanced  at  me.  "A  couple  of 
months."  She  grinned. 

"Alex."  I  poured  a  second  cup  of  cof- 
fee and  sat  down  across  from  him. 
"Tell  me  about  Ellie." 

"Okay."  He  poured  too  much  syrup 
on  his  waffles. 

"Is  she  funny?" 

"She  was  once,"  he  said,  chewing 
vigorously  with  his  mouth  open. 

"Close  your  mouth." 

"I  can't  talk  when  my  mouth  is 
closed." 

"When  was  she  funny?" 

"One  night  when  we  were  there 


for  supper.  She  drank  a  whole  bottle  of 
wine  and  sang  Girl  Scout  songs  to 
Dad."  He  took  a  gulp  of  juice.  "It  was 
funny." 

"And  who  does  she  look  like?" 

"Herself." 

"Well,  I  know.  But  if  you  had  to  com- 
pare her  to  someone,  who  would  it  be?" 
I  leaned  across  the  table,  my  arm 
sticking  to  spilled  syrup. 

"Umm  .  .  ."  He  paused,  looking 
closely  at  me.  "Ted  Koppel." 

lwhen  Jack  left  us,  I  froze.  It  was  late 
August,  and  what  I  remember  most 
clearly  is  buying  school  clothes  for  the 
kids.  Every  jumper  I  held  up  looked 
awful,  cheap.  I  spent  days  going 
through  racks   of  blue    (continued) 


I  ell  me  about  Ellie,"  I  said  to  Jenny 
breakfast. 

'What  do  you  want  to  know?"  She 
■e  said  finkled  granola  over  a  cup  of  yogurt. 
'Is  she  pretty?" 
'Yeah,  I  guess  so." 
"Who  does  she  look  like?"  I  sipped 
f  coffee. 

'You  mean  does  she  look  like  some- 
|  e  we  know?" 

"Compare  her  to  someone.  You 
4  tow,"  I  added,  feeling  foolish,  "like 
i  MacGraw  or  Princess  Di." 
"Well . . ."  She  licked  the  back  of  her 
oon.  "She  sort  of  looks  like  you." 
"No." 
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AREN'T  YOU  CURIOUS 

ABOUT  A  LITTLE  KNOWN 

PAIN  RELIEVER 

THAT  CAN  INSPIRE 

THIS  MUCH  LOYALTY? 

The  fact  is  that  a  virtually  undiscovered  aspirin-free 
pain  reliever  actually  inspires  more  loyalty  than  Tylenol. 

So  who  wouldn't  be  curious? 

The  pain  reliever  is  Percogesic®  And  a  recent 
research  study  found  that  people  who  use  it  are  even 
more  loyal,  more  likely  to  go  out  of  their  way  to  find  it, 
than  people  who  use  Tylenol. 

But  even  though  Percogesic  isn't  well-known,  the 
reason  for  its  loyal  followers  is  crystal  clear. 

You  see,  Percogesic  begins  with  the  same  safe, 
aspirin-free  ingredient  as  Tylenol. 

But  Percogesic  then  goes  beyond— adding  a  sec- 
ond ingredient  to  enhance  the  overall  relief.  This  gives 
Percogesic  a  unique  formula,  and  a  unique  kind  of 
relief  found  nowhere  else.  In  fact,  Percogesic  has  been 
proven  effective  in  relieving  pain  swiftly  and  surely. 

So  exceptional  is  Percogesic  that 
it  is  the  pain  reliever  pharmacists  have 
recommended  mos:  for  headaches 
for  11  years.  -«?^^j 

Isn't  it  time  you 
stopped  being 
curious,  tried 
Percogesic, 
and  started 
feeling  better? 
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analgesic 
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Use  orty  as  directed 

Available  from  your  pharmacist  without  a  prescription. 
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SIMPLE  CELEBRATIONS 

continued 


jeans,  turtlenecks,  blouses.  Jenny  and  Alex  dragged  behir 
me  silently,  watching  my  face. 

But  the  hardest  part  came  at  night,  after  the  kids  wei 
in  bed.  I  walked  from  room  to  room,  unable  to  sit  down  < 
even  to  fold  the  growing  pile  of  laundry  in  the  basket.  1 
bed,  I'd  watch  the  clock  radio  tick  off  the  passing  hours. 

One  night,  about  two  months  after  Jack  left,  Aunt  Loi 
ise  called  me.  Would  I  like  some  company?  No,  I  said, 
would  not.  What  would  I  like,  she  asked.  Then,  for  the  fir 
time,  I  cried.  I  held  the  phone  against  my  ear  and  cri« 
until  my  ringers  were  wet.  I  finally  said,  "All  I  want  is  ft 
things  to  be  the  way  they  were  before." 

"Do  you  really?" 

"Yes,  I  do." 

"Well,  Sally,"  she  said  with  a  sigh.  I  could  hear  h< 
shifting  the  phone  to  her  other  ear.  'Then  you've  got  bi 
problems." 

"Meaning  what?" 

"Meaning  that  every  day  that  goes  by  changes  thing 
Every  person  you  meet  affects  you,  everything  you  c 
makes  you  a  tiny  bit  different."  She  paused.  I  said  nothinj 

"Sally,  there's  no  going  back." 

After  I  hung  up  with  Aunt  Louise,  I  went  to  Jenny 
room.  I  sat  on  the  edge  of  her  bed,  watching  her  sleep, 
thought  of  the  day  Jack  and  I  had  brought  her  home  froi 
the  hospital. 

She'd  been  born  two  weeks  early.  When  Td  left  for  tb 
hospital,  her  bedroom  had  been  only  half  done,  scattere 
with  paint  cans  and,  in  one  corner,  a  pile  of  baby  clothes 

In  the  four  days  that  Jenny  and  I  were  in  the  hospita 
Jack  had  painted  the  room  and  folded  tiny  nightgowns  an 
undershirts.  He'd  stacked  diapers  and  set  out  pink  contaii 
ers  of  baby  lotion  and  powder.  He  had  borrowed  a  cradh 
And  on  the  windowsill  he  had  put  a  doll  he'd  bought  at  th 
hospital  gift  shop. 

I'd  carried  Jenny  into  the  room  for  the  first  time  an 
burst  into  tears. 

"I  know  it's  not  finished,"  Jack  had  said,  looking  arounc 
"but  I  thought  you'd  want  to  do  the  rest  yourself." 

"No,"  I'd  said,  holding  Jenny  out  to  him,  "it's  perfect." 

As  I  sat  looking  at  Jenny,  I  remembered  that  momen 
and  others  from  our  marriage  all  over  again.We'dhad  ou 
celebrations.  The  times  in  our  marriage  when  we  lovec 
when  we'd  given  birth  to  two  beautiful  children.  Th 
things  that  changed  us  made  us  close  then.  In  the  late 
years  of  our  marriage  we  shared  moments  that  pulled  u 
apart.  They  ultimately  ruined  our  relationship.  But  we' 
had  some  fine  times. 

I'd  forgotten  that,  but  now  with  Jack  getting  married  i 
came  back  to  me.  It  occurred  to  me  now  that  a  weddin 
doesn't  matter.  The  life  that  comes  after  is  what  counts. 

Saturday  I  took  Alex  shopping.  "I  hate  shopping,"  he  saic 
walking  four  paces  behind  me  at  the  mall. 

'Too  bad,"  I  said,  looking  back  at  him.  "We  have  n 
choice." 

"Yeah,"  he  said.  "Not  like  Dad." 

"What  does  that  mean?" 

"He's  got  a  choice.  I  don't." 

I  stopped  and  waited  for  him  to  catch  up.  "You  can  pic! 
out  whatever  you  want.  As  long  as  it  isn't  purple." 

"That's  not  what  I  mean."  He  stuffed  his  hands  in  hi 
jeans. 

"Alex,  does  it  bother  you  that  your  father's  getting  mat 
ried?"  He  glanced  at  me  and  walked  away,  over  to  a  win 
dow  filled  with  sneakers. 

T  asked  you  a  question,"  I  said.  (continued 
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IBOFT  SE 


SKIN  LOTION 


Soft  Sense  Skin  Lotion  restores 
dry  skin  to  a  healthy  softness.  It  absorbs 
fast.  Conditions  naturally.  Now  it  has 
Vitamin  E.  Soft  Sense.  And  suddenly 
vervthine  is  softer. 


SIMPLE  CELEBRATIONS 


continued 


"I  need  a  new  pair  of  sneakers,"  he 
aid.  "For  basketball." 

"Alex."  I  shifted  my  purse  on  my 
tioulder  and  walked  over  to  stand 
ext  to  him.  "Does  it  bother  you  that 
our  father's  marrying  Ellie?" 

"Doesn't  it  bother  you?" 

"It's  not  a  yes  or  no  answer." 

A  teenage  girl  and  her  mother 
ralked  out  of  the  shoe  store.  "Hi, 
.lex,"  the  girl  said,  smiling  at  us. 

"Hi,"  I  said,  smiling  back.  Alex  said 
othing. 

"C'mon,"  I  said,  touching  his  shoul- 
2r,  "let's  walk."  We  started  slowly 
awn  the  mall,  heads  down.  "A  part  of 
le  feels  left  out,"  I  said.  "It's  not  my 
ilebration.  I  wish  I  were  starting  a 
appy,  loving  relationship  with  some- 
le.  You  know,  I've  come  close,  Alex, 
fhen  the  time  is  right,  I'll  find  some- 
le."  We  came  to  a  row  of  benches 
here  two  young  mothers  sat  next  to 
leir  sleeping  babies  in  strollers.  The 
omen,  talking  to  each  other,  looked 
)  young.  Another  generation.  "But  I 
aven't  yet,"  I  said.  "I  also  wonder 
hat  type  of  stepmother  Ellie  will  be 
>r  you  two.  I  never  planned  on  that." 

"Me  neither,"  he  said.  "If  she  tries  to 
2  my  mother,  I  won't  let  her." 

"She  won't.  She'll  be  someone  else, 
laybe  like  Aunt  Louise — special,  im- 
Drtant  to  you,  but  not  your  mother." 

"Mom,  I  don't  want  things  to 
lange." 


"Nothing  stays  the  same." 

"It  would  if  Dad  weren't  getting 
married  to  Ellie." 

"No,"  I  said.  "I  used  to  think  I  could 
keep  things  the  same ,  but  I  can't.  You 
cant. 

I  put  a  hand  on  his  arm.  "Do  you 
remember  when  Dad  left?" 

"No,"  he  said,  pulling  his  arm  away. 

"I  remember  thinking  nothing 
would  ever  be  the  same  again.  I 
couldn't  believe  that  someone  had 
done  such  a  rotten  thing  to  my  life. 
Then  slowly  I  realized  it  was  my  life, 
and  I  had  to  be  in  charge  of  me." 

"I  don't  want  things  to  change." 

"You've  survived  a  lot  of  changes  al- 
ready." I  laughed.  "Once  you  were  as 
tiny  as  those  babies  over  there,  then 
you  were  a  big  boy  getting  on  the 
school  bus.  And  now  look  at  you.  Next 
thing  you  know,  you'll  have  a  beard 
and  want  your  own  apartment." 

"C'mon,  Mom." 

"It's  true." 

We  stood  staring  at  the  babies.  One 
woke  and  began  to  cry.  The  mother 
leaned  down  and  kissed  its  cheek. 

"Mom." 

"What?" 

"I  love  you." 

"I  love  you,  too." 

I  found  the  perfect  dress  for  Jenny. 
Blue  velvet  with  a  thin  trim  of  lace  at 
the  hem.  We  did  her  long  hair  up,  with 
loose  tendrils  down  the  back.  I  lent  her 
my  gold  chain  and  locket,  which  my 
mother  had  given  me.  Alex  wore  a 


brown  suit,  blue  button-down  shii 
and  dark-red  tie. 

"You're  beautiful,"  I  said  to  the  tvi 
of  them,  holding  one  in  each  arm. 

I  took  their  picture  in  front  of  th 
fireplace.  I  moved  the  blue  pitcher  ( 
dried  flowers  onto  the  mantel  behin 
them  and  slid  a  pile  of  newspapers  OB 
of  the  way. 

"Smile,"  I  said,  peering  through  th 
camera.  "Say" hot  dog.'" 

"Hot  dog,"  they  said. 

"Daddy's  here,"  Jenny  called. 

"Don't  forget  your  coats,"  I  said,  fo' 
lowing  them  down  the  hall. 

"Bye,  Mom,"  Jenny  said,  leaning  t( 
ward  me  for  a  kiss. 

I  stood  at  the  door  watching  thei 
run  to  Jack's  car.  He  got  out  to  le 
them  in.  And  Jenny  was  right,  he  wa 
wearing  patent-leather  shoes. 

"Jack,"  I  called  from  the  doorway. 

He  turned  and  waved.  "Hi,  Sa 
how're  you  doing?" 

"Fine.  You  look  great." 

"Thanks.  The  pants  are  a  littl 
short,  but  I  guess  no  one  will  be  look 
ing  at  me."  He  turned  away,  embai 
rassed.  "The  kids  look  great,"  he  saic 
bending  to  get  into  the  car.  "Thank 
for  the  help." 

"Jack,"  I  called  again. 

"What?" 

"I  wish  you  all  the  best." 

He  straightened  up  and  stared  a 
me.  Then  very  slowly  he  held  up  hi 
hand  and  smiled. 

I  lifted  my  own  hand  in  return.  An 
smiled  back.  Em 
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three-way  hug.  We  stood  swaying 
ack  and  forth  for  several  minutes, 
lenjamin  was  yelling  "Mama-Dada," 
lick  was  singing,  and  my  heart  was  so 
ill  that  I  couldn't  say  a  word.  I  was 
ompletely  overcome  with  love  for  my 
usband  and  my  baby.  Words  seemed 
atally  inadequate.  Outside,  it  was 
ark,  cold  and  rainy,  but  in  my  world, 
11  the  lights  were  blazing  bright. 

Without  Words 

By  Kathleen  McCoy 

Iven  after  ten  years  together,  Bob  and 
are  rarely  at  a  loss  for  words.  We 
alk — enthusiastically,  passionately, 
adly  or  angrily—  a bout  a  full  range  of 
ubjects  and  feelings. 

So  it  was  natural,  when  both  my 
arents  died  suddenly  of  heart  attacks 
Dur  months  apart,  to  talk  about  this 
inanticipated  crisis.  I  talked  about  my 
verwhelming  grief,  my  need  for  com- 
ort,  my  jealousy  that  Bob's  parents 
/ere  alive  and  well  and  my  anger 
bout  the  fact  that  he  didn't  seem  to 


understand  how  painful  the  loss  of  my 
parents  was  for  me.  Bob  talked  about 
his  feelings,  too:  his  hurt  and  anger 
that  my  parents  had  never  truly  ac- 
cepted our  marriage,  his  need  for  us  to 
get  on  with  our  lives,  his  helplessness 
in  the  face  of  my  grief,  his  feeling  of 
being  trapped  by  my  sudden,  unrelent- 
ing neediness.  The  more  we  talked,  the 
more  isolated  and  lonely  we  felt. 

One  day,  Bob  looked  at  me,  tears 
suddenly  in  his  eyes.  "I  may  not  com- 
pletely understand  your  feelings,"  he 
said.  "But  I  do  love  you." 

We  embraced.  And  we  both  realized, 
with  new  clarity,  that  expressions  of 
love  in  the  midst  of  crisis,  or  a  touch 
that  bridges  feelings  of  estrangement, 
are  vital  in  times  when  words  fail. 

That  day,  quietly  and  in  new  ways, 
we  began  to  accept  our  limitations  and 
understand  our  strengths.  I  realized 
that  I  could  best  talk  over  my  grief 
with  a  professional  counselor  and  in  a 
therapy  group  for  adults  who  had  lost 
their  parents.  Bob  started  to  realize 
that  my  pain  would  take  some  time  to 
work  through.  And  we  began  rediscov- 
ering our  love  for  each  other  not  by 
discussing  or  analyzing  it,  but  by  dem- 


onstrating this  love  in  myriad  ways. 

We  hugged  a  lot.  We  surprised  eac 
other  with  loving  little  cards  hidde 
all  over  the  house.  We  held  hand 
again  during  our  evening  walks.  W 
spent  an  evening  listening  to  a  tape  c 
our  special  songs  that  Bob  had  con 
piled  during  our  courtship.  When  w 
talked,  it  was  most  often  to  comfort,  t 
tell  each  other  what  we  enjoyed  an 
valued  in  our  life  together.  We  said  ' 
love  you"  warmly  and  often. 

By  acting  on  our  loving  feelings,  w 
found,  once  again,  the  warmth  and  ir 
timacy  we  had  so  enjoyed  in  the  pas 
By  letting  go  of  the  unrealistic  expe< 
tation  that  we  would  always  undei 
stand  each  other  perfectly,  we  came  t 
realize  that  we  had  something  bettei 
We  were — and  are — united  in  our  con 
mitment  to  keep  tenderness  in  on 
marriage  during  the  toughest  of  time 
and  when  we're  feeling  most  alone,  t 
welcome  each  other  with  open  arms. 

Oceans  Apart 

By  Susan  Lapinski 

There  was  no  wedding  trip  when  m 
husband,  Michael,  and  I  (coniinueo 
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(day's  looks  what  you  want  most 
ur  hair  is  volume.  And  lots  of  it. 
:ause  without  volume,  any  style 
flat.  But  give  your  hair  the  right 
lation,  and  it  can  do  anything, 
sier  said  than  done,  you  say.  Not 
know  about  a  new  perm  called 
nizer®  the  first  volume  wave  ever 
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e  Volumizer  wave  gives  you  all 
oft  volume  you  need  to  do  a 
n  and  one  different  things  with 
hair.  And  what  woman  couldn't 
hat  kind  of  versatility 
ady  for  more  great  news?  The 
Tiizer  wave  is  gentle.  There's  no 
No  ammonia  odor  either.  And  its 
ial  conditioning  formula  leaves 
hair  very  silky  and  very  touchable. 
j  go  ahead,  express  yourself... 
you've  got  volume,  anything  goes 
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married.  "Who  wants  a  whirlwind  honeymoon?  We'll  wait 
and  go  to  Europe  when  we  can  stay  and  stay,"  I  said. 

It's  the  sort  of  daydream  that  a  lot  of  hopeless  romantics 
put  in  their  pipes  and  puff  on.  But  after  two  years  of 
marriage,  Michael  and  I  actually  did  it.  We  chucked  our 
dull  jobs  and  our  dreary  apartment,  cashed  in  our  savings 
and,  one  fall  day,  waved  good-bye  to  Boston.  The  next  day 
we  were  strolling  along  the  flowering  Promenade  of  the 
Corniche  in  Luxembourg,  admiring  patisserie  windows  and 
babies  in  lacy  prams. 

"Ah,  this  is  the  life!"  we  congratulated  ourselves.  And  it 
really  was  a  grand  tour,  at  least  for  a  time.  But  then  we 
began  to  hit  some  snags.  In  Venice  it  was  drizzling.  On  the 
Costa  Brava  it  was  cold.  And  wherever  we  went,  we 
smacked  into  the  unromantic  reality  that  travel  is  just 
plain  hard  work — hoisting  heavy  suitcases,  getting  lost, 
searching  for  places  to  stay. 

By  the  time  we  hit  Paris,  I  was  ready  to  stay  put  for  a 
while.  Michael  polished  up  his  Peace  Corps  French  and 
began  phoning  rental  agents.  Soon  we'd  signed  a  three- 
month  lease  for  a  studio  apartment  near  the  Opera. 

It  was  a  velvety  little  place,  with  flocked  wallpaper  and  a 
coffee  grinder  and  a  view  of  chimney  pots.  "We'll  get  some 
writing  done  here,"  Michael  said.  This  is  where  our  hon- 
eymoon starts,  I  thought. 

Then,  one  night,  the  chubby  phone  on  the  bookshelf  rang 
for  the  first  time  ever.  "Oh,  no,"  I  heard  Michael  say. 

My  father,  in  Baltimore,  had  just  suffered  a  heart  attack. 
The  prognosis  was  uncertain.  My  mother  was  alone,  and 
Michael  agreed  immediately  that  I  had  to  go  back  as  soon 
as  I  could.  Unfortunately,  our  budget  wouldn't  allow  both 
of  us  to  make  the  trip. 

During  the  next  few  hours,  we  ran  around  like  crazy 
people,  buying  my  tickets,  packing  my  bags.  Michael 
thought  to  tuck  in  a  French  beret  that  he'd  bought  on  the 
Left  Bank  for  my  father. 

As  we  kissed  good-bye  at  the  train  station,  I  was  shak- 
ing, and  I  think  Michael  was,  too.  We'd  never  been  separat- 
ed by  an  ocean  before. 

All  during  the  flight  I  prayed.  Then  I  was  in  the  Balti- 
more airport,  running  toward  my  mother  for  the  news.  My 
father  was  alive,  and  his  doctors  thought  he  would  make  it. 
"I  told  Michael  you  shouldn't  come  all  this  way,"  my  moth- 
er said  with  a  brave  smile.  Then  she  broke  down.  "But  I  did 
need  you.  I  did." 

I  stayed  in  Baltimore  for  three  weeks,  long  enough  to  see 
my  father  wear  his  jaunty  new  beret  home  from  the  hospi- 
tal. Then,  at  last,  I  could  go  back  to  Paris  and  the  man  I'd 
been  missing  so. 

When  I'd  left  Paris  it  had  still  been  winter,  chilly  and 
barren.  But  now  the  Seine  was  glittering  in  the  sunlight, 
and  the  trees  along  the  boulevards  were  budding  green. 
Opening  the  door  of  our  studio,  I  laughed  to  see  the  sur- 
prise Michael  had  made:  streamers  dangling  from  the  ceil- 
ing, with  little  presents  attached.  Here,  a  Mona  Lisa  key- 
chain.  There,  a  naughty  bit  of  black  lace.  "Tonight,"  said 
Michael,  uncorking  a  bottle  of  champagne,  "we  are  going  to 
see  the  ballet." 

But  first  we  would  be  together.  Watching  the  celebratory 
bubbles  spill  into  my  glass,  feeling  the  ache  of  how  long 
we'd  been  apart,  I  was  suddenly  tremulous  as  a  bride. 
Clink!  went  our  glasses,  and  then  we  came  together,  too — 
breath  on  breath,  heart  on  heart. 

Since  that  rosy  afternoon  we  have  been  married  for 
eleven  years  more,  and  we've  produced  two  delightful  and 
demanding  children.  When  the  stresses  of  family  life  tug  at 
me,  I  often  pull  back  and  draw  strength  from  my  sweet 
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memories  of  a  beautiful  Paris  spring- 
time and  a  honeymoon  that  was  even 
sweeter  for  the  waiting. 

Second  Chance 

By  Lorene  Duquin 

We  are  sitting  in  a  dark  corner  of  a 
small  restaurant,  sipping  beer  and 
sharing  a  plate  of  Mexican  finger  food. 

On  this  night,  by  chance,  our  friends 
;alled  at  the  last  minute  to  say  they 
wouldn't  join  us.  I  can't  remember 
when  we  stopped  going  out  alone  and 
started  being  with  friends  all  the  time, 
[t  doesn't  matter.  Tonight,  we  are 
alone.  We  have  a  choice:  We  can  be 
parents  and  talk  about  kids.  Or  we  can 
talk  about  us.  The  choice  is  clear.  But 
where  do  we  begin? 

Tm  different  now,"  he  says.  "I've 
changed  my  opinions  on  a  lot  of  things. 
You're  different,  too." 

I  nod.  This  man  is  my  husband  of 
thirteen  years,  the  father  of  my  chil- 
dren. And  yet  we  are  strangers.  Dur- 
ing long-ago  college  days,  we  sat  and 
talked  about  life  and  love.  But  now 
those  memories  are  as  cold  and  dated 
as  the  pictures  in  our  yearbooks. 

We  are  not  lovers — although  we 
make  love.  We  are  not  in  touch  with 
each  other — although  we  talk  daily 
about  schedules  and  discipline  and 


money.  We  are  together,  but  we  are 
alone.  Sometime,  in  the  years  after  we 
became  Mom  and  Dad,  we  lost  the  tin- 
gle of  excitement,  the  joy  of  being  to- 
gether, the  intense  interest  in  one  an- 
other that  young  lovers  cherish. 

I  remember  a  time  when  we  prom- 
ised each  other  that  this  wouldn't  hap- 
pen to  us.  We  had  both  agreed  that 
marriage  can  last  only  as  long  as  the 
foundation  between  the  man  and  wom- 
an is  strong.  Our  love  would  be  the 
rock  upon  which  our  family  was  built. 
When  did  that  rock  erode?  When  did 
we  fall  out  of  love? 

"Let's  imagine,"  I  suggest,  "that  we 
never  married.  Pretend  we're  old  lov- 
ers meeting  for  the  first  time  after 
thirteen  years." 

He  touches  my  hand.  "I'm  so  sorry  I 
lost  you,"  he  says. 

And  for  the  next  few  hours  we  speak 
the  language  of  lovers.  We  share  our 
dreams  and  hopes  and  sorrows  and 
passion.  We  talk  about  how  we  were 
and  how  we've  changed.  We  flirt  a  lit- 
tle. We  tease  a  little.  We  laugh  a  little. 
And  when  we  look  up  again,  there  is 
no  one  else  in  the  restaurant.  The 
waitress  tells  us  it's  time  to  go. 

But  what  will  happen  when  we  re- 
turn to  children  and  station  wagons 
and  Cub  Scouts?  We  have  stepped  back 
in  time.  Love  has  been  rekindled.  Can 


we  keep  it  alive?  Or  will  we  smother  it 
again  in  the  day-to-day  routine? 

Outside,  it  is  snowing.  We  pause  in 
the  parking  lot  to  hold  each  other. 

"I'm  not  going  to  let  you  get  away 
from  me  again,"  he  says.  "We'll  have 
to  make  time  for  us.  We'll  have  to  put 
us  first — before  kids  and  jobs  and 
friends.  If  we  don't,  we'll  lose  it  again." 

"Yes,"  I  say  eagerly.  "Let's  put  us 
first  forever." 

Rebirth  off  Love 

By  Ruth  Schauss* 

We  fell  in  love  the  day  after  we  met. 
We  were  seventeen,  and  it  was  the 
take-your-breath-away  kind  of  love 
that  isolated  us  from  reality.  I  came 
from  a  family  of  churchgoing  teetotal- 
ers, and  Jim's  family  seemed  glamor- 
ous to  me,  because  they  had  cocktails 
before  dinner  and  entertained  at  Sun- 
day brunches.  But  both  sets  of  parents, 
worried  about  our  plans  to  rush  into 
marriage,  prodded  us  through  three 
more  years  of  college.  Two  weeks  after 
graduation  we  married,  believing  that 
we  would  live  happily  ever  after,  just 
like  in  the  movies. 

The  mood  of  those  first  years  of 
peace  following  World  War  (continued) 

*The  author's  name  has  been  changed. 
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vas  optimistic,  upbeat.  The  baby 
m  had  begun,  and  we  did  our  part, 
our  first  anniversary  we  brought 

first  son  home  from  the  hospital, 
was  quickly  followed  by  three  more 
3  and  a  daughter. 

ut  we  led  two  lives.  Our  public  face 
;  Ozzie  and  Harriet  and  Leave  it  to 
ver,  but  our  private  life  was  The 
t  Weekend.  We  were  the  all-Ameri- 

family  who  went  to  church  and 
iday  school  and  took  vacations  to- 
ler.  Even  our  best  friends  knew 
tiing  of  the  anguish  caused  by  Jim's 
•et  drinking,  although  they  must 
e  suspected.  I  became  adept  at  ex- 
ning  his  sudden  "illnesses"  and 
ling  off  creditors  when  Jim  forgot 
iay  the  bills. 

.11  the  horror  stories  about  living 
ti  an  alcoholic  are  ti  le,  but  some- 
r  we  hung  on.  We  :ed  often 
ut  divorce,  but  we  alwa.  und  an 
use.  I  know  now  that  Wi  -eally 
nd  us  together  was  the  ;rest 
jad  of  that  early  breathle.  love 
t  wouldn't  let  go. 
hen  two  things  changed  our  live 
l  stopped  drinking  and  is  now  on 
way  to  recovery  through  Alcoholics 
mymous.  Quitting  drinking  might 
nd  simple,  but  it's  the  hardest  job 


in  the  world,  one  agonizing  day  at  a 
time.  But  every  day  I  see  more  of  the 
man  I  fell  in  love  with  forty  years  ago, 
and  as  he  changes,  so  do  I. 

The  real  test  came  last  year.  I  am  a 
science  writer  and  was  invited  to 
spend  time  at  a  remote  research  sta- 
tion in  the  Galapagos  Islands,  off  the 
coast  of  South  America.  Jim  came  with 
me,  and  for  the  first  time  in  four  de- 
cades we  were  truly  alone.  We  knew 
no  one.  We  didn't  speak  the  language. 
But  the  real  fear  was,  What  if  we  find 
out  we  don't  want  to  be  together? 

One  night,  however,  by  the  light  of 
an  enormous  full  moon,  we  walked 
down  a  dirt  road  on  this  equatorial 
island,  holding  hands.  The  only  sounds 
were  waves  crashing  on  the  lava-rock 
shore  and  night  creatures  skittering 
through  underbrush.  I  sighed  and  said, 
"I  wonder  what  the  kids  are  doing?" 

"Who  cares?"  Jim  said.  And  we 
ioughed.  And  hugged.  Oh,  how  we 
clung  to  one  another.  "It's  just  us,  like 
it  used  to  be.  I  love  you." 

Forty  years  disappeared  in  an  in- 
stant. We  certainly  didn't  look  the 
same,  but  inside  we  felt  as  if  we  were 
seventeen  again. 

I'd  like  to  say  that  life  has  been  per- 
fect since.  Of  course  it  hasn't.  But 
there  is  a  difference.  Now  that  we 
know  our  love  is  intact,  we're  learning 
to  like  each  other,  too.  End 


ANGELA  LANSBURY 

continued  from  page  41 

look  and  style  were  the  new  thing,  and 
I  didn't  really  fit  in  anymore.  Still, 
Nancy  and  I  stayed  friends.  That  is,  we 
always  nodded  to  one  another." 

Until  Murder,  She  Wrote  came  along, 
Angela  had  found  her  greatest  success 
on  Broadway.  Besides  her  Tony  for 
Mame,  she  won  for  Gypsy,  Dear  World 
and,  most  recently,  Sweeney  Todd. 

"Laurence  Olivier  came  to  see 
Sweeney  Todd  one  night,"  she  remem- 
bers. "He  was  sitting  down  front  when, 
during  the  first  act,  I  suddenly  blew  out 
a  temporary  tooth,  right  into  the  or- 
chestra. It  barely  missed  Larry.  For  the 
rest  of  the  song,  I  had  to  hide  the  gap 
and  sing  through  the  side  of  my  mouth. 
It  was  simply  awful. 

"I  don't  think  he  cared  much  for  the 
show,"  she  says,  "although  he  paid  me  a 
lovely  compliment.  He  said,  'You're  one 
of  the  few  actresses  who  can  bend  her 
hands  backwards  on  her  wrists.'  That 
was  the  extent  of  Laurence  Olivier's  cri- 
tique of  Sweeney  Todd." 

Her  favorite  role 

Angela's  happiest  role  has  been  as  wife, 
for  the  past  thirty-seven  years,  to  fel- 
low Englishman  Peter  Shaw,  a  former 
theatrical  agent  and  motion  picture  ex- 
ecutive. He  is  her  manager.  They  met 
when  friends  set  them  up  on  a  blind 
date.  "We  became  friends,  and  then  we 
became  lovers,"  says  Angela.  But  her 
husband  adds  roguishly:  "We'd  have 
been  lovers  much  quicker,  but  she  kept 
saying  things  like,  'Oh,  don't  be  silly.' 
It's  hard  to  be  romantic  when  someone's 
laughing  at  you." 

They  lived  together  for  two  years  be- 
fore they  were  married,  which  was  con- 
sidered daring  in  those  days.  Angela  is 
the  one  who  popped  the  question.  "I 
just  asked  him  if  he  were  of  the  mind, 
and  he  was.  It's  always  up  to  the  woman 
to  decide  these  things." 

Thirty-seven  years  later,  the  Shaws 
are  every  bit  as  close  as  they  were  the 
day  they  married.  When  they  do  fight, 
it's  usually  when  Peter  is  called  upon  to 
help  his  wife  learn  a  script.  "If  you  just 
read  lines  flat,  they  don't  sound  like 
anything,"  he  explains,  "so  I  give  them 
a  little  help,  and  that's  when  she  says, 
'Oh,  for  God's  sake,  don't  act  out  the 
bloody  thing.  You  can't  act.  It  sounds 
awful.'  That  starts  a  row,  so  then  I  must 
be  careful  to  just  read  without  any  in- 
flection. It's  very  difficult." 

The  marriage  has  had  its  more  try- 
ing periods,  however.  In  the  late  1960s, 
while  Angela  was  the  toast  of  New  York 
in  Mame,  her  husband  was  stuck  in 
Hollywood  as  an  executive  at  MGM. 
The  couple  could  see  each  other  only 
during  infrequent  weekend  visits. 
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But  the  most  difficult  time  of  all  was 
around  1970,  when  two  of  their  three 
hildren — teenagers  Anthony  and 
)eirdre — became  addicted  to  drugs.  At 
he  brink  of  despair,  Angela  and  Peter 
lecided  that  the  only  way  to  save  their 
hildren  would  be  to  get  away  from  Cal- 
fornia  and  its  infamous  drug  scene, 
^hey  bought  a  home  in  the  secluded 
rish  countryside,  where,  far  from  pub- 
ic scrutiny,  they  were  able  to  slowly 
lull  the  family  back  together  again, 
md  Anthony  and  Deirdre  were  able  to 
cick  their  drug  habits. 

"Peter  and  I  have  been  through  the 
dnds  of  rough  times  that  either  tear 
leople  apart  or  make  them  closer,"  An- 
gela says.  "Our  bond  is  so  tremendous 
hat  nothing  can  break  it." 

Today,  the  Shaw  family  remains 
lose.  Though  Deirdre  is  now  married 
md  living  in  Italy,  she  and  her  hus- 
»and  come  to  visit  as  often  as  possible. 
Anthony,  who  has  two  children,  was 
durder's  dialogue  coach  and  recently 
lirected  his  first  episode.  Angela  and 
iter's  other  son,  David,  is  a  contractor 
ind  is  working  on  their  house.  "He  just 
»ut  in  a  new  bathtub,"  Angela  says. 
He's  quite  highly  paid.  I  certainly 
lope  I'm  getting  a  discount." 

Angela  and  Peter  live  in  an  attrac- 
ive  home  in  Brentwood,  California, 
vhere  the  sea  breezes  and  fog  suit  their 


English  mentality.  Except  for  a  few 
extravagances — most  notably,  some 
lovely  antique  English  furniture  and  a 
petit-point  carpet  designed  by  the  lady 
of  the  house  and  handmade  in  Por- 
tugal— the  furnishings  are  comfort- 
able but  modest. 

The  couple  enjoy  a  quiet  home  life. 
The  highlight  of  their  week  occurs  on 
Sunday  nights,  when  they  do  what 
forty  million  other  Americans  do — 
watch  Murder,  She  Wrote.  They  sit  in 
front  of  the  television  in  two  cozy 
chairs  with  their  feet  up  and  bowls  of 
soup  or  omelets  in  front  of  them.  At 
nine,  when  the  show  ends,  it's  bedtime. 

Both  Peter  and  Angela  enjoy  read- 
ing, but  neither  is  a  mystery  buff.  "I 
read  a  quarter  through  a  mystery  book, 
say,  Aah,  the  hell  with  it,'  and  turn  to 
the  back,"  Peter  says.  His  wife  has  read 
Agatha  Christie  because  "I  am  inter- 
ested in  the  grand  houses,  duchesses, 
butlers  and  upstairs  maids  she  wrote 
about.  As  for  the  mystery  part,  I  skip  to 
the  back  to  see  how  it  unravels." 

But  right  now,  she  has  her  own  mys- 
tery to  film,  and  she  must  return  to  the 
set.  First,  however,  Angela  walks  me 
outside  to  my  car.  When  I  can't  find  it, 
she  goes  searching  for  it,  unfazed  by 
the  cluster  of  people  who  gape  and 
whisper  at  the  sight  of  a  major  star 
dashing  around  a  parking  lot. 


After  we  spot  the  car,  Angela  an- 
swers one  final  question:  Has  she  re- 
gretted anything  in  her  life? 

She  speaks  slowly  and  carefully.  "If  I 
had  it  to  do  over  .  .  .  oh  .  .  .  maybe  .  .  . 
I'd  change  some  personal  relationships. 
I  haven't  had  it  easy  by  any  means,  but 
I  have  had  a  good,  varied  life. 

"There  were  times  my  career  just 
coasted  and  I  didn't  get  offered  things," 
she  says.  "Luckily,  something  always 
came  along  and  sent  me  on  my  way  to 
the  next  step.  They  weren't  always  the 
best  things.  Sometimes  the  films  didn't 
pay  much  money.  Sometimes  they  were 
shot  in  supermarkets.  But  in  most 
cases,  I've  had  such  damn  good  luck." 

There  is  a  short  pause  before  she  con- 
tinues. "The  only  thing  I  regret  is  that 
I've  never  gotten  the  opportunity  to 
play  a  really  great  woman's  role  in  the 
movies.  Someday,  I  want  to  play  just 
one  great  movie  role." 

And  Angela  Lansbury  has  one  other 
dream.  "I'd  like  to  one  day  buy  forty 
acres  of  absolutely  rural  land  some- 
place in  America,  where  our  family  can 
fly  to  easily  and  have  total  privacy. 
Nothing  fancy,  because  that  goes 
against  my  English  reserve  .  .  .  Maybe 
just  a  castle  with  a  hundred  rooms." 

A  castle  with  a  hundred  rooms? 
Sounds  like  the  perfect  setting  for  a 
good  mystery  .  .  .  End 
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service  until  he  is  at  least  fifty-five,  and 
as  a  career  officer,  he  could  eventually 
become  an  Admiral  of  the  Fleet,  like 
his  great-uncle,  Lord  Mountbat- 
ten.  Andrew  reached  his  decision 
after  many  soul-searching  talks  with 
Sarah.  "It  was  only  when  she  realized 
his  genuine  passion  for  service  life  that 
she  was  completely  behind  his  deci- 
sion," says  a  friend  of  the  couple's.  "He 
would  be  bored  stiff  with  the  daily 
round  of  royal  engagements." 

Far  from  scandalizing  the  con- 
servative royal  family  with  her  job  and 
her  adventurous  pastimes,  the  new 
Duchess  of  York  has  become  very  close 
to  her  mother-in-law,  Queen  Elizabeth. 
In  just  a  few  months,  Sarah  has  ac- 
quired a  closeness  to  the  royal  family 
that  took  Princess  Diana  several  years 
to  achieve.  Sarah  travels  with  the 
Queen  in  her  car  on  private  visits,  and 
they  go  for  long  walks  or  rides  on  the 
grounds  of  Windsor  Castle  (one  of  the 
Queen's  weekend  homes). 

And  while  Diana  is  still  a  bit  shy  and 
in  awe  of  the  Queen,  and  treats  her  like 
a  mother-in-law,  Fergie  and  Elizabeth 
have  developed  a  much  more  mature 
and  real  friendship.  Fergie  is  totally 
relaxed  in  the  Queen's  presence  and  is 
never  without  something  to  say.  The 
difference  between  the  two  princesses 
is  understandable,  since  apart  from 
their  mutual  love  for  the  royal  grand- 
children, William  and  Harry,  Diana 
and  Elizabeth  have  little  in  common. 
Diana's  favorite  pastimes  are  fashion, 
rock  music,  tap  dancing  and  romantic 
novels,  none  of  which  interest  the 
Queen.  But  Fergie's  passion  for  horses 
and  outdoor  sports  gives  her  plenty  to 
share  with  her  mother-in-law. 

Also,  while  Charles  and  Diana  live 
in  Kensington  Palace,  Sarah  and  An- 
drew live  in  Buckingham  Palace,  where 
Sarah  can  pop  down  to  have  supper 
with  Queen  Elizabeth  when  the  two 
women  are  on  their  own  for  the  eve- 
ning. And  Sarah  has  been  alone  a  fair 
amount  of  the  time,  especially  since 
last  autumn,  when  Prince  Andrew  be- 
gan taking  a  course  that  will  enable 
him  to  be  promoted  from  lieutenant  to 
lieutenant-commander.  Sarah  cannot 
be  thrilled  about  her  husband's  sched- 
ule, but  she  has  maintained  her  sense 
of  humor.  She  jokingly  refers  to  An- 
drew as  "my  weekend  boarder.  I  pack 
his  bags  on  Sunday,  and  then  I  don't  see 
him  again  until  Friday  night.  It's  not 
quite  enough  for  newlyweds,  is  it?" 

As  a  naval  lieutenant,  Andrew's  basic 
pay  is  about  $21,000  a  year,  plus  a  fly- 
ing allowance  of  between  $3,000  and 
$4,500.  He  also  gets  a  grant  from  the 
Civil  List  (a  sort  of  salary  for  royals), 
which  was  upped  from  $30,000  to 
$75,000  when  he  married.  This  month, 
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est  example  of  Sarah's  determination 
o  lead  her  own  life  is  her  new  passion 
or  flying.  In  the  time  not  spent  work- 
ng  at  her  publishing  job  or  carrying 
ut  her  official  duties  as  the  Duchess  of 
fork,  Sarah  has  taken  to  the  air.  She's 
een  studying  for  her  pilot's  license 
nd  recently  flew  solo  for  the  first  time. 
Vhy  flying?  As  the  duchess  herself  pro- 
laimed,  it's  so  that  "I  can  take  an  in- 
erest  in  my  husband's  career  and  know 
/hat  he  is  talking  about  when  he 
omes  home  at  the  end  of  the  day." 

Typical  of  the  duchess's  sense  of  fun 
s  the  trick  she  played  on  press  pho- 
ographers  who  were  invited  to  pho- 
ograph  her  at  a  distance  very  early  in 
Ler  flight  training.  Sarah  persuaded 
ier  instructor  to  hide  in  the  rear  of  the 
ilane  after  they  hao  landed  following  a 
esson.  With  all  the  confidence  in  the 
vorld  she  taxied  pa^  the  astonished 
ameramen  and  appet.  1  to  be  alone 
it  the  controls.  The  ca±  --as  snapped 
uriously  as  she  sat  in  the  -  lot's  seat.  It 
vas  only  when  the  plant  was  out  of 
ight  that  the  instructor  reappeared. 

Sarah  is  going  to  need  her  job,  her 
ove  of  flying  and  many  other  outside 
nterests  as  well  to  keep  herself  oc- 
:upied  now  that  Andrew  has  decided  to 

nolro  t-Vio  TSloTnr  Viic  career  Mo  \iril1  ho  in         when    AnHroiu   pnmnlotos   Vlic   wpannne-         rocont  visit  tn  tVlP 


training  course  at  Yeovilton,  Somerse 
and  gets  his  promotion,  he  will  probj 
bly  be  assigned  to  his  old  naval  bas 
in  Portland,  Dorset,  as  a  weapon; 
training  instructor. 

Andrew's  current  total  income  < 
$100,000,  plus  Sarah's  $24,000  salai 
for  her  work  in  publishing,  is  a  con 
fortable  but  hardly  luxurious  incom 
for  a  prince  and  princess.  Then  agaii 
they  do  not  have  to  pay  any  room  an 
board.  The  prince  and  princess  ha\ 
their  own  adjoining  suites  of  bedroon 
sitting  room  and  bathroom  in  Bucl 
ingham  Palace,  and  they  can  eat  i 
their  own  quarters  if  they  do  not  joi 
the  Queen  and  Prince  Philip. 

Once  Andrew  is  certain  of  his  fins 
posting,  the  couple  may  move  out  of  th 
palace  and  into  a  home  of  their  ow 
near  Andrew's  naval  base.  But  it's  ol 
vious  that  Fergie  will  greatly  miss  h( 
private  evenings  with  the  Queen  aft* 
they  move. 

Her  royal  ally 

As  attached  as  Sarah  is  to  her  mothe: 
in-law,  she  is  closest  to  her  old  frieri 
and  new  sister-in-law,  Diana.  The  Prii 
cess  of  Wales  refers  to  Fergie  as  "m 
B.F."  (best  friend).  If  they  don't  see  eac 
other  every  day,  they  at  least  speak  o 
the  phone.  And  even  though  Diana  : 
two  years  younger  than  Sarah,  it  is  D 
ana  that  Fergie  often  goes  to  for  advic 
about  handling  her  new  role.  After  si 
years  in  the  spotlight,  the  Princess  i 
Wales  is  only  too  happy  to  share  tr. 
wisdom  of  her  experience  and  relii 
quish  some  of  the  attention. 

Fergie,  for  her  part,  is  still  enjoyin 
the  limelight.  As  a  friend  of  Sarah 
says,  "She  actually  loves  her  new  ro] 
as  princess.  She  enjoys  the  crowds.  Sr. 
is  not  in  the  least  bit  shy,  and  she  rea 
izes  that  she  has  to  give  somethin 
back  for  the  perks  she  gets  as  a  roya 
Diana  had  to  work  hard  at  it,  as  sr. 
resents  public  intrusion  into  her  pr 
vate  life,  but  Fergie  wants  to  share  h( 
good  fortune  with  everybody.  She  an 
Prince  Andrew  both  have  healthy  ego 
They  are  having  a  ball." 

Fergie  has  found  the  transition  froi 
Sloane  Ranger  (the  British  version  i 
preppie)  to  royal  duchess  an  easy  on 
Right  from  the  start  she  has  taken  1 
her  job  with  relish.  Princess  Dian 
used  to  tremble  with  nerves  before  o 
ficial  functions,  and  she  still  finds  h( 
public  duties  a  strain.  And  according  1 
a  former  staff  member,  when  Diana  r< 
turns  to  Kensington  Palace,  she  "kicl 
off  her  shoes  and  dances  along  the  co: 
ridor  to  her  own  rooms  in  sheer  reli< 
that  yet  another  public  engagement : 
over."  Fergie,  on  the  other  hand,  fine 
public  appearances  jolly  good  fun.  Ty] 
ical  of  Sarah's  natural  approach  was 
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ROAST 

A  LA  REYNOLDS® 

OVEN  COOKING  BAG. 

1  large  (14"  x  20")  Reynolds 

Oven  Cooking  Bag 
*A  cup  flour 

1  can  (8  oz.)  tomato  sauce 
h  cup  water 

1  teaspoon  instant  beef  bouillon 

1  teaspoon  salt 

'A  teaspoon  pepper 

4  lb.  beef  rump  roast,  boneless 

3  medium  carrots 

2  medium  onions 

3  stalks  celery,  cut  in  1  inch 
slices 

1  medium  red  or  green  pepper, 

cut  in  1  inch  squares 
8  new  potatoes,  whole 

Preheat  oven  to  325  °F.  Shake 
flour  in  large  size  (14"x20") 
Reynolds  Oven  Cooking  Bag; 
place  in  13  x  9  x  2-inch  baking 
pan.  Roll  down  top  of  bag.  Add 
tomato  sauce,  water,  instant 
bouillon,  salt  and  pepper; 
squeeze  bag  gently  to  blend. 
Trim  fat  from  roast;  place  roast 
in  bag.  Peel  and  quarter  carrots 
and  onions;  add  to  bag  with 
celery,  red  pepper  and  potatoes. 
Turn  bag  gently  to  coat  ingre- 
dients with  sauce  Close  bag  with 
nylon  tie;  make  6  half-inch  slits 
in  top.  Bake  VA  to  2!4  hours  or 
until  tender.  To  serve,  spoon 
gravy  from  bag  over  roast  and 
vegetables.  Makes:  6  to  8  servings. 

For  FREE  recipes,  write: 
The  Reynolds  Wrap  Kitchens, 
P.O.  Box  27003.  Dept.  A- 18, 
Richmond.  VA  23261. 
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Reynolds  E3 
Oven  Cooking 

BagS:sr£r„ 


S  BAGS  &  TIES  •  14  IN.  x  » IN. 


Everything  cooks  up  tender, 
juicy  and  delicious  all  by 
itself  in  a  Reynolds' Oven 
Cooking  Bag.  And  there's  no 
messy  pan  or  oven  to  clean. 
That's  convenience! 


Another  quality  product  from  the  makers  of  Reynolds  Wrap-  aluminum  foil. 
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am  beautiful  hair 

without  the  harshness  of 
damaging  chemicals. 

I  am  the  nourishing  richness  of  the 

new  Keratin  Protein  Complex 

and  nature's  Panthenol  (vitamin  B5) 

which  penetrates 

to  the  deepest  limits  of  the 

hungriest,  most  listless  strand  of  hair. 

I  am  that  inner  strength  and 
outward  show  of  shine 
that  is  often  defined  as  rich,  young  hair. 

I  am  the  hair  care  for  a  generation 

which  has  opted  for  the  cherished  ingredients 

of  honest  and  pure. 

No  artificial  colors,  irritating  fragrances, 

formaldehyde  preservatives,  stripping  alcohols 

or  harmful  chemicals. 

Because  what  nature  created  with 

care,  only  nature  can  care  for: 

I  am  the  best  of  nature. 
Mill  Creek8 
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Nature  Working  Harder.  Softer. 


FABULOUS  FERGIE 


continued 


Aycliffe  School  in  County  Durham,  a  de- 
tention center  for  delinquent  and  seri- 
ously disturbed  children.  As  Sarah  got 
out  of  her  car  and  the  sun  caught  her 
spectacular  titian  hair,  the  children  be- 
gan chanting,  "Fergie  .  .  .  Fergie."  Ig- 
noring the  restraining  official,  she 
went  straight  over  to  greet  them  and 
asked:  "Do  you  like  my  blazer?  I  wore  it 
because  I  was  coming  to  a  school." 

But  what  makes  Sarah  happiest 
about  being  a  princess  isn't  the  media 
attention  or  the  official  duties,  but 
being  married  to  Prince  Andrew.  And 
Andrew  feels  the  same  way  about 
Sarah.  In  a  speech  just  a  few  months 
ago  he  said,  "Sarah  is  vivacious,  cheer- 
ful, outgoing,  vibrant.  She  sparkles,  ra- 
diating warmth  and  a  sense  of  fun. 
...  We  think  married  life  is  wonderful 
and  hope  that  we  will  enjoy  it  for  a  very 
long  time." 

The  couple's  friends  feel  that  the 
match  is  perfect,  and  royalty  watchers 
say  that  the  prince  and  princess  have 
never  had  a  quarrel  .  .  .  which  may  be 
true,  since  Prince  Andrew's  absences 
make  it  a  honeymoon  every  time  they 
meet  again. 

They  probably  came  closest  to  fight- 
ing on  Fergie's  birthday  last  October. 
Unsure  of  whether  Andrew  would  be 
able  to  join  her  for  a  candlelight  cele- 
bration, Sarah  took  her  friend  Carolyn 
Beckwith-Smith  along  to  the  restau- 
rant so  that  she  would  not  be  stuck 
dining  alone.  Andrew  didn't  think  he 
would  be  able  to  get  away  from  his 
naval  duties,  but  Sarah  made  the  din- 
ner reservations  and  told  her  husband 
she  expected  him  there  at  eight  p.m. 
Dressed  in  a  black  leather  miniskirt, 
black  stockings  and  a  sheer  black 
blouse,  she  sat  drumming  her  fingers 
for  an  hour  before  a  breathless  Andrew 
appeared.  He  had  driven  up  from 
Somerset  and  met  heavy  traffic  on  the 
way.  Sarah  was  quick  to  forgive  him 
when  he  presented  her  with  a  bottle  of 
champagne  inscribed  "Happy  Birth- 
day, Biggies,"  referring  to  her  flying 
lessons.  (Biggies  was  the  swashbuckler 
of  his  time,  known  for  his  ferocious 
bravery  as  the  World  War  I  pilot 
hero  of  ninety-six  books  by  WE.  Johns.) 

Says  one  of  Andrew's  fellow  naval  of- 
ficers, "Andrew's  good  at  his  job  in  the 
Navy,  not  a  bad  photographer  and  a 
great  charmer  with  the  ladies,  but 
there  is  very  little  else  in  his  head.  It  is 
Sarah  who  will  give  him  the  maturity 
he  lacks.  And  it  is  Sarah  who  has  the 
brains  and  will  bring  depth  and  sta- 
bility to  the  marriage.  She  is  deter- 
mined that  it  will  be  a  success,  and  she 
is  a  very  determined  young  lady." 

The  marriage  is  changing  Sarah,  too. 


For  instance,  she  has  quit  smoking. 
Sarah  admits  she  found  it  "hellish"  to 
kick  her  pack-a-day  habit.  And  she  has 
cut  down  on  her  drinking,  so  that  she 
now  indulges  in  only  an  occasional 
glass  of  wine.  Throughout,  she  was 
never  pressured  by  Prince  Andrew,  who 
neither  drinks  nor  smokes. 

"It  seemed  the  natural  thing  to  do  in 
a  family  where  most  of  the  young  peo- 
ple do  not  drink  or  smoke.  Even  the 
Queen  and  Prince  Philip  are  very  mod- 
erate drinkers,"  says  a  friend  of  the 
royal  family.  Prince  Charles  is  so  anti- 
smoking  that  above  the  elegant  fire- 
place in  his  private  sitting  room  at  Ken- 
sington Palace  is  a  sticker  that  reads 
"No  Smoking." 

A  new  look 


Sarah's  most  dramatic  transformation 
has  been  in  her  appearance.  Before  her 
marriage,  she  had  to  endure  endless 
criticism  about  what  she  bluntly  calls 
"my  big  bum."  Although  she  is  tall  and 
athletic,  Sarah  suffered  because  she 
was  not  as  impossibly  slim  as  Diana. 
Sarah's  casual,  comfortable  style  of 
dressing  was  also  deemed  unsuitable 
for  a  princess.  She  favored  big,  slouchy 
sweaters,  voluminous  skirts,  and  ruffles 
and  flounces,  and  she  made  a  few  glar- 
ing fashion  errors.  The  wavy-patterned 
lime-green  and  navy  dress  she  wore  to 
Ascot  last  summer  accentuated  her  al- 
ready noticeable  curves.  And  on  her 
pre-wedding  trip  to  Antigua,  she  cov- 
ered her  heavy  thighs  with  an  un- 
becoming man's  shirt  that  only  empha- 
sized her  figure  flaws. 

But  Sarah  is  a  quick  study  and  is 
already  changing  her  image.  She's  been 
working  out  at  a  ritzy  gymnasium  in 
Chelsea,  where  Tina  Turner  and  other 
pop  stars  go.  Swimming  laps  every  day 
in  the  pool  in  Buckingham  Palace, 
often  with  Diana,  has  also  helped. 

And  she  has  made  a  concerted  effort 
to  diet.  In  the  weeks  before  her  wed- 
ding, she  crash-dieted  on  red  meat  and 
oranges  until  she  trimmed  her  figure 
by  twelve  pounds,  down  from  a  size 
fourteen  to  a  size  twelve.  Her  hips  are 
now  two  inches  smaller  than  they  were 
before  the  wedding. 

Her  diet  continues,  with  Sarah  man- 
aging to  maintain  her  good  humor. 
Staff  at  Buckingham  Palace  are  accus- 
tomed to  her  cheerful  grin  as  she  greets 
them  with,  "I'm  starving."  Friends,  how- 
ever, say  that  Fergie  will  be  battling  her 
weight  problem  all  her  life,  because  of  her 
obvious  enjoyment  of  good  food. 

But  Sarah  is  also  improving  her  ap- 
pearance by  choosing  more  elegant  and 
flattering  clothing.  She  is  turning  to 
clean  lines,  plain  fabrics  and  clear, 
strong  colors.  "Clothes  are  not  a  pri- 
ority in  the  day's  events  for  me,"  she 
says.  "It  is  a  bit  of  a  grind.  I  am  not  a 
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great  clotheshorse,  but  it  is  a  job,  and  it 
has  to  be  done.  I  am  getting  better  at  it. 
I  don't  mind  standing  for  hours  with 
pins  all  over  the  place." 

Before  the  wedding  it  was  Prince  An- 
drew who  advised  Fergie  to  "dress  for 
yourself  and  not  for  other  people." 
When  Sarah  chooses  clothes,  she 
clearly  has  her  husband  in  mind.  When 
she  sees  something  she  wants  she  fre- 
quently says,  "Oh,  he'd  really  like  that. 
Til  have  something  like  that." 

In  a  recent  television  interview, 
Prince  Andrew  turned  to  Sarah  and 
said,  "For  the  first  few  weeks  I  think  I 
ran  your  wardrobe,  didn't  I?  My  advice 
was  that  she  should  dress  how  she 
wanted  to,  whatever  is  practical.  There 
is  not  a  bottomless  pit  of  money,  and 
you  can't  go  out  to  dress  designers 
every  day."  Fergie's  comment:  "Actu- 
ally, he's  becoming  rather  bossy!" 

One  mark  of  Fergie's  fashion  success 
is  that  she  recently  came  in  fifth  in  a 
poll  on  who  are  considered  Britain's  most 
stylish  women  (Princess  Diana  came  in 
first;  Joan  Collins,  seventh).  Another 
measure  of  her  success:  Where  once 
Sarah  was  ridiculed,  now  she  is  copied. 
Feminine  curves  are  back  in  fashion, 
thanks  in  part  to  Fergie's  example,  and 
the  most  recent  Paris  fashion  shows 
featured  models  with  definite  bosoms 
and  hips  .  .  .  not  the  boyish,  emaciated 
bodies  of  recent  years.  (continued) 
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"OUR  MOnO  IS  ...  "  SHIRT  OFFER  as  seen  on  page  92 

Ladies'  Home  Journal 
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P.O.  Box  506  if  not  satisfied! 

Chappaqua,  New  York  10514 
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#(010)  Oversize  Nightshirt 

XXX 

XXX 

#(011)  Classic  Polo  Shirt 

#(012)  Crinkle  Sweatshirt 

xx  One  size  fits  all.  Order  medium  only. 

'rice:  Any  one  $15.95  plus  $2.50  postage  and  handling. 
Any  two  $29.95  plus  $3.50  postage  and  handling. 

3  Enclosed  is  my  check  or  money  order  made  payable  to  RMS  Sales,  Inc. 
3  Please  charge  my  Mastercard  or  Visa. 

ignatore 

,ard  No. 

'rint  Name 
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Exp.  Date- 
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Zip. 


y  Canadian  orders  use  U.S.  funds;  add  $3.00  to  postage  and  handling  charges.  Please  allow  4-6  weeks  for  delivery, 
sndor:  RMS  Sales,  Inc.,  107  Seven  Bridges  Rd.,  Chappaqua,  NY  10514. 
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OnRoyal  Caribbeanyou  can  sail  for 
seven,eight,ten  or  fourteen  days. Just 
mail  your  coupon  for  a  free  brochure. 
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FABULOUS  FERGIE 

continued 

And  some  of  Fergie's  trademarks 
have  started  fashion  trends:  for  exam- 
ple, her  choice  of  bows  as  her  personal 
motif.  She  wore  bows  on  her  magnifi- 
cent wedding  gown,  and  now  she  wears 
them  whenever  she  can.  "Though 
Chanel  first  introduced  bows,  they've 
become  a  hit  throughout  Britain  purely 
through  Fergie's  influence,"  says  a 
buyer  at  Harrods,  England's  largest  de- 
partment store.  "We  sell  hundreds  a 
day."  Fergie's  collection  includes  bows 
in  all  colors  and  shapes,  though  she 
hasn't  yet  worn  bows  on  her  stockings, 
as  Diana  did  last  year. 

Sarah's  passion  for  rubies  is  also 
starting  a  trend.  She  hasn't  been  a 
princess  long  enough  to  have  accumu- 
lated as  much  jewelry  as  Diana  (who 
now  has  a  collection  worth  millions  of 
dollars),  but  Fergie  has  begun  collect- 
ing rubies  to  match  her  engagement 
ring.  When  she  appeared  at  a  charity 
concert  for  the  Leukemia  Research 
Fund  she  was  dressed  all  in  red:  red 
blouse,  red  evening  slippers  and  a 
bracelet  glistening  with  rubies  to 
match  her  bright  red  fingernails. 

At  the  time  of  Fergie's  engagement,  a 
friend  spotted  her  rushing  from  the 
ladies'  room  at  Harrods.  A  few  minutes 
later  Fergie  burst  back  in,  exclaiming, 
"Blast!  I've  forgotten  it."  And  there  sit- 
ting near  the  sink  was  her  fabulously 
expensive  engagement  ring! 

Young  girls  who  would  have  been 
choosing  sapphire  engagement  rings 
just  a  few  years  ago  because  of  Princess 
Diana  are  now  turning  to  rubies  and 
diamonds,  to  be  like  Sarah. 

Fergie  has  also  brought  red  hair  back 
into  fashion.  Her  hair  is  considered  her 
greatest  physical  asset,  and  Prince  An- 
drew told  friends  that  it  was  her  rich 
copper  locks  that  first  attracted  him  to 
her.  Sarah  recently  told  a  close  friend 
that  she  was  being  pressured  from 
above  (presumably  the  Queen)  to  make 
her  hairstyle  more  elegant,  befitting  a 
working  princess.  But  apart  from  trim- 
ming the  ends  a  little,  she  has  so  far 
not  changed  her  style. 

Sarah,  who  used  to  take  care  of  her 
own  hair,  now  has  it  done  regularly. 
Her  hairdresser,  a  Scottish  girl  named 
Denise,  from  London's  MichaelJohn 
Salon,  goes  to  Buckingham  Palace  two 
or  three  times  a  week.  Fergie's  hair  is 
kept  shiny  with  a  regular  treatment  of 
mentholated  clay  pack,  which  purifies 
the  hair  without  drying  it  out.  The  color 
is  completely  natural.  Says  Denise,  who 
first  put  bows  into  Sarah's  hair,  "I  made 
the  first  bows  she  wore  myself.  I  just 
thought  they  would  be  a  great  way  to 
vary  her  hairstyle.  I  suppose  I'll  have  to 
dream  up  something  (continued) 
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Finally 

awaxless, 

shaveless, 

creamless, 

painless 

method 

of  hair 
removal. 

Finally  Free 


Vou  don't  have  to  suffer  to  be  beautiful  anymore.  Now 
:here's  Finally  Free.  A  new  method  of  hair  removal  for  the 
nost  sensitive  areas,  so  advanced  it  makes  waxing,  shaving, 
weezing— even  electrolysis— obsolete. 

Finally  Free  took  seven  years  of  research  to  develop. 
!t  uses  the  same  energy  as  electrolysis,  except  there's  no 
needle  and  no  heat.  So  there's  no  pain,  not  even  a  twinge. 

The  exclusive,  insulated  tweezer-like  tips  are  so  revolu- 
tionary they  are  patented.  And  so  easy  to  use,  you  simply 
hold  the  unwanted  hair  between  the  tips  and  press  the  but- 
ton. Energy  is  gently  delivered  down  the  hair  shaft,  right  to 
the  root.  Within  15-35  seconds,  the  hair  easily  slides  out 
of  the  follicle. 

Should  any  regrowth  occur,  the  hair  will  be  lighter  and 
finer,  and  after  additional  treatments  the  hair  will-be  perma- 
nently removed. 

And  you  needn't  worry  about  irritations  or  side  effects. 
With  Finally  Free,  you  can  even  apply  make-up  or  put  on 
your  skimpiest  bikini  immediately  after  treatment. 

Once  and  for  all,  take  care  of  unwanted  hair.  At  home, 
at  your  own  discretion.  Call  our  toll-free  number,  1-800- 
321-0131  (in  Florida,  call  1-800-432-2312),  either  to  order 
directly,  or  for  a  personal  consultation  to  see  if  Finally  Free 
is  right  for  your  problem.  Or,  use  the  coupon. 


FULL  WARRANTY:  Finally  Free  is  WARRANTED  against  defects  for  one  year 
from  date  of  purchase.  Finally  Free  is  a  product  of  Mehl  International. 
©  Mehl  Int'l.,  Corp..  1986 


r~ 


No  needle.  No  pain.  No  side  effects. 

Finally-Free" 

Call  Toll  Free  1-800-321-0131 

In  Florida  call  1-800-432-2312 

9:00  a.m.-5:00  p.m.  (E.S.T) 
Finally  Free,  $95.00  plus  $4.50  shipping  and  handling. 
Name 


Address. 

City 

State 


Zip- 


Check  or  money  order  enclosed 

(Florida  residents  add  $4.90  sales  tax).  Total  cost 

Charge:  Visa  □        Mastercard  □      Exp.  Date. 

Account  # 


Signature . 

(required  if  using  credit  card) 

Mail  to:  Mehl  Int'l  Corp.,  3885  North  Federal  Highway,  Suite 

240,  Pompano  Beach,  FL  33064.  Allow  4-6  weeks  for  delivery. 

Sorry,  no  COD's.  LH0287 


FABULOUS  FERGIE 

continued 

afferent  now  that  every  second  girl  in 
London  is  bustling  with  bows!" 

Sarah  has  been  experimenting  with 
nore  sophisticated  styles  for  evening, 
bearing  a  full-skirted  evening  dress 
ind  sweeping  her  curly  locks  up 
itraight  at  the  sides,  with  tight  curls 
:ascading  over  her  shoulders,  she 
ooked  like  Scarlett  O'Hara.  But  the 
nost  intriguing  style  of  all  is  a  long, 
traight  ponytail  hanging  down  almost 
o  her  waist,  which  she  has  worn  to  some 
f  her  public  appearances.  The  playful 
lonytail,  the  same  striking  color  as 
iergie's  hair,  is  obviously  a  fake! 

Fergie's  future 

>arah's  sense  of  fun  and  ease  with  peo- 
»le  will  someday  make  her  a  terrific 
oother,  and  anyone  who  has  seen  her 
iround  her  own  nieces  and  step-siblings 
ealizes  that  she  loves  children.  But  so 
ar,  Sarah  has  been  telling  her  friends 
hat  she  is  in  no  hurry  to  begin  a  fam- 
ly,  despite  the  fact  that  she  turned 
wenty-seven  last  autumn.  Soon,  how- 
ver,  when  the  couple  move  into  a  per- 
nanent  home,  Sarah  may  decide  it's 
ime  to  give  up  her  publishing  job  and 
lave  a  baby. 

In  the  meantime,  Prince  Andrew  has 
ust  given  his  wife  a  Labrador  puppy, 
rom  the  Queen's  kennels.  The  dog  is 
low  being  housetrained  at  Sand- 
ngham,  one  of  the  Queen's  country 
tomes.  Fergie  is  optimistic  that  she 
vill  soon  be  able  to  bring  the  dog  to  join 
ler  in  Buckingham  Palace,  where  the 
anine  newcomer  will  have  to  learn  to 
lold  its  own  against  the  Queen's  collec- 
ion  of  seven  spoiled  Corgis. 

So  far,  Sarah's  short  stint  as  a  prin- 
:ess  has  been  a  fabulous  success.  She 
oves  her  job,  the  public  loves  her,  and 
he  few  negatives — having  to  work  out 
if  Buckingham  Palace,  enduring  crit- 
cism  about  her  weight  and  her  clothes, 
ind  having  a  husband  whose  career 
teeps  him  away  from  home  for  much  of 
he  week — have  not  dimmed  her  enthu- 
siasm for  meeting  new  people  and  hav- 
ng  new  experiences.  This  is  not  to  say, 
lowever,  that  there  won't  be  difficulties 
o  work  out  in  the  future.  Sarah  has 
oined  the  most  important  and  largest 
amily  firm  in  Britain,  yet  she  is  accus- 
omed  to  her  independence.  There  will 
nevitably  coine  a  time  when  she  starts 
jo  resent  th  ?strictions  that  come 
rom  living  in  z  ibowl.  For  one  thing, 
she  is  already  ^ng  it  difficult  to 
nake  time  for  her  job,  and  friends  say 
she  may  have  to  quit  this  year.  But 
Fergie's  outgoing  personality  and  joie 
ie  vivre  are  sure  to  hold  her  in  good 
stead  through  the  toughest  times  to 
lome.  End 


TONY  DANZA 

continued  from  page  58 


to  take  no  for  an  answer.  For  four 
years  he  chased  Tracy,  asking  her  out 
at  every  opportunity.  For  four  years 
she  continued  to  say  no. 

One  day,  he  called  her  at  work  and 
asked  her  out  yet  again.  This  time  her 
response  was  a  little  different:  "Why 
don't  you  come  over,  and  I'll  give  you 
my  answer."  Tony  was  ecstatic. 

As  quickly  as  possible,  he  drove 
down  to  the  design  center  where  she 
worked.  "It's  an  enormous  room,"  he 
says,  "and  Tracy  came  out  to  get  me 
and  then  led  me  to  the  back.  On  the 
way,  all  the  employees  were  staring  at 
me.  They  knew  what  was  going  on." 

Tony  and  Tracy  arrived  at  a  display 
for  a  living-room  set  and  sat  down  on 
the  couch.  Tony's  heart  was  pounding 
as  he  asked  her  out  again  and  then 
waited  breathlessly  for  her  answer.  Af- 
ter a  moment  of  silence,  she  spoke  up. 
Once  again,  Tracy  said  no. 

"Can  you  believe  it?"  Tony  says. 
"She  actually  dragged  me  all  the  way 
out  there  to  say  no.  No!  I  was  furious.  I 
remember  taking  that  long  walk  all 
the  way  back  through  the  showroom, 
feeling  absolutely  humiliated.  I  vowed 
I  would  never  ask  her  out  again." 

A  few  weeks  later,  he  tried  again. 

In  time,  Tracy  broke  up  with  her 
boyfriend  and  agreed  to  go  out  with 
Tony.  Last  June,  they  were  married,  in 
a  large  ceremony  at  a  friend's  house  in 
Malibu.  They  wasted  very  little  time 
in  getting  a  start  on  their  own  family; 
Tracy  is  expecting  a  baby  in  April. 

Tony  is  enthralled  by  his  new  wife. 
True,  it's  been  less  than  a  year  since 
they  were  married,  but  he  still  beams 
at  the  mention  of  her  name.  "Here, 
take  a  look  at  these,"  he  says,  gestur- 
ing proudly  to  the  pictures  of  Tracy 
that  line  his  dressing-room  walls. 
"Here  we  are  at  the  wedding,"  he  says, 
pointing  to  a  shot  of  the  two  of  them 
smiling  brightly.  Then,  with  the  wide- 
eyed  exuberance  of  an  infatuated  teen- 
ager, he  gushes,  "Isn't  she  beautiful? 

"I'm  overwhelmingly  in  love  with 
this  girl — it's  killing  me,"  he  says. 
"Wherever  I  am,  all  I  can  think  about 
is  being  with  her.  I  hate  to  sound 
mushy,  but  it's  wonderful  to  wake  up 
with  someone  you  really  love.  I  wasn't 
doing  much  of  that  before." 

Does  that  mean  Tracy's  the  boss  in 
their  family? 

"There  is  no  boss,"  he  says.  'This  is 
an  equal  partnership."  Then  he  sud- 
denly breaks  into  a  smile.  "I'll  tell  ya, 
though.  If  there  is  a  boss,  she's  it." 

But  who  does  the  cleaning? 

Tony  lets  out  a  robust  laugh  that 
fills  his  small  dressing  room. 

"We  have  a  maid."  End 
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GREAT  COLOR  WALLETS  and  ENLARGEMENTS 

ONLY 

►S250 

ESS 


miss  pubis  swict 


FIVE  CHOICES  only  15  50  each' 

*  40  Wallets 

*  32  Wallets  &  One  5"x  7" 

*  8  Wallets  &  Four  5"x  7"s 

*  2  Custom  8'  x  10"s 

*  20  Jumbo  Wallets 

Experience  vibrant  copies  on  KODAK  paper.  Send  any  instant 
print  or  photo  up  toSXIO(returned).  Add  75c  each  set  tor  handling 
and  postage  For  Rush  Express  PhotoService  add  $2  00  per  order 
Enclose  check  or  M.O  with  return  address,  send  to:   ^-c^*--^ 

RELIANCE  COLOR  LABS.  INC.  U  "•"*""°  .. 

STUDIOE8522     BOX  159    STAMFORO.  CT  06904     Vij.^jS' 


3top  here  for  convenient  shopping  with 

his  wide  selection  of  n.erchandise.  En- 

-lose  your  personal   check  or  money 

order;  allow  4  to  6  weeks  for  delivery! 

i.  Forty  Pocket  Photos  Stock  up  on  your 

favorite  picture  now.  For  just  $1.95,  you'l!  get 

40  color  wallet  photos  plus  a  free  photo  in 

plastic.  Send  your  favorite  photo  (up  to  5"  x 

7"),   negative  or  slide,    plus  80  cents 

postage  and  handling.  20  cents  extra  for 

first  class  mailing,  to:  Roxanne  Studios, 

Dept.  LH-2,  Box  1012,  Long  Island  City,  NY 

11101.  All  photos  will  be  returned. 

2.  Bosom  Buddy  Breast  Form  Breast  form 
for  mastectomies  fits  inside  your  bra, 
matches  former  size  and  contour.  Cool,  com- 
fortable, washable.  No  plastic,  silicone  or 
rubber  used  in  construction.  Fits  your  regular 
bra.  Please  specify  bra  and  cup  size. 
$49.95.  Larger  sizes.  $55.  Add  $3  postage. 
Money  back  gaurantee.  Free  brochure,  visa/ 
MC.  B&B  Company,  Dept.  U-27.  Box  5731, 
Boise,  Idaho  83705.  PH:  208-343-9696. 

3.  "Little  Farmers"  Figurine  Folks  just  can't 
stop  smiling  when  they  glance  at  these  fa- 
mous "kids."  Now  their  precious  expression, 
"You  been  farming  long?"  has  been  cap- 
tured in  a  top-quality  porcelain  figurine. 
Handcrafted  and  handpainted  in  true-to-life 
colors,  figurine  is  about  5W  high  on  an  oval 
base.  Treasured  gift  or  beautiful  collectible 
you'll  cherish  year  after  year!  $29.95  +  $3 
shpg.  Hoist,  Inc.,  Dept.  LHF-287,  1118  W. 
Lake,  Box  370,  Tawas  City,  Ml  48764. 

4.  Brighten  your  kitchen  These  decorative 
burner  covers  come  in  eighteen  beautiful 
designs,  and  are  affordably  priced.  Elec- 
tric and  gas  range  sizes  available;  con- 
structed of  strong  steel  and  fine  porcelain 
enamel.  For  free  color  brochure,  write:  MAX 
BURTON  ENTERPRISES,  Dept.  72,  502 
Puyallup  Ave.,  Tacoma,  WA  98421. 

5.  Christmas  Decor  Chest.  Stores  92  orna- 
ments (three  different  sizes),  8  sets  of  lights, 
and  room  for  under-tree  items,  too.  Easy 
hand  holes  for  carrying.  Attach  lid-assem- 
bles in  a  jiffy!  Ships  flat.  27"  x  17"  x  12". 
$16.50, 2  for  $31 .95  plus  $1 .50  for  shipping 
and  handling.  Bruce  Bolind,  LHJ-12  Bolind 
Bldg.,  P.O.  Box  9751,  Boulder,  co  80301 

6.  Teddy  Bear  Memos— our  own  original 
design!  Darling  brown  teddy  bear  sur- 
rounded by  pink  and  red  hearts  clutches 
his  heart  shaped  ballon.  Your  first  name  in 
bold  red  letters  tops  each  crisp  white 
sheet.  Pad  of  250,  5'/z"  x  7/4".  PLEASE 
PRINT  name.  Perfect  for  letters,  notes,  invi- 
tations, reminders — makes  a  very  special 
gift  for  teddy  bear  lovers  of  all  ages!  Order 
p5149,  Teddy  Memos  $3.99  post  paid  from 
Walter  Drake,  LH  58  Drake  Building,  Color- 
ado Springs,  Colorado  80940. 


COLOR  PHOTOS  1.75 


YnilR    \  "24  Wallet  Photos  2yjx3'/3" 

runirc  f  *  Three  5x7"  Enlargements 

l-HUIL-c )  .  one  8x10"  Enlargement 

■     Send  any  photo  8x10  or  smaller  (relumed)  Add 

W%    65c  per  selection  lor  post./handl  and  an  add! 

■     j-**t      50c  ea  lor  1st  class  mail  Money  back  guarantee 

COLOR  LAB 

RO.  Box  230A,  Irvinglon,  NJ  07111 


IS 


High  SchOOl  at  Home 


DIPLOMA  AWARDED 


Without  obligation,  get  tree  into  on  low  cost 
home  study  method,  accreditation.  Diploma. 
No  salesman  will  call  on  you.  rjALL  FREE  ANYTIME 

American  School.  Dept  204 

850  e  58th  stc  1-800-228-5600 

Chicago.  IL  60637 


FLORISTRY 

Learn  Flower  Arranging  quickly  and  easily  at 
home!  Design  professional  arrangements, 
corsages  and  specialty  displays.  Start  your 
own  profitable  business  or  hobby.  FREE 
BOOKLET  describes  opportunities. 
LIFETIME  CAREER  SCHOOLS,  DepL  B-371 
2251  Barry  Avenue,  Los  Angeles  Ca.  90064 


create  braids 

Many  styles  for  long  and  medium  hair 
and  any  texture 

Made  easy,  step-by-step  il- 
lustrated instructions  are  like 
an  expert  hair  stylist  helping 
you  with  this  guide.  A  variety 
of  styles  for  daytime,  work, 
sports,  swimming,  dancing, 
dating,  parties  and  sophistica- 
ted occasions.  From  basic 
English,  French  and  Dutch 
braids  to  exotic  styles.  Advice 
on  hair  care  for  attractive 
braids,  best  outfits  and  hair  or- 
VALCO  Publ.,  Dept  BE-40  "a™"1'?  '°r each  style.  Send 
Q/wom-j  $795  Plus  95*  shipping  for 

boxZ01z  Draids  book.  30  day  money 

New  Rochelle,  NY  10802      back  guarantee. 


Learn 

Professional 

Makeup  Techniques 

at  Home 

Know  how  to  correct  an  uneven  lip  line?  Emphasize 
cheek  bones?  Make  close-set  eyes  look  wider  apart? 
Now  you  can  practice  these  and  other  beauty  tech- 
niques at  home  with  Colorbar's  easy-to-follow  "Basic 
Skin  Care  and  Makeup  Guide"  on  VHS  video  cas- 
sette. For  sophisticated  party  looks,  choose  Color- 
bar's  "Special  Makeup  Effects." 

Order  either  VHS  cassette  and  get  a  $10  gift 
certificate  towards  your  first  purchase  of  Colorbar 
skin  care  products  and  cosmetics. 

Please  send  me Basic  Skin  Care  and  Makeup 

Guide  (25  min.) 

Special  Makeup  Effects  (17  min.) 

Include  $29.95  charge,  check  or  money  order  per 
cassette  and  mail  with  your  order  and  address  to 
Colorbar,  P.O.  Box  31352,  Dallas,  Texas  75231-1352 
Texas  residents  please  add  sales  tax. 

colorbar 


□  Visa 

Name_ 

Acct#. 


□  MC 


□  Am  Exp 
_  Exp.  Date 


Choose  From  27 
Career  Opportunities! 

Get  Your  Specialized  Associate  Degree  or 
Career  Diploma  at  Home  in  Spare  Time 

WHAT  IS  A  SPECIALIZED 
ASSOCIATE      DEGREE? 

Don't  confuse  this  Special- 
ized Associate  Degree  in 
Business  or  Technology  with 
an  ordinary  two-year  degree 
you  get  at  a  resident  college.  . 
There's  a  big  difference!  Find  * 
out  how  many  more  special- 
ized career-oriented  courses 
we  offer  in  our  60-unit  program.  You  don't  spend 
time  on  a  lot  of  courses  that  are  not  in  your  field 
of  specialization.  Send  for  free  facts!  See  how 
easy  it  is  to  train  at  home  for  a  great  new  career 
or  advancement  on  your  present  job.  5,oz 

ICSj'Tntemattonal  Co rresponde nee ~lioo is" " 
«■«""!   Dept.  UBS27,  Scranton.  PA  18515 


Please  send  me  free  facts,  color  brochure  and  full  information  on 
how  I  can  study  at  home  for  the  career  I  have  chosen.  I  under- 
stand I  am  under  no  obligation  and  no  salesman  will  call. 

CHECK  GNE  BOX  ONLY! 
ASSOCIATE  IN  SPECIALIZED       ASSOCIATE  IN  SPECIALIZED 
BUSINESS  DEGREE  PROGRAMS  TECHNOLOGY  DEGREE  PROGRAMS 

□  Business  Management  D  Mechanical  Engineering  Technology 

□  Accounting  □  Civil  Engineenng  Technology 

D  Business  Management  D  Electrical  Engineering  Technology 

with  option  in  Finance  D  Electronics  Technology 

□  Business  Management 
with  option  in  Marketing 

CAREER  DIPLOMA  PROGRAMS 

□  Computer  Programming        D  Electronics 

□  High  School  D  Secretary 

□  Catering/Gourmet  Cooking      DArt 


D  Medical  Denial  Office 
Assistant 

□  Bookkeeping 

D  Hotel/Restaurant 
Management 

□  Drafting 

D  Veterinary  Assistant 
O  Travel  Agent 


Name. 


D  Small  Business  Management 

□  Interior  Decorating 

□  Legal  Secretary 

D  Fashion  Merchandising 
D  Fitness  &  Nutrition 

□  Legal  Assistant 
D  Child  Day  Care 

These  courses  are  ottered  by  ICS  and 
North  American  Correspondence  Schools. 


Address. 


.Apl#. 


City/State/Zip . 


Rt  A  Subsidiary  of  National  Education  Corporation 


THE  JOB  YOU 
ALWAYS  WANTED 
CAN  BE  YOURS... 


TRAIN 
AT  HOME 
IN  YOUR 
SPARE 
TIME! 


Now  more  than  ever  before  a  diploma  in  one 
of  the  fields  below  can  take  you  exactly  where 
you  want  to  go,  whether  you  want  a  well  pay- 
ing, secure  job  or  a  foot  in  the  door  to  an 
executive  position. 

Let  Dorothea  B.  Lane  Schools  Home  Study 
Division  train  you  in  the  privacy  of  your  home, 
in  your  spare  time,  in  as  little  as  six  months 
or  at  a  pace  that  suits  you  best.  No  experience 
necessary.  To  learn  more,  mail  the  coupon 
below. 

DOROTHEA  B.  LANE  SCHOOLS 

.Dept.  LHJ  287  •  P.  O.  Box  9439  •  Newark,  DE  19714 
Rush  facts  on  how  I  can  train  at  home.  I  am  interested 
in  learning  more  about: 

□  Executive  Secretary        D  Secretary/Receptionist 
D  Secretary/Bookkeeper     D  Receptionist 
D  Bookkeeper/Accountant 

No  salesman  will  call. 


j  NAMF 

AGE 

•  ADDRESS 

J^ITY 

STATF 

7IP 

Everything  you  ever  wanted 
f o  know  about  flying . . .  but 
were  afraid  to  ask 


\J^How  can  you  tell  a  plane  is  about 
to  hit  turbulence? 

vjl  The  stewardess  is  serving  coffee. 

^^What  is  the  best  way  to  avoid 
having  your  baggage  lost  when 
traveling  by  air? 

Vj  Go  by  bus. 

\^What  is  the  difference  between  a 
major  airline  and  an  ordinary  airline? 

CJ  A  major  airline  maintains  a  regular 
schedule  of  employees'  strikes. 

%lvVhen  can  you  be  reasonably 
certain  of  a  delay  in  departure  time? 

\J  When    you 
reservation. 

%Jwhy  do  they  tell  you  to 
check  in  a  half-hour  before 
departure  time? 

Vj  So  they  can  hurry  up  and 
tell  you  that  you'll  be  late. 


/iff  IMIEHS 


OUT  OF  THE  MOUTHS  OF  BABES 

My  daughter's  nursery  school  teacher  called  to  tell  me  that  because  of  the  snc 
classes  had  been  canceled  and  there  would  be  a  special  makeup  class  the  ne 
day.  On  hearing  this,  my  daughter  grabbed  my  cosmetics  bag  and  said  excited 
"We're  having  a  makeup  class  tomorrow!"         — Vivian  Tulloch,  Upper  Nyack,  A 


Seeing  a  picture  of  Los  An- 
geles partially  covered  with 
smog,  my  seven-year-old  sis- 
ter observed,  "Oh,  that's  why 
it's  called  'Lost  Angeles.'" 
— J.T.  Odell,  Fayetteville,  NC 

When  I  was  teaching  my  pre- 
school class  the  phonetic 
sound  of  the  letter  B,  I  men- 
tioned words  such  as  ball, 
bed  and  back.  One  little  boy 
was  confused,  so  I  went  over 
it  again  and  asked,  "What 
sound  does  bike  start  with?" 
Without  hesitating,  he  re- 
plied, "Well,  mine  sort  of 
squeaks!" 
— Linda  Weddle,  Racine,  WI 


SYMPATHETIC  PAINS 

I  said,  "For  some  odd  reason, 
I  feel  a  little  tense." 
You  said,  "I  feel  that  very  way, 
By  strange  coincidence." 

You  claimed  you'd  found  some  stretch  marks 

Before  our  child  was  due. 

You  didn't  mean  the  ones  on  me, 

You  meant  the  ones  on  you. 

So  if  you  are  feeling  pooriy, 
You've  every  right  to  groan, 
But  let  me  have  some  symptoms 
That  are  strictly  mine  alone. 

— Chris  Haai 


make    your      FOR  BETTER  OR  FOR  WORSE 


By  Lynn  Johnstoi 


From  the  book  UP  IN  THE  AIR  WITH 
SHELLEY  BERMAN.  Copyright  ©  1986 
by  Shelley  Berman.  Published  by  Price/ 
Stern/Sloan  Publishers. 410  N.LaCienega 
Blvd.,  Los  Angeles.  CA  90048. 


From  FOR  BETTER  OR  FOR  WORSE,  by  Lynn  Johnston.  Copyright  G  1986  Universal  Press  Syndicate. Reprinted  by  permission.  All  rights  reserv 
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THE  TWENTY- 
MINUTE  BAKER 

You    won't    believe    how 
quick  and  easy  these 
rocky  road  brownies, 
monster  cookies  and 
triple-chocolate     cup- 
cakes are  to  make! 

FIVE-STAR 
RECIPES 

You  don't  have  to  travel 
farther  than  your  own 
kitchen  to  taste  the  house 


specialties  from  the  coun- 
try's finest  restaurants 

QUESTIONS 

GYNECOLOGISTS 
ANSWER  MOST 

Don't  miss  this  very  impor- 
tant article.  A  leading 
gynecologist  gives  you  the 
medical  information  that 
could  change  your  life 

BODY  MAKEOVER 

Try  our  fat-attack  exercises, 
and  say  good-bye  to  flab! 
With  this  super  program 


from  celebrity  trainer  Dan 
Isaacson,  you'll  see  a  slim- 
mer you  in  no  time  flat 
THE  BEST 
BARGAINS 
Can  you  look  like  a  million 
without  spending  a   for- 
tune? It's  a  snap  when  you 
follow  our  guide  to  the 
best  fashion  buys  around 
RUFFLES  AND 
FLOURISHES 
Little  things  mean  a  lot. 
Find  out  how  to  add  those 
special  touches  that  can 


beautify  any  room  of  yc 
home 

I'LL  NEVER 
FORGIVE  YOU 

Have  you  felt  the  increi 
ble  pain  of  betrayc 
How  to  deal  with  t 
hurt  and  anger  and  sc 
your  marriage 

KIDS  AND 
MEDICINE 
Do   they    have   the   fl 
Here's  the  latest  inforrr 
tion  on  the  best  medicir 
to  give  your  children 


Plus  your  favorite  celebrities,  a  great  new  column,  and  more!  On  sale  February  12 
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My  Roommate 

*nDur  Relationship  Is 
Gonna  Last!" 

'II  love  living  with  this  RoomMate  for  a  long,  long  time. 
It's  a  Renuzit  KoomMate  air  freshener.  RoomMate  has  more 
freshening  liquid  so  it  lasts  twice  as  long  as  the  leading  solid. 

RenuzitRODMMATEsAir  Freshener. 
It  Lasts  Longer  Than  Long. 

Renuzit  RoomMate.  A  fresh  idea  from  the  family  of  Renuzit  air  fresheners. 
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oose  for 


elegant  little 

ipact  lets  you  fill 

I  refill  35  long-lasting 

shades  and  create 

mtless  combinations. 

So  if  you  feel  like 

ing  a  Black  Diamond 

ith  your  Ranch  Mink 

onight,  you  can.  And 

mood  hits,  go  for  an 

nperial  Peacock  with 

ild  Violet  tomorrow. 

You're  beautiful 

»n  you  get  your  way. 
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Think  of  it  as  several  unique  limng  spaces 
united  by  an  armstrong  floor. 

Bring  to  a  stately  Southern  colonial  all 
the  latest  modern  conveniences,  and  youVe 
got  the  best  of  both  worlds. 

Ornamental  details,  reminders  of  a 
time  filled  with  warmth  and  grace,  join 
beautifully  with  the  20th  century  in  this 
Williamsburg  Kitchen  Suite.  The  subtle  tex- 
tures and  pale  mint  tone  of  the  Designer 
Solar ians  II  floor  feel  right  at  home  in 
every  part  of  the  suite. 

There's  a  bright,  spacious  kitchen 
that's  open  to  a  library  a  study,  and  both 
informal  and  formal  dining.  There  is  no 
place  in  this  suite  where  you'll  feel  cut  off 
from  family  and  friends.  And  isn't  that 
what  Southern  hospitality  is  all  about? 


The  designer  solarian  ii  floor 


Nothing  is  more  essential  to  this 
comfortable  and  inviting  setting  than 
the  Armstrong  Designer  Solarian  II  floor. 
With  its  simple  grid  pattern  and  soft  no-wax 
shine,  the  floor  flows  easily  from  the  kitchen 
to  the  living  and  dining  areas  uniting 
all  the  spaces  and  bringing  the  suite 
gracefully  together. 
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To  see  more:  ?:r  free  product  literature  and  more 
information  on  the  "Williamsburg  Suite"  call  the 
toll-free  Armstrong  Consumer  Line.  1  800  233-3823. 
Ask  for  Depc  73FLH.  Or  send  coupon  to  Armstrong. 
Depc  73FLH.  PO.  Box  3001,  Lancaster.  PA  17604. 


mstrong 

^o  nice  to  come  home  fcr 
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SIGNS 
OF 


By  Myrna  Blyth 


T 

m  his  is  the  time  of  the  year  when  I've  had  a  little  too  much  of 
■  m  winter,  haven't  you?  I'm  getting  tired  of  cutting  up  potatoes  for 
Sunday  night's  stew,  sitting  by  the  fire  while  it  simmers.  What  seemed  so 
cozy  in  November  now  seems,  well,  just  a  little  boring.  I  find  myself 
waiting  for  the  ice  on  the  pond  to  crack,  for  a  crocus  to  poke  its  head  up 
through  the  snow.  Even  though  early  spring  is  a  season  that  is  more  gray 
and  wet  than  green  and  golden,  it  is  a  time  of  change,  and  I  think  that's 
what  makes  it  so  appealing.  For  the  challenge  of  change  is  important  to 
my  life,  as  I  imagine  it  is  to  yours. 

I'm  sure  you've  noticed,  for  example,  that  we  are  always  trying  to 
change  and  improve  Ladies'  Home  Journal.  Well,  this  month  we've  made 
several  early  spring— like  changes.  One  of  the  things  I  think  you're  going  to 
appreciate  is  our  new  time-tested  recipes.  From  now  on,  not  only  will  we 
tell  you  the  cooking  time  of  each  Journal  recipe,  but  we'll  give  you  the 
exact  preparation  time  at  the  beginning  of  each  recipe.  So  now  you'll  know 
immediately  which  recipes  will  work  best  on  your  busiest  days. 

Another  change  in  this  month's  Journal?  A  new  column  called  What's 
Hot,  which  each  month  will  focus  on  the  most  exciting  personalities  and 
trends.  This  month  we've  looked  at  TV  and  have  included  an  interview 
with  dynamic  Oprah  Winfrey  (page  64),  who  is  indeed  the  hottest  per- 
sonality on  daytime  TV  today. 

But  we  haven't  stopped  there.  There  are  lots  of  features  in  this  issue 
that  can  help  if  you  want  to  do  a  bit  of  changing  for  spring  as  well.  Start 
with  the  get-into-trim  exercise  program  on  page  106.  I  know  I  will.  (I've 
already  confessed  how  much  sitting  by  the  fire  I've  been  doing!)  Also, 
take  our  advice  on  off-price  shopping  (page  98),  and  you'll  return  from 
your  spring  shopping  trip  with  a  bit  more  change  than  you  might  expect. 
Read  as  well  our  special  report  about  women  today  (page  93) — what 
we've  lost  and  what  we've  gained  as  all  our  lives  have  changed. 

Must  stop  now  and  fill  the  bird  feeder.  There's  a  change  in  the  weather, 
too,  and  I'm  sure  a  robin  is  about  to  arrive — any  day  now! 

C  1987  Meredith  Corporation.  All  rights  reserved.  "Never  Underestimate  the  Power  of  s  Woman"  is  a  trademark  of  Meredith  Corporation. 
registered  at  VS.  Patent  Office.  Title  "Ladies'  Home  Journal"  registered  si  VS.  Patent  Office  and  foreign  countries. 
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to  P.O.  Box  10895,  Oes  Moines,  IA  50336-0895. 
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'Never  met 
a  Scoundre 
I  didn't  like'.' 


Susan  Lucci 


Scoundrel. 

Unquestionably  female.  Undeniably  provocative. 


REVLON 


lg "tar."  0.6  mg  nicotine  av.  per  cigarette,  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


Fbrptople 
who  like 
to  smoke... 


BENSON  &  HEDGES 

)ecause  quality  matters. 


BENS0^HEDQ|S      |lj 
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6  •  EDITOR'S  JOURNAL 

74  *  CAN  THIS  MARRIAGE  BE  SAVED? 

"My  husband  is  so  bossy"  By  Carol  Lynn  Mithers 

26  •  A  WOMAN  TODAY 

"Caring  from  the  heart"    By  Susan  Lapinski 

34  •  BEHIND  THE  SCENES  AT 
MOONLIGHTING 

Cybill  Shepherd  and  Bruce  Willis  are  TVs 
most  dynamic  duo.  What  are  they  really 
like?  LHJ  went  to  Hollywood  to  find  out. 
By  Eric  Sherman 

42  *  I'LL  NEVER  FORGIVE  YOU 

Does  betrayal  cause  a  marriage  to  end?  Not 
always.  Here's  how  to  identify  unforgivable 
actions,  and  how  to  exonerate  the  rest. 
By  Alexandra  Penney 


WHAT'S  HOT 

The  first  in  a  new 
column  that  looks 
at  today's  most  ex- 
citing personalities 
and  trends.  This 
month,  what's  hot 
on  TV:  Oprah  Win- 
frey, top  game  shows 
and  Judge  Wapner. 


46  •  MONEY  NEWS 

Shrewd  and  sensible  financial  tips  to  help 
make  you  a  better  investor,  a  smarter  consumer. 
By  Katherine  Barrett  and  Richard  Greene 

50  •  A  GYNECOLOGIST  ANSWERS 

TOUR  MOST  INTIMATE  QUESTIONS 

A  prominent  doctor  gives  the  latest  facts  about  women's  health. 
By  Sherwin  A.  Kaufman,  M.D. 

56  *  MEDICAL  DISPUTES  YOU  SHOULD  KNOW  ABOUT 

Can  food  allergies  make  you  fat?  Can  yeast  make  you  feel  tired  and  depress( 
Read  our  report  on  these  debates.    By  Gurney  Williams  III 

60  *  KIDS  AND  MEDICINES  WHAT  TO  GIVE  THEM  WHEN 

A  guide  every  parent  must  read.  By  Jeffrey  L.  Brown,  M.D. 

76  •  THE  EMPTY  CRIB 

The  Timmonses  were  ecstatic  wh 
they  took  their  newborn  son  home  fin 
the  hospital.  Three  months  later 
was  taken  away  from  them.  The  tr 
story  of  a  young  couple's  struggle  to  { 
their  baby  back.    By  Lou  Ann  Walk 


93 

WOMEN: 

WHERE  WE  ARE 

TODAY 

We  have  more  free- 
dom  and   opportu- 
nities than  ever  be- 
fore, but  is  "having  it 
all"  what  we  really 
want?  A  special  re- 
port on  the  life- 
styles of  women  in 
the      eighties. 
By  Roberta  Grant 
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80  •  PARENT  NEWS 

Information  on  child  rearing  in  t 
eighties.    By  Mary  Mohler 

121  •  THE  WORLD'S  MOST 

CONTROVERSIAL  WOMEJ 

An  intriguing  look  at  Liz  Tayl 
Jackie  0,  Princess  Di,  Barbra  Streisai 
Princess  Stephanie  and  Madonna. 
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JjauidoleacA  reaua  wniiend 
out  can  eat  uourrieart  oat 


Qjtdoot color '-Jafe      btcacn. 


Lett  shirt  washed  in  detergent  plus  liquid  bleach; 
right  shirt  washed  in  Oxydol. 


©  1987  Procter  &  Gamble 
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Cleans  &  Shines  \ 

Both  Regular  And 

No-Wax  Floors 
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780  *  PSYCHOLOGIST'S 
JOURNAL 

By  Sonya  Friedman,  Ph.D. 

7 82  •  MEDINEWS 

Thunderclap  headaches:  a  warning  sign  of  aneurysms;  a  free  glaucoi 
screening;  good  news  for  psoriasis  sufferers;  and  more.    By  Beth  Weinhoi 

184  •  LAST  LAUGHS 

Quips  and  quotes  from  all  over. 


HS1IIH 


84  •  THINK  OF  WIVES  IN  OLD  CHINA 

They  were  divorced  and  remarried  to  other  peo- 
ple. Why  were  they  suddenly  drawn  to  each 
other  again?    By  Linda  Wolfe 


BBBB  iOOKS 


30  •  BEAUTY  JOURNAL 

How  to  sleek  your  hair  back  for  spring,  the  right 
way  to  apply  blush,  whaf s  new  in  eyewear,  andmore. 

48  •  FASHION  JOURNAL 

The  best  suit  for  job-interview  success,  and  tips 
on  buying  a  great  bag. 

98  •  I  LOVE  A  BARGAIN? 

Learn  how  to  look  like  a  million  without  spend- 
ing a  fortune  with  our  special  guide  to  off- 
price  shopping. 


BODY  MAKEOVE 

Tone  and  trim  yov 
hips,  thighs,  stomac 
and  rear  in  just  thre 
quick  weeks  with  th 
amazing  new  exercis 
program  from  Da 
Isaacson,  the  fitnes 
guru  of  the  stars. 
By  Lois  Joy  Johnson 
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7  74  •  RUFFLES  AND  FLOURISHES 

We'll  show  you  how  decorative  touches — bows,  ribbons,  tassels  an 
trims — will  make  any  room  a  romantic  haven.    By  Marilyn  Diane  Glas 


1000 


LET  THEM  EAT  MEAT 

Red  meat  has  less  fat 
and  fewer  calories  than 
ever.  We've  created  in- 
novative and  healthy 
new  recipes  the  whole 
family  will  love! 
By  Jan  Turner  Hazard 
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78  *  EASY  AS  1-2-3 

Italian  egg-drop  soup,  zesty  pizza  primaver; 
and  a  scrumptious  amaretto-apricot  des 
sert.    By  Susan  J.  Sarao 

104  •  SPECIALTIES  OF  THE  HOUSi 

Recipes  for  the  most-ordered  dishes  fron 
great  restaurants  across  America.  Wh 
not  sample  them  all? 

7  72*  COOKIES,  CUPCAKES 
AND  BROWNIES 

Snack  attack?  Try  these  delicious  twenty 
minute  treats  that  are  finished  in  a  flash 
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All  your  kids  see  are  raisins. 


Your  kids  love  the  fiber  in  Kellogg's®  Raisin  Bran®  and  they  don't  even  know  it.That's 

because  Kellogg's  packs  its  Raisin  Bran  with  two  big  scoops  of  raisins.  So  your  kids  get 

fiber  they  need  with  a  taste  they  love.  (And  100%  of  the  U.S.  R.D.A.  of  iron!) 

Delicious  Kellogg's  Raisin  Bran.  What  they  don't  know  is  good  for  them. 
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CONSUMER:  Oder  good  on  all  sizes  EXCEPT  single-serving 
size  packages  and  is  limited  to  one  coupon  per  package 
purchased 
"0   RETAILED:  KELLOGG  SALES  COMPANY  will  redeem  Hits 
coupon  in  accordance  with  our  redemption  policy,  copies 
available  upon  requesL  Cash  value  1/iOOC.  Void  where 
prohibited,  taxed  or  restricted  by  law.  Mail  coupons  to: 
DEPT.  K..  PO.  BOX  20020.  EL  PASO.  TX  79998. 
*  Kellogg  Company    c  1987  Kellogg  Company 
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"MY  HUSBAND  IS  SO  BOSSY" 

Jack  insisted  on  making  all  the  rules.  How  could  Arlene  live  with 
a  man  who  always  told  her  what  to  do?  By  Carol  Lynn  Mithers 


is  case  is  based  on  information  from 
files  of  John  Barron,  MSW,  LCSW, 
sychoiherapist  in  private  practice  in 
rman  Oaks,  California.  The  story 
yrted  here  is  true,  though  names 

I  certain  details  have  been  changed 
onceal  identities. 

ARE-ENE'S  TURN 

rhis  all  seems  so  crazy,"  said 
Arlene,  thirty-seven,  an  at- 
tractive blond  wearing  beige 
linen  pants  and  a  blue  silk 
shirt.  "After  years  of  strug- 
Jack  and  I  have  so  much  of  what 
wanted  when  we  first  got  mar- 
1 — financial  security,  two  sons,  a 
utiful  home.  But  our  marriage  is 
ing  apart.  I've  put  up  with  Jack's 
lination  for  sixteen  years,  and  I 
;  can't  take  it  anymore, 
[ronically,  much  of  what  first  at- 
:ted  me  to  Jack  was  the  way  he 
ays  stepped  in  to  take  charge.  I 
id  the  idea  of  having  someone  to 
e  care  of  me.  When  I  was  growing 
both  my  parents  worked  full-time. 
;  even  when  they  were  home,  they 
•e  always  worried  about  my  sister, 
)  was  constantly  getting  into  trou- 
Since  I  was  the  'good'  daughter, 
troubles  were  simply  shrugged  off. 
rhen,  when  I  was  twenty,  I  met 
k,  at  the  Philadelphia  department 
•e  where  he  worked.  We  started 
ting,  and  he  asked  for  my  phone 
nber,  even  though  I'd  told  him  I 
id  in  Chicago.  Soon  afterward  he 
ed  to  say  he  was  coming  to  town. 
[  showed  Jack  around  Chicago,  and 
had  a  wonderful  time  together.  He 
ted  a  lot  about  what  he  wanted  to 
Dmplish  in  life,  and  his  determina- 
i  and  energy  appealed  to  me.  I'd 
pped  out  of  college  and  was  work- 
as  a  secretary,  with  no  real  plans 
the  future.  Within  six  months,  Jack 

I I  were  engaged. 

Looking  back,  I  think  it  all  hap- 
ied  too  fast.  Jack  and  I  cared  for 
h  other,  but  I  don't  think  that  we 
•e  really  in  love.  For  me  it  was  just 
jxciting  to  find  that  there  was  some- 


one who  seemed  to  want  me  so  much. 

"After  we  were  married  we  moved 
into  a  small  apartment  in  Philadel- 
phia. I  wanted  to  have  a  child  right 
away  so  we'd  be  a  real  family,  and 
Jack  agreed.  Our  son  Alex  was  born, 
and  though  I  loved  being  a  mother,  I 
was  lonely.  Jack  was  still  working  as  a 
salesman,  and  he  was  terribly  unhap- 
py because  all  his  plans  to  advance  in 
retailing  seemed  to  be  going  nowhere. 
He  felt  like  a  failure,  which  was  a  feel- 
ing his  parents  certainly  reinforced. 

"You  see,  to  Jack's  family,  success  is 
the  only  thing  that  really  counts. 
While  Jack  was  growing  up,  his  father 
constantly  stressed  the  need  to  work 
hard  and  get  ahead,  and  not  to  count 
on  help  from  anyone.  As  a  result,  not 
only  is  Jack  ambitious,  but  he's  con- 
vinced that  he's  the  only  person  who 
can  get  things  done. 

"Before  we  were  married  I  assumed 
that  Jack's  drive  was  restricted  to 
work,  but  I  soon  learned  that  it  carried 
over  into  our  life  together.  From  the 
beginning,  Jack  made  all  the  deci- 
sions^— which  apartment  we  should 
rent,  what  time  we  should  have  din- 
ner, how  often  we  should  go  out.  But  I 
didn't  complain.  I  thought  that  was  the 
way  marriage  was  supposed  to  be. 

"When  Alex  was  two,  we  moved  to 
California,  where  our  second  son,  Ja- 
son, was  born.  Jack  had  been  promoted 
to  store  manager,  but  he  still  wasn't 
happy.  So  when  he  talked  about  start- 


ing his  own  medical- supply  business 
I  encouraged  him  to  take  the  chance 
Before  long,  the  business  was  doinj 
better  than  we  ever  could  have  hoped 

"But  no  matter  how  much  Jacl 
achieved,  it  was  never  enough.  He  wai 
always  arguing  with  his  employees 
and  his  control  over  our  home  life  go 
even  stricter.  He  picked  the  restau 
rants  we  went  to,  the  movies  we  saw 
the  friends  we  made.  If  we  went  ou 
with  a  couple  he  didn't  like,  he'd  mak( 
a  fuss  and  ruin  the  evening. 

"When  it  came  to  money,  our  spend 
ing  varied  according  to  Jack's  needs 
He'd  make  a  food  budget  and  complair 
if  I  spent  too  much.  But  if  he  wantet 
something,  then  we  could  afford  it.  Foi 
instance,  one  year  Jack  told  me  hov 
much  we  could  spend  for  our  famil} 
vacation,  and  I  set  up  a  trip  to  Canada 
Then,  a  few  weeks  later,  he  came  home 
with  plane  tickets  to  France.  The  trij 
cost  three  times  what  he'd  told  me  we 
could  afford,  but  that  was  where  he 
wanted  to  go,  so  it  didn't  matter, 
can't  say  I  didn't  enjoy  the  trip,  but 
was  angry,  too,  about  being  ignored. 

"I  didn't  say  anything,  though;  there 
was  no  point.  Whenever  something 
feel  or  want  contradicts  what  Jact 
wants,  he  can't  just  disagree,  he  has  tc 
prove  me  wrong.  He'll  tell  me  that  I've 
misunderstood  him  or  that  I'm  overre 
acting.  Since  fighting  with  him  is  im 
possible,  if  I  feel  bad  about  something 
I  just  pull  back  and  wait  it  out. 

"But  I  can  no  longer  put  up  with  the 
way  Jack's  behavior  is  affecting  oui 
sons.  From  the  time  they  were  little 
he  has  expected  them  to  be  perfect 
The  first  thing  he'd  say  when  he  came 
home  was  'Did  you  clean  up  your  room' 
Did  you  do  your  homework?'  If  the> 
hadn't  performed  up  to  his  standards 
he'd  yell  and  criticize  them  endlessly. 

"I  felt  caught  in  the  middle.  If  I  de- 
fended the  kids,  I'd  feel  that  I  was  be- 
traying Jack  by  not  supporting  him 
But  when  I  tried  to  talk  to  him  aboul 
it,  it  was  the  same  old  story — either  he 
wouldn't  listen  or  he  would  argue  with 
me  until  I  gave  up. 

"When  the      (continued  on  page  20j 
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CORPORATION 


itroducing  Don  Rickles  as  new  Anso  3?  Worry-Free™ Carpet. 

"What's  the  matter,  neuer  met  a  soil  and  wear  resistance.  If  you  think 

zrpet  with  a  sense  of  humor?  Sure,  some  that's  terrific,  wait  'til  you  see  my  5  year 

Dckeypuck  just  dumped  chocolate  ice  warranty !  * 

<eam  on  me.  But  I'm  not  worried.  Be-  On  top  of  it  all,  I'm  gorgeous.  What 

luse  I  can  take  almost  anything!  more  could  you  want  in  a  carpet?  And 

I'm  so  stain-resistant,  euen  a  gm  ^W  ^  *  1°°^  ^s  900(^  *n  a  ma9az^ne. 

less  like  this  can  clean  right   111  m  H1SO  M         imagine  how  great  I'll  look 
p.  And  I  haue  incredible        MI Q F*Fyjmri*EE  on  y°ur  ^oor  ■  " 


•SEE  WARRANTY  LABEL  FOR  DETAILS 


HIED 


'■ 


Just  a  small  Intimate  party 


Intensify  the  moment. 
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New  Intimate  fragrance  from  Revlon. 


CAN  THIS  MARRIAGE  BE  SAVED?  "/  don't  know  why 
Arlene  is  upset,"  said  Jack.  "Everything  I  do  is  for  her  and  the  kids." 


boys  were  young,  they  felt  intimidated 
by  Jack.  But  now  that  they're  teen- 
agers they've  begun  to  rebel.  They  talk 
back  to  Jack  and  pick  fights  with  him 
constantly.  We've  even  received  com- 
plaints that  they're  causing  trouble 
at  school. 

"I'm  terribly  concerned  about  the 
way  o^ir  family  life  is  going.  And  since 
Jack  won't  listen  to  me,  I  wonder  if 
there's  any  way  things  can  improve  as 
long  as  he's  in  charge.  I'm  tired  of  hav- 
ing our  marriage  run  by  Jack's  rules.  I 
don't  know  if  I  want  a  divorce,  but  I  do 
know  something  has  to  change." 

JACK'S  TURN 

"I  don't  understand  what's  going  on," 
said  Jack,  thirty-eight,  a  dark-haired 
man  dressed  in  a  sports  shirt  and 
slacks.  "I've  knocked  myself  out  for  the 
last  sixteen  years  trying  to  provide  my 
family  with  a  comfortable  life,  and 
suddenly  my  kids  are  talking  back  to 
me,  and  my  wife  is  saying  that  I  don't 
care  about  what  she  wants.  I  don't 
know  what  she's  talking  about — every- 
thing I've  ever  done  has  been  for  her 
and  the  kids. 

"It  sure  wasn't  like  this  in  the  begin- 
ning. When  I  first  met  Arlene,  she  was 
only  too  glad  to  let  me  be  in  charge, 
and  I  have  to  admit  that  was  part  of 
what  attracted  me  to  her.  We  had  a 
whirlwind  courtship — maybe  too  fast. 
Before  we  knew  what  was  happening, 
we  were  husband  and  wife. 

"I  certainly  didn't  learn  much  about 
marriage  from  my  parents.  Although 
they  were  together  for  over  forty  years, 
I  don't  think  love  had  anything  to  do 
with  it.  I  never  saw  them  kiss  or  hug. 

"My  parents  were  never  very  affec- 
tionate with  us  kids,  either.  I  was  the 
youngest  of  five,  and  although  my 
mother  took  good  care  of  us,  she  didn't 
have  time  to  pay  us  much  attention. 
And  my  dad  worked  six  or  seven  days 
a  week.  Work  was  all  he  understood, 
and  success  was  what  he  respected.  So 
my  brothers  and  sisters  and  I  were 
always  competing  to  see  who  could  be 
best.  I  can't  say  I  was  happy  as  a  kid, 
but  I  did  learn  self-reliance.  And  since 
then,  I've  operated  on  the  principle 
that  if  you  want  something  done  the 
right  way,  you  have  to  do  it  yourself. 

"As  a  result,  I  have  strong  opinions 
about  the  way  things  should  be  done. 
Ever  since  Arlene  and  I  have  been 
married,  I've  taken  the  responsibility 
for  making  decisions  and  running  the 
house.  I  want  to  know  how  my  money 
is  being  spent  and  that  my  sons  are 


fulfilling  their  responsibilities.  It's  not 
that  I  don't  care  about  what  Arlene 
thinks  or  wants,  but  I  don't  think  she 
even  knows  what  that  is. 

"When  we  go  out  to  dinner  or  to  a 
movie,  for  instance,  Arlene  almost  al- 
ways goes  along  with  whatever  I  choose. 
Now  and  then  she'll  disagree  with  me, 
but  when  I  try  to  get  her  to  explain 
herself,  she  immediately  backs  down. 
For  example,  she  used  to  be  friends 
with  a  woman  I  didn't  like.  When  I 
complained  about  having  dinner  with 
this  woman  and  her  husband,  Arlene 
gave  up  her  plans.  It  seems  to  me  that 
if  she  really  cared  about  the  friend- 
ship, she  would  have  fought  for  it. 

"And  it's  not  that  I  don't  do  anything 
for  Arlene,  but  I  never  know  how  she'll 
react.  One  year,  she  planned  a  vaca- 
tion to  Canada,  which  was  affordable 
but  not  too  exciting.  Then  I  learned 
about  a  package  deal  for  two  weeks  in 
France.  It  cost  more  than  we'd  wanted 
to  spend,  but  how  often  do  you  get  the 
chance  to  go  to  Europe?  I  expected  Ar- 
lene to  be  excited,  but  instead  she 
went  into  a  sulk!  I  tried  to  reason  with 
her,  but  that  only  made  things  worse. 
Of  course,  we  all  enjoyed  the  trip.  So 
what  was  the  big  problem? 

"Sure,  Arlene  and  I  have  had  our 
ups  and  downs,  but  I  think  our  mar- 
riage has  been  a  good  one.  Arlene's 
been  tremendously  supportive  of  me, 
and  she's  been  a  good  mother  to  our 
sons.  I've  worked  hard  to  give  my  fam- 
ily a  comfortable  life — and  we  live 
pretty  well.  Everything  was  fine  until 
this  trouble  started  with  the  boys. 

"Arlene  keeps  telling  me  I'm  too 
hard  on  my  sons.  Maybe  I  am  tough, 
but  only  because  I  want  the  best  for 
them.  You  have  to  expect  a  lot  from 
kids  or  they  won't  amount  to  anything. 
I've  told  Arlene  this  over  and  over,  and 
it  infuriates  me  that  she  continually 
takes  their  side  in  arguments.  Now 
just  getting  the  kids  to  do  their  chores 
around  the  house  has  become  a  major 
issue.  Arlene  tries  to  put  together 
schedules,  but  she's  too  easy  on  them. 
Then  when  I  step  in,  she  gets  furious. 

"Look,  I  love  my  sons  and  want  to 
see  them  do  well.  And  I  love  Arlene.  I 
want  things  between  us  to  be  good 
again.  But  I  don't  understand  what 
I've  suddenly  started  doing  wrong." 

THE  COUNSELOR'S  TURN 

"Although  this  marriage  looked  suc- 
cessful on  the  surface,  it  had  been  in 
trouble  for  a  long  time,"  said  the  coun- 
selor. "The  most  obvious  symptom  was 


Jack's  unending  need  for  control.  1 
the  real  issue  went  far  deeper.  Neit 
Jack's  nor  Arlene's  emotional  ne 
were  being  met,  because  this  cou 
was  afraid  to  share  and  trust. 

"At  the  core  of  their  problems  \ 
the  fact  that  Jack  and  Arlene  had  e; 
come  into  marriage  carrying  a  lot 
unresolved  feelings  from  the  past.  . 
lene  had  sought  out  a  husband  v 
would  care  for  her  as  her  parents  1 
not.  And  because  her  mother  and 
ther  had  made  Arlene  feel  that  i 
problems  were  not  important,  she  i 
never  learned  to  trust  her  feelings, 
stead,  she  looked  to  others  to  tell  ! 
what  to  think  or  want.  When  deny 
her  feelings  started  to  hurt  too  mu 
Arlene  dulled  the  pain  by  withdraw 
from  Jack  completely. 

"Jack,  too,  got  little  emotional  s 
port  from  his  family.  His  parents' 
proval  was  based  on  hard  work  i 
accomplishment;  his  relationship  w 
his  brothers  and  sisters  was  one 
competition  rather  than  affecti 
Thus,  Jack  saw  work  as  the  only  v 
to  feel  good  about  himself.  And 
cause  he  had  been  taught  that 
couldn't  count  on  others  to  co 
through  for  him,  he  never  learned  r. 
to  give  or  how  to  consider  the  needs 
anyone  but  himself. 

"Since  neither  Arlene  nor  Jack  kr 
how  to  be  close,  their  marriage  \ 
based  not  on  intimacy,  but  on  the  c< 
patibility  of  their  emotional  proble; 
Jack  wanted  someone  who  woulc 
challenge  him,  and  Arlene  was  look 
for  someone  to  tell  her  what  to  do,  < 
this  pattern  solidified  over  the  years 

"It  wasn't  until  Arlene  saw  h 
Jack's  behavior  was  affecting  th 
sons  that  she  realized  what  had  b 
happening  in  their  marriage.  Fina 
she  began  to  fight  back,  although  in 
indirect  way.  When  she  said  to  Jacl 
want  you  to  be  nicer  to  the  childn 
she  was  also  saying,  "I  want  you  to 
nicer  to  me.' 

"Our  major  goal  in  therapy  was 
teach  Jack  and  Arlene  how  to  be  ii 
mate.  But  first,  they  both  needed 
discover  and  understand  Arlene's  ei 
tional  needs.  To  do  this,  I  told  Jaci 
practice  listening  to  Arlene  with 
judging  her,  and  then  to  repeat  w 
she'd  said.  If  Jack  became  critica 
instructed  Arlene  to  stand  up  for  w' 
she  needed.  And  if  she  slipped  h 
into  her  old  pattern  of  giving  up,  : 
was  to  start  the  process  all  over  aga 

"Second,  I  told  Arlene  and  J  act 
write  down  their  feelings  (continu 
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For  everything  in  your  wash, 
}raeeems  bleach  is  like  a  box  of  fresh  air. 
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Borateem  bleach,  will  get  your  laundry 
sparkling  white.  But  that's  just  the  beginning. 

Because,  unlike  some  ordinary  bleaches, 
Borateem  actually  adds  brightness  and  luster 
to  all  the  colors  you  wash.  And,  unlike  some 
ordinary  bleaches,  Borateem  is  so  gentle,  it's 
safe  for  even  your  most  delicate  items. 

And,  unlike  some  ordinary  bleaches 
which  can  make  your  clothes  reek  of 
chlorine,  Borateem  leaves  your  entire  wash 
smelling  as  fresh  as  all  outdoors. 

All  that  from  a  simple,  striped  white  box 
that  sits  on  the  supermarket  shelf,  right 
next  to  the  ordinary  bleaches. 


The  only  bleach  with  borax. 


CAN  THIS  MARRIAGE 

continued 

as  they  occurred.  That  way  they  were 
able  to  identify  their  own  emotions, 
and  by  expressing  their  feelings  in 
writing,  they  could  be  more  open,  since 
they  didn't  have  to  worry  about  what 
the  other's  reaction  might  be. 

"Consequently,  as  Arlene  got  in 
touch  with  her  needs,  she  realized  that 
she  did  have  rights  within  the  mar- 
riage. She  felt  manipulated,  and  she 
became  very  angry — the  legitimate 
product  of  years  of  frustration  with 
Jack  and  with  her  parents.  We  helped 
Jack  understand  that  Arlene's  anger 
was  a  release  of  repressed  feelings,  so 
that  he  could  hear  what  she  was  say- 
ing without  feeling  threatened  or  ar- 
guing with  her.  When  Arlene  realized 
that  Jack  was  really  listening  to  her, 
her  anger  faded. 

"Once  this  couple's  problems  were 
addressed  and  old  patterns  started  to 
dissolve,  we  had  to  determine  how 
they  would  run  their  household  now 
that  Jack  was  no  longer  in  charge. 
First,  we  decided  that  Arlene  and  Jack 
would  have  equal  say  in  any  important 
family  decisions.  Then  we  divided 
household  tasks. 

"Because  Arlene  was  better  able  to 
deal  with  the  children,  she  became  the 
sole  disciplinarian.  If  Jack  did  not  like 
something  the  boys  did,  he  was  to  go  to 
Arlene  and  let  her  deal  with  it.  This 
was  very  hard  for  Jack  at  first,  but  it 
was  also  very  effective.  Having  their 
parents  speak  as  a  united  front  made 
the  boys  perceive  both  Arlene  and 
Jack  as  stronger — Arlene  because  she 
held  obvious  authority,  and  Jack  be- 
cause he  wasn't  always  flying  off  the 
handle.  Once  the  boys  were  given  some 
room,  their  behavior  improved.  And 
for  the  first  time,  Jack  began  to  estab- 
lish a  real  relationship  with  his  sons. 

"As  Jack  became  more  responsive  to 
Arlene,  their  relationship  became 
stronger.  Knowing  that  she  has  the 
right  to  her  own  needs  and  feelings 
has  given  Arlene  more  self-esteem. 
And  as  a  result  of  becoming  aware 
that  his  wife  does  have  needs,  Jack  has 
learned  to  be  more  sensitive  with  other 
people.  He's  less  driven  now  because 
he  knows  there  are  sources  of  satisfac- 
tion for  him  outside  of  work. 

"In  fact,  several  months  before  Ar- 
lene's thirty-eighth  birthday,  Jack 
decided  that  he  wanted  to  do  something 
very  special.  He  hired  a  room  and  a 
band  and  invited  all  their  friends  to  a 
surprise  party  for  her.  Arlene  was  very 
moved,  and  the  evening  was  extremely 
important  to  both  of  them.  Although  I 
still  see  Arlene  and  Jack  occasionally, 
I  feel  certain  their  marriage  is  well 
on  the  way  to  becoming  fulfilling. "  End 
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« leeungs,  so 
she  was  say- 

&ned  or  ar- 
te realized 


I  love  only  one  man. 
I  wear  only  one  fragrance. 


End 


Emeraude  Pure  Fragrance  Mist  by  CZ-^ 
Rich,  elegant,  it  creates  a  lasting  intensity. 
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CARING  FROM  THE  HEART 


I'm  teaching  my  daughters  one  of  the  most  valuable  lessons 
of  all— how  to  help  others.  By  Susan  Lapinski 


nbout  once  a  month,  my  two 
young  daughters  and  I 
L  cook  a  big  spaghetti  din- 
^ner  for  some  people  we 
Wk  do  not  know  and  may 
sr  meet.  While  I  stir  the  pasta,  six- 
*-old  Jessica  butters  the  bread,  and 
e-year-old  Susannah  folds  napkins. 
?his  food  is  for  people  who  are 
gry,  people  who  just 
i't  as  lucky  as  we 
"  I  tell  my  daughters 
we  work.  Susannah 
les  up  at  me  as  she 
jles  around  my  knees, 
really  understanding. 
Jessica  looks  up  from 
bread  she's  buttering 

says  softly,  "I  know, 
amy." 

want  my  children  to 
v  up  caring  about  oth- 
eople.  I  want  them  to 
ce   when   others   are 
gry,   hurt,   lonely   or 
titened.  And  I  believe 
;  the  very  best  place  to 
into  the  habit  of  car- 
is  at  home, 
ut  when  you  live  in  a 
-paced,     self-centered 
Id,  it  takes  a  special 
rt  to  keep  on  caring 
it  others.  I  know  because  I  can  re- 
iber  a  time,  not  very  long  ago, 
n  I  fell  out  of  the  habit  myself, 
was  a  young  career  woman  in  New 
k  City  then,  on  my  way  up  the 
ler  in  the  publishing  world.  My 
3  were  filled  with  editorial  meet- 
:,  press  briefings,  film  screenings 

fancy  lunches.  I  felt  rushed  and 
•worked   but   also   quite   satisfied 

important. 

ne  day,  running  to  catch  a  cab, 

jarly  tripped  over  a  vagrant  who 

sprawled  half  on  the  sidewalk, 
'  in  the  gutter.  He  reeked  of  alcohol 

was  covered  with  grime.  I  looked 
n  at  him  with  revulsion  and  irrita- 
.  What  was  I  supposed  to  do  now? 


Then  I  spotted  a  police  car  down  the 
block.  With  a  sense  of  relief  I  flagged  it 
down.  But  when  I  pointed  out  the  va- 
grant, the  policeman's  reaction  was 
not  what  I'd  hoped  for.  "Lady,  we  see 
these  guys  all  the  time,"  he  said, 
sounding  annoyed.  "We'll  be  back  to 
get  him  later,"  he  added  vaguely. 

I  wish  I  could  say  that  I  waited  until 


The  author  and  her  daughters,  Jessica,  six,  and  Susannah,  three, 
work  together  to  prepare  a  very  special  dinner 

the  policeman  returned.  But  I  wanted 
this  distasteful  interruption  in  my  day 
to  be  over.  So  I  jumped  into  the  next 
cab  that  came  along,  leaving  the  va- 
grant there  with  his  bloodied,  bare  feet 
sticking  out  in  traffic. 

I'm  not  proud  of  that  incident.  But  in 
those  days,  it  seemed  to  me  that  no- 
body in  New  York  cared  very  much. 
My  husband,  my  friends  and  I  would 
exchange  horror  stories  about  beggars 
we'd  encountered  on  the  subway  or  in 
the  urine-soaked  passageways  of 
Grand  Central  Terminal.  Many  New 
Yorkers,  and  indeed,  many  people 
throughout  the  world,  lived  intolerable 
lives,  we  agreed.  Yet  what  could  we  do 
to  make   a  difference?  The  problem 


was  so  big,  and  we  felt  so  powerless 
Then,  when  I  was  seven  months 
pregnant  with  my  first  child,  some- 
thing happened  to  make  me  feel  that 
New  Yorkers  did  care  after  all.  On  my 
way  to  buy  a  present  for  my  husband's 
birthday,  I  lost  my  balance  stepping  off 
a  curb  and  twisted  my  ankle.  When  I 
hit  the  ground  with  an  ungainly  thud,' 
the  people  around  me  re 
acted  immediately. 

"Are  you  all  right?' 
asked  the  man  selling  hot 
dogs  on  the  corner.  He 
helped  me  up  and  scooped 
some  ice  out  of  his  cart  for 
my  gashed  knee. 

His  action  might  not 
seem  like  much,  but  New 
York  is  a  fast-paced,  tough 
city,  where  kindnesse: 
are  few  and  far  between.  I 
accepted  the  ice  grateful 
ly  and  limped  into  a  near- 
by department  store,  look 
ing  for  a  place  to  sit  down. 
A  salesclerk  spotted  me 
and  rushed  to  help.  "Let 
me  get  you  a  chair  and  a 
glass  of  water,"  she  said 
She  and  her  co-workers 
cleared  a  place  next  to  the 
tie  racks  and  clucked 
around  me  like  sympathetic  hens.  In 
no  time,  I  was  feeling  better. 

"People  really  came  through  for  me 
today,"  I  told  my  husband,  Michael, 
over  dinner  that  night.  My  sidewalk 
tumble  had  been  a  small  incident,  and 
yet  people's  reactions  had  been  a  pleas- 
ant surprise  and  had  given  me  a  fresh 
perspective  on  things.  If  other  people 
could  respond  so  quickly  and  selflessly 
to  someone  in  need,  why  couldn't  I? 

After  all,  I  had  been  raised  by  a 
mother  who  cared  about  others.  More 
than  twenty  years  ago  she  had  started 
a  church  group  of  volunteers  who 
helped  old  and  ailing  people  in  our 
suburban  community  outside  Balti- 
more. Today,  the  group  is   (continued) 
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t^jf BABY AND  CHILDREN'S  WEAR 


M  %uby  is  my  pony  She  lives  in  a  big  house  with  her 
JL.   m.  Mommy  and  Daddy  Just  like  me.  She  eats  all  her 
cereal,  but  she  loves  sugar  best.  Just  like  me.  Too  bad  they 
dorit  make  Spencer's  fleece  jogging  suits  in  her  size. 
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iive  always  bought  Lego; 
iiis  may  help  you  change 
our  mind. 


d  blocks  look  and  feel  like  Lego*  blocks, 
ley  work  together,  too.  But  check  out 
prices.  You'll  be  pleasantly  surprised. 
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SUPER  BLOCKS 

The  Super  Value  Blocks. 
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A  WOMAN  TODAY 

continued 

I  strong,  and  my  mother  is  still 
much  involved.  Several  times  a 
:  she  visits  local  nursing  homes 
lelivers  baskets  of  fruit,  holds  peo- 

hands  and  listens — really  lis- 
— to  them.  She  has  given  lonely 
le  the  gift  of  companionship  and 
nade  a  difference  in  their  lives. 
r  mother's  example  had  influenced 
I  realized,  and  I  decided  that  I 
ed  my  children  to  learn  to  help 
s  in  need,  too.  I  know  that  studies 
proven  that  people  who  can  reach 
;o  others  are  healthier  and  more 
dent.  They  feel  they  have  control 
their  own  lives  and  that  they  can 
;  a  difference  in  the  lives  of  others. 
,  when  my  husband  and  I  heard 
our  community  had  a  group  to 
the  homeless  of  New  York  City, 
/anted  to  help.  And  cooking  hot 
s  for  the  homeless  seemed  like  the 
ct  way  to  get  Jessica  arid  Susan- 
involved,  too.  Each  month,  as  we 

together  preparing  meals  for  the 
jy,  we  talk  about  how  important 
;o  help  people  in  need.  I  know  that 
ca,  because  she  is  older,  under- 
1s  what  we're  doing  and  why. 
,  when  we  walk  down  the  street 
she  spots  a  homeless  person,  she 


asks,  "Mommy,  is  that  one  of  the  peo- 
ple we  cook  for?" 

We  chose  to  work  with  the  homeless 
because  their  need  is  so  evident  all 
around  us.  For  years,  my  husband  and 
I  have  been  exchanging  greetings  with 
Tom,  a  shaggy,  white-haired  man  who 
lives  on  the  streets  of  our  Brooklyn 
neighborhood. 

When  I  was  a  new  mother,  Tom  had 
noticed  me  toting  Jessie  around  in  a 
baby  carrier.  "Is  that  a  baby  you've  got 
in  there?"  he  had  asked  me. 

I'd  stepped  closer  to  him  so  he  could 
see  Jessie's  small  pink  face. 

Tom  had  leaned  against  his  shop- 
ping cart  full  of  possessions  and  stared 
at  Jessica.  "You're  lucky,"  he  had  said. 

I  know  I  am.  That's  why  I'm  so  glad 
to  have  the  chance  to  help  people  like 
Tom.  And  working  for  the  shelter  pro- 
gram has  proven  to  me  that  when  it 
comes  to  caring,  we  are  all  connected 
to  each  other,  no  matter  what  our  dif- 
ferences. The  people  I  work  with  are 
from  various  races,  religions  and  back- 
grounds. We  are  white  and  black,  rich 
and  poor,  young  and  old,  united  in  do- 
ing something  we  believe  in.  I'm  glad 
that  Jessica  and  Susannah  are  a  part 
of  this  chain  of  caring,  too.  Although 
they  help  out  only  in  small  ways  now, 
they  are  developing  a  habit  of  helping 
others  that  can  last  a  lifetime.       End 


GETTING  INVOLVED:  HOW  TO 
TEACH  KIDS  TO  HELP  OTHERS 

Parental  influence  is  a  big  factor  in 
determining  how  altruistic  a  child 
will  be,  according  to  studies  done  by 
Carolyn  Zahn-Waxler,  Ph.D.,  and 
Marian  Radke-Yarrow,  Ph.D.,  re- 
searchers at  the  Laboratory  of  Devel- 
opmental Psychology  at  the  Nation- 
al Institute  of  Mental  Health.  Here, 
tips  that  will  help  you  to  teach  your 
child  to  be  caring. 

•  Be  a  role  model  for  your  child. 
Since  children  learn  their  behavior 
from  adults,  the  more  warm  and  sen- 
sitive you  are  with  your  child,  the 
more  caring  she  will  be. 

•  When  your  child  is  young  (before 
age  two),  teach  her  the  importance  of 
giving  and  taking  by  playing  games 
that  involve  cooperation,  such  as 
rolling  a  ball  back  and  forth  with 
her.  This  will  set  the  stage  for  later 
altruistic  development. 

•  When  your  child  becomes  a  tod- 
dler, start  involving  her  in  projects 
to  help  others. 

•  Don't  expect  your  child  to  do  too 
much.  Children  need  to  start  out  as 
helpers  before  they  can  feel  capable 
of  making  their  own  contribution. 

•  Be  enthusiastic  about  helping  oth- 
ers. Explain  to  your  child  how  impor- 
tant you  feel  it  is  to  help  those  in 
need  and  why  you're  doing  it.  Use 
lots  of  feeling  in  your  explanations  so 
your  child  will  understand  that  this 
is  one  of  your  family's  basic  values. 

•  Make  the  projects  you  work  on  fun 
for  your  child  so  that  she'll  want  to 
keep  participating.  And  be  sure  to 
praise  her  for  helping. 

•  When  you  feel  your  child  is  old 
enough  to  understand,  explain  that 
there  are  differences  in  our  society 
that  account  for  some  people's  being 
more  fortunate  than  others.  Try  not 
to  be  judgmental,  just  realistic. 

•  Don't  make  your  child  feel  guilty 
for  having  more  than  others.  In- 
stead, show  her  what  she  can  do  to 
help  those  who  are  less  fortunate. 

Organizations  that  need   you 

To  find  out  what  you  and  your  chil- 
dren can  do  to  help  others,  check 
with  your  community  social-service 
groups  or  church  groups  (or  look  for 
listings  in  the  phone  book  under  vol- 
unteer action  centers  or  agencies). 
You  can  also  contact  your  local  office 
of  the  Salvation  Army,  the  Volun- 
teers of  America,  the  American  Red 
Cross,  the  United  Way  of  America  or 
the  YMCA/YWCA.  For  more  infor- 
mation on  family  volunteering, 
write  to  Volunteer — The  National 
Center,  1111  North  19th  Street, 
Suite  500,  Arlington,  VA  22209. 
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Kings  &100's 

Regular  and  Menthol 


Mfr's.  suggested  pricing  based  on  full-price  brands. 


Kings:  10  mg  "tar."  0.8  mg  nicotine  — 

.!--«! .m.rntlnlMiCTPmilthnH 


Kings:  10  mg  "tar,"  0.8  mg  nicotine  - 
100's:  12  mg  "tar."  0.9  mg  nicotine  av.  per  cigarette  by  FTC  method 


SURGEON  GENERAL'S  WARNING-.  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 
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The  latest  on  collagen,  how  to  make  an  elegant  ponytail. 
Next  page:  the  right  way  to  blush,  and  more 


Spring  hair:  sleek 
and  beribboned 


*** 


he  hammock  stretch 

n  anytime  relaxer  from  Karen  Smith,  aero- 
cs  instructor  at  Lakeside  Hospital  Health 
id  Fitness  Center,  in  Metairie,  LA.  It 
•etches  the  hamstrings,  shoulders  and  spine. 

|  Stand  at  arm's  length  from  wall , 
»et  three  feet  apart,  knees  slight- 
r  bent.  Place  palms  en  wall. 
|  Walk  hands  down,  taking  small 
leps  back,  until  back  and  legs 
>rm  a  right  angle.  ■  Arch  back; 
old  30  seconds.  ■  Round  back  by 
ropping  head,  tucking  in  hips, 
>ntracting  abdomen.  Hold  30  sec* 
nds.  ■  Repeat  sequence  5  times. 


w 

W  ■  ■'tn  bows  the  chic  accessories  of  the  season, 
sleek,  pulled-back  hair  is  the  must-have  style.  But  there's  more 
to  this  sophisticated  look  than  a  simple  ponytail.  Sleek  does  not 
mean  slick,  flat  hair  that  looks  as  if  it's  been  glued  to  your 
head.  You  want  to  tie  hair  back  softly  and  elegantly,  with 
enough  volume  on  the  top  and  sides  of  your 
head.  Here's  the  way  to  create  a  perfect 
ponytail,  from  hair  expert  Jean-Louis  David. 
Divide  hair  around  your  hairline 
(hair  must  be  dry)  into  a  few  roller- 
size  sections — two  on  top  and  one  or 
two  on  each  side  of  your  head. 
Apply  mousse  generously  to 
each  section  and  quickly  roll  with  plastic 
or  sponge  rollers.  Blow-dry  hair  a  few 

seconds  and  remove  rollers.  Never  substitute  heavy  gels  or 

sculpting  lotions  for  mousse,-  your  hair  will  turn  out  stiff  and 

flat.  Now  bend  forward  and  brush  hair,  then  flip  back  and 

smooth  hair  into  a  low  ponytail,  about  two  inches  above  nape. 

Accessories  You  can  either  clip  on  a  bow  (most  have 

barrettes  on  the  back)  for  a  wide,  full  tail,  or  tie  a  pretty  ribbon 

around  an  elastic  band.  If  you  have  very  long  hair,  secure  it 

with  an  elastic  band,  then  tuck  the  tail  under  in  a  chignon.  What 

to  do  if  after  you've  pulled  your  hair  back,  you're  left  with  lots  of  flyaway  wisps?  Try 

this  trick:  Take  a  cotton  ball,  spritz  it  with  hairspray,  and  smooth  stray  hairs  back.  If 

hair  is  too  short  to  put  into  a  ponytail,  wear  a  headband  topped  with  a  bow! 


Zyplast:  the  new  collagen 


l/l/e've  known  for  several 
f  f  years  that  collagen  injec- 
tions can  plump  up  facial  lines 
and  create  firmer  skin.  But  now 
there's  a  new  longer-lasting  col- 
lagen product  on  the  market,  ac- 
cording to  dermatologist  Diana 
Bihova,  of  New  York  University 
Medical  Center.  The  new  product, 
called  Zyplast,  is  used  to  fill  in 
lines  on  the  forehead,  on  the 
bridge  of  the  nose  and  around 
the  mouth.  Unlike  an  earlier  col- 


lagen product,  Zyderm,  which  is 
injected  into  the  upper  dermis, 
Zyplast  is  injected  into  the  lower 
dermis,  just  above  the  skin's  fat 
layer.  Zyplast  is  less  allergenic 
than  Zyderm,  and  unlike  Zy- 
derm, it  is  malleable:  If  too  much 
Zyplast  is  injected,  the  skin  can 
be  molded  back  into  shape. 
Treatments  usually  require  two 
to  six  half-hour  office  visits,  with 
two  weeks  between  injections. 
Cost:  $200  to  $400  per  visit. 
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LEARN  TO  USE  BLUSH 
LIKE  A  PRO  WITH  THESE 
EASY-TO-FOLLOW  TIPS 


Trends 
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o  brush  on  blush  for  a 

healthy,  natural  look,  here's 

a  foolproof  technique  from 

makeup  expert  Linda 

Cantello  of  Bryan  Bantry: 

Smile,  place  blush  on  the 
apple  of  your  cheek  (use  a  big,  fluffy 
brush),  and  blend  out  toward  ear  (see 
illustration,  right).  Blending  is  key:  You 
don't  want  to  see  where  your  blush 
begins  and  ends.  If  you  are  using  a 
powder  blush,  apply  it  over  a  powder 
base.  Do  eyes  and  lips  next,  then  add 
to  or  tone  down  original  blush  work. 
Add  translucent  powder  to  set.  To  add  fullness  to  a  thin  face,  place  extra  blush  on 
apples  of  cheeks.  To  slenderize  face,  apply  blush  starting  under  the  center  of  the 
cheekbone  and  blend  up  and  out  to  middle  of  ear. 

TYPE  OF  BLUSH  Unless  you  have  flawless  skin,  avoid  creams,  liquids  and 
gels — they  tend  to  gather  in  pores  and  draw  attention  to  skin  imperfections.  These 
blushes  are,  however,  good  for  older  skin,  because  they  give  skin  a  more 
luminous  look  and  are  less  drying  than  powders.  They  are  applied  the 
same  way  as  powder  blushes,  but  use  them  over  foundation  and  before 
you  powder.  Blend  well  with  a  damp  sponge. 

COLOR  If  your  skin  is  fair,  select  muted  shades  of  pink,  peach  or  coral. 
Stay  away  from  bright  or  dark  trendy  colors  that  look  unnatural.  Medium- 
toned  complexions  get  a  boost  from  clear,  rosy  pinks  and  apricots. 
Dark  or  black  skin  looks  best  with  warm  red  or  rich  copper.  Pink  is  the 
number-one  solution  for  tired  or  dull  skin — select  a  shade 

that  complements  your  skin's 


hat's  new  in  the  world  of  eye- 
glasses and  contact  lenses?  We  got  the 
scoop  from  optometrist  Barry  Farkas, 
O.D.,  and  Richard  Morgenthal,  of  Mor- 
genthal-Frederics  Opticians,  both  of 
New  York  City: 

#%nti-glare  eyeglass  lenses  minimize 
reflection  with  a  special  coating  applied 
to  the  surface  of  the  lens.  (Your  specs 
can  be  made  glare-free  if  the  lenses 
have  no  scratches.)  Anti-glare  lenses 
provide  the  wearer  with  sharper  vision 
than  regular  eyeglass  lenses  and  are 
especially  useful  when  you're  working 
at  a  computer  or  driving  at  night.  An- 
other plus:  Eye  makeup  can  be  seen 
perfectly  through  them! 

Bifocal  lenses  with  invisible  demarca- 
tion lines  are  a  great  improvement  over 
the  original  bifocals.  The  lenses  make 
you  look  more  attractive  and  younger, 
and    your    eyes 
can  be  seen  with- 
out distortion. 


Caroline,  a  designer  in  her  thir- 
ties, likes  a  healthy,  sun-kissed 
look.  "I  was  using  a  bronzer, 
which  resulted  in  brown 
smudges  all  over  my  face"  she 
said.  She  tried  our  technique, 
using  a  pink  cream  blush  for 
day  and  a  rosier  opal  scent 
powder  for  evening.  "I  lovs  my 
new  fresh  look!"  she  says. 


undertone.  If  your  skin  is 
sallow,  try  a  golden  pink.  If  it  has 
hints  of  blue,  a  mauvey  pink. 
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NEW  PRODUCTS 

■  INDULGE  IN  LE  JARDIN  D'AMOUR,  A 
VERY  ROMANTIC  FLORAL  FRAGRANCE 
FROM  MAX  FACTOR;  $13.50  PER  OUNCE. 

■  STROKE  ON  MAYBELLINE'S  COLOUR 
WAND  POWDER  EYE  SHADOW  ANY  TIME 
OF  DAY— IT  COMES  IN  A  HANDY  PURSE- 
SIZE   PEN,   IN   TWELVE  COLORS;  $4.25. 


lew  soft  con- 
tact lenses  with 
opaque  tints  will 
actually  make 
your  brown  eyes 
blue!  They  can  be 
worn  for  vision 
correction  or  as 
a  nonprescription 
accessory.  Developed  by  Durasoft,  they 
are  called  Durasoft  Colors  and  were  ap- 
proved by  the  FDA  last  November. 

Bifocal  soft  contact  lenses  are  also  a 
real  breakthrough.  In  the  past,  if  you 
needed  bifocals,  you  couldn't  wear  con- 
tacts. Now  you  can  get  bifocal  contact 
lenses  that  provide  even  better  vision 
than  most  glasses. 
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:  NOW  YOU  CAN  BE  SLIMMER,YET 

STRONG  ENOUGH  TO  STAND  THE  TEST  OF  TIME. 


INTRODUCING  FIBRE  TRIM  WITH  CALCIUM 

Chances  are,  if  you're  on  a  diet,  the  first  things  to 
go  are  high-calorie  foods  like  cheese,  milk  and  inch- 
adding  ice  cream.  The  very  same  foods  that  are  rich 
in  bone-building  calcium. 

But  now,  with  help  from  new  Fibre  Trim  with 
Calcium,  you  don't  have  to  sacrifice  strong  bones 
for  the  sake  of  a  slender  body. 

MAKE  EXTRA  WEIGHT  A  THING  OF  THE  PAST 

Like  regular  Fibre  Trim, 
Europe's  number  one  slim- 
ming aid,  Fibre  Trim  with 
Calcium  works  safely,  gradu-  ! 
ally  and  sensibly. 

Taken  before  meals,  its 
unique  blend  of  grain  and 
citrus  fiber  acts  naturally  to 
make  you  feel  comfortably  full 
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NEW  FIBRE  TRIM 


So  you  can  eat  less,  lose  weight  gradually  and 
keep  it  off.  Without  drugs,  or  drug  side  effects. 

CUT  CALORIES,  NOT  CALCIUM 

Dieting  is  never  easy.  But  when  you're  not 
plagued  by  hunger  pangs,  you  can  stick  with  it. 
Take  Fibre  Trim  with  Calcium,  eat  a  little  less, 
move  around  more,  and  banish  those 
extra  pounds  inch-by-unwanted-inch. 
You'll  have  the  added  satisfaction 
of  knowing  you're  losing  weight 
without  losing  calcium. 

One  day's  supply  of  Fibre  Trim 
with  Calcium  gives  you  600  mgs— 
a  healthy  contribution  to  your  daily 
calcium  needs. 

With  a  little  help  from  Fibre  Trim 
with  Calcium,  you  can  make  extra 
weight  a  thing  of  the  past.  And  still 
build  a  body  that  could  make  history. 

WITH  CALCIUM 


BeHnd 

the 
scenes 

flOON- 
UGHTNG 


fiie/re  the  hottest 
duo  to  come  out  of 

Hollywood  since 
[racy  and  Hepburn, 
iut  there's  a  side  to 

each  of  them  the 
public  rarely  sees 


It  is  Friday  afternoon  on  the  set  of  the  hit  television  series 
Moonlighting,  and  all  hell  is  breaking  loose.  With  the  air  date 
for  a  special  episode  parodying  Shakespeare's  Taming  of  the 
Shrew  only  four  days  away,  shooting  must  be  completed  this 
evening  so  that  a  rush  editing  job  can  be  done  over  the 
weekend.  The  cast  has  spent  the  last  two  draining  weeks 
wearing  bulky  sixteenth-century  costumes  and  stumbling  over 
Shakespearean  dialogue,  and  some  of  the  actors,  including 
Bruce  Willis,  have  had  a  bit  of  trouble  mastering  ye  olde 
syntax.  But,  now,  finally,  they  can  almost  smell  the  end  of 
filming,  and  they  can't  help  acting  just  a  wee  bit  giddy. 

Cybill  Shepherd,  who  completed  her  scenes  early,  has  already  dashed 
home  as  quickly  as  possible,  seeking  the  comparatively      (continued) 


FREE!  Country  Cloth  Doll  for  joining  now! 


^SbllMakers  Club 


Now,  at  a  modest  cost, 

you  can  receive 

complete  and  unique 

kits  that  allow  you  to 

create  beautiful  dolls 

for  you  and  your 

loved  ones. 

Doll  making  is  one  of  America's 
favorite  crafts.  Unfortunately,  until 
now,  if  you  wanted  to  make  a  truly 
beautiful  doll,  you  had  to  pay  as- 
tronomical prices,  only  to  receive 
poor  designs  with  bewildering 
instructions  and  key  items 
missing. 

A  New,  Top  Quality  Doll  Kit 

Sent  to  You 

Every  Other  Month. 

Now,  you  can  leave  all  that 
behind.  As  a  member  of  the  Doll 
Makers  Club,  you  will  receive  a  new 
doll  making  kit  every  other  month, 
featuring  only  the  finest  materials, 
beautiful  designs,  and  clear,  easy 
to  understand  directions.  Most  kits 
will  be  unique  and  exclusive  to 
Club  members.  And,  importantly, 
the  kits  you  receive  will  be  com- 
plete (we  even  include  the  stuff- 
ing!), so  you  can  spend  your  time 
crafting,  instead  of  searching  from 
store  to  store  to  find  the  perfect 
doll  parts,  patterns,  fabrics,  and 
accessories.  Plus,  there  will  be  an 
incredible  variety  of  dolls,  includ- 
ingvinyl,  cloth,  and  even  porcelain. 

FREE!  This  Country 
Cloth  Doll  For 
joining  now. 


As  a  new  member,  you  will  receive 
this  lovable  cloth  doll. 

©1986  Doll  Makers  Club 


Toll  Free  Personal  Assistance 

Available  Making  the  Kits  just  Right 

for  Novice  and  Expert. 

Whether  you  are  an  expert  craf- 
ter  or  making  kits  for  the  first  time, 
the  Doll  Makers  Club  is  perfect  for 
you.  As  a  member,  besides  our 
simple  step-by-step  instructions, 
you  will  receive  a  personal  toll  free 
number  to  call  for  assistance  with 
any  Doll  Makers  Club  kit. 

Modest  Cost. 

One  of  the  big  membership 
benefits  is  the  low  price  you  pay 
for  such  high  quality  kits.  Each  kit 
is  priced  at  $19.50  (plus  $2.00  ship- 
ping and  handling)  payable  in  two 
monthly  installments.  And,  there  is 
no  risk  or  obligation.  If  you  are  not 
delighted  with  any  kit,  simply  re- 
turn it  for  a  full  refund.  And,  you 
may  discontinue  your  member- 
ship any  time. 

Send  No  Money  Now. 
To  join  the  Doll  Makers  Club,  just 
complete  and  return  the  Member- 
ship Application.  Enclose  no 
money  now.  You  will  be  billed  with 
your  first  shipment. 


gns  shown  are  for  illustrative  purposes  only. 


MEMBERSHIP  APPLICATION        120 

The  Doll  Makers  Club  No  payment  required. 
14  Finance  Drive  Simply  mail  this 

Danbury,  Conn.  06810         application  today. 

Please  enroll  me  in  the  Doll  Makers  Club.  I 
will  receive  a  new  and  complete  doll  kit 
every  other  month  payable  in  two  monthly 
installments  of  $9.75  each*  (plus  shipping 
and  handling).  I  need  send  no  money  now; 
bill  me  with  my  first  shipment.  I  understand 
that  I  may  return  any  kit  for  a  full  refund 
and  that  either  party  may  cancel  this  mem- 
bership agreement  at  any  time.  As  a  new 
member,  I  will  receive  a  Country  Cloth  Doll 
as  a  free  gift. 

□  As  a  convenience,  please  charge  my  first 
kit  and  each  subsequent  kit,  at  the  time 
of  shipment,  to  my: 

□  VISA        D  MasterCard 


Credit  Card  No. 


Expiration  Date 


Signature 
Name 


Address 
City 


State 


Zip 


•Payable  in  U.S.  funds. 

Allow  12-16  weeks  for  initial  shipment. 


MOONLIGHTING 

continued 

abdued  company  of  her  seven-year- 

d  daughter,  Clementine,  and  her  cat, 
Kipper.  Allyce  Beasley,  who  plays  the 
lzzy-headed  receptionist,  Agnes  Di- 
esto,  skips  arm  in  arm  with  one  of  the 
airstylists  to  the  Twentieth  Century 
ox  commissary  for  a  late  lunch.  Only 
iruce  Willis — the  man  known  for  his 
ist  feet  and  faster  lip — seems  too  tired 
>  be  silly. 

The  second  the  crew  breaks  for 
inch,  he  dives  out  the  side  entrance 
)ward  his  trailer  and  locks  the  door 
shind  him  for  some  serious  shut-eye. 
1  an  hour,  he  will  emerge  from  his 
aort  hibernation,  looking  groggy  and 
impled  but  ready  to  turn  on  his  jivey 
;rut  at  a  moment's  notice. 
Welcome  to  the  set  of  one  of  TV's  most 
dked-about  shows  in  years,  where 
nything  is  likely  to  happen  .  . .  and 
sually  does.  On  a  program  that  has 
lade  its  mark  by  being  innovative 
ad  unpredictable,  what  goes  on  be- 
ind  the  scenes  is  almost  as  intriguing 
s  what  appears  on  the  screen.  And 
le  most  enticing  drama  surrounds  the 
low's  two  sizzling  superstars — the 
rysterious,  press-shy  Willis  and  the 
jltry,  strong-minded  Shepherd. 

Thanks  to  their  show's  popularity, 
nice  and  Cybill  are  the  hottest  duo 
nder  the  sun.  Shepherd,  the  former 
lodel,  is  back  on  the  covers  of  maga- 
ines  for  the  first  time  in  years,  and 
/illis  may  have  surpassed  Don  John- 
m  and  Tom  Selleck  as  TV's  top  male 
ix  symbol — receding  hairline  and  all. 
lost  important,  their  series  continues 
)  do  well  in  the  ratings  and  is  solidly 
mbedded  in  the  Nielsen  Top  Ten. 

On  Moonlighting,  Cybill  plays  Mad- 
ie  Hayes,  a  former  model  who  takes 
ver  a  detective  agency,  dismally  run 
y  the  wisecracking  David  Addison 
Willis).  Maddie  spends  most  of  her 
ime  verbally  sparring  with  her  can- 
inkerous  employee,  who  has  the  ma- 
urity  of  a  third  grader  let  loose  on  a 
ubstitute  teacher.  Sooner  or  later 
ind  it's  usually  sooner),  Addison  says 
omething  snide  and  sexist,  and  Mad- 
ie  turns  red.  She  yells.  She  slams 
oors.  She  calls  him  slime  and  navel 
nt.  Addison  sits  there,  his  mouth 
urled  smugly  upward,  ready  for  the 
ext  zing. 

Oh,  yes,  one  more  thing:  David  and 
laddie  are  hopelessly  attracted  to 
ach  other. 

It  is  their  love-hate  relationship — 
heir  undeniable  sexual  chemistry — 
bat  makes  Moonlighting  so  much  fun. 
'he  plots  are  silly,  the  drama  luke- 
warm. But  thirty-eight  million  people 
une  in  each  week  to  watch  Maddie 
nd  David  go  at  it,  and  wonder  when 


(if  ever)  the  two  of  them  will — in  Addi- 
son's words — get  horizontal. 

Though  both  actors  insist  they  are 
nothing  like  their  characters,  they  ad- 
mit that  a  little  of  the  chemistry  be- 
tween Maddie  and  David  exists  be- 
tween them  in  real  life.  "We  have  a 
basic,  raw,  animal  attraction  to  each 
other,"  Cybill  admits.  "It's  something 
that  was  present  from  the  very  start." 

The  princess  and  the  punk 

The  thirty-seven-year-old  actress  says 
she  got  an  electrical  charge  from  Bruce 
(who  is  thirty-two)  the  moment  he 
walked  in  to  test  for  the  part  two  years 
ago.  Executive  producer  Glenn  Caron 
had  already  tested  three  thousand  ac- 
tors to  co-star  with  Shepherd,  but  none 
had  provided  the  sexual  spark  he  was 
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lrom  the  moment 

Bruce 

walked   in  for  his 

screen 

test,    Cybill    took 

notice. 

"He's  cuuuuute/'  she  said. 

looking  for.  Then,  on  the  last  day  of 
casting,  Bruce  bopped  in,  full  of  confi- 
dence, wearing  an  army  fatigue  jacket, 
several  earrings  and  a  punk  hairstyle. 
Despite  his  appearance,  Cybill  leaned 
over  to  Caron  and  said,  "He's 
cuuuuuuute."  For  his  part,  Willis 
looked  his  prospective  co-star  in  the 
eye  and  said,  "I  can't  do  this  scene. 
You're  too  beautiful." 

Somehow,  Bruce  forced  himself  to  do 
the  scene,  and  the  rest,  as  they  say,  is 
history.  As  shooting  began,  there  were 
signs  that  at  least  a  playful  attraction 
was  growing  between  the  two.  Hang- 
ing in  Cybill's  home  is  a  picture  Bruce 
gave  her  with  the  inscription  "To  Cy- 
bill— my  first,  funniest  and  most  beau- 
tiful leading  lady."  And  crew  members 
recall  the    time   Shepherd  suddenly 


plopped  down  on  Bruce's  lap  in  th 
middle  of  rehearsals. 

But  hold  on  a  minute — don't  get  th 
wrong  idea.  Cybill  and  Bruce  are  mos 
certainly  not  dating.  "Get  involvei 
with  him?  Are  you  kidding?"  Cybil 
says  of  Bruce,  who  has  a  reputation  fo 
being  a  fast-talking  ladies'  man  off 
camera  as  well.  "I  went  to  a  therapis 
to  make  sure  that  kind  of  guy  wouldn' 
be  in  my  life  anymore,"  she  says. 

The  actress  freely  admits  that  chem 
istry  or  not,  "there  are  times  when  w< 
hate  the  sight  of  each  other,  time 
when  we  feel  like  hitting  each  othe 
over  the  head  with  a  two-by-four." 

In  recent  months,  the  tabloids  hav 
been  full  of  stories  about  the  two  ac 
tors  getting  into  screaming  matche 
with  each  other  and  with  Caron,  am 
sometimes  storming  off  the  set.  Ever 
week,  it  seems,  there's  another  stor 
about  tantrums  and  hurt  feelings.  Is  i 
all  true?  "Don't  believe  everything  yoi 
read  in  the  tabloids,"  says  one  cre'v 
member.  "But  in  the  case  of  Moon 
lighting,  you  can  believe  most  of  it." 

Some  of  those  on  the  set  complaii 
most  bitterly  about  Cybill's  tempei 
which  they  cite  as  one  reason  filmin] 
often  falls  far  behind  schedule.  Durin] 
taping  for  one  episode,  they  say,  Cybil 
threw  a  stick  at  another  actor  who  ha< 
angered  her.  A  few  days  later,  whei 
one  of  the  children  who  appeared  ii 
several  scenes  tugged  on  the  actress' 
dress  to  ask  a  question,  Cybill  yellei 
at  the  girl,  who  drew  back  in  fear.  Am 
employees  of  the  Sheraton  Plaza  Li 
Reina  Hotel,  in  Los  Angeles,  still  re 
member  the  day  a  Moonlighting  seen 
was  shot  in  their  lobby  and  Cybil 
turned  on  a  woman  who  had  asked  fo 
an  autograph  and  snapped,  "Leave  mi 
alone.  I  have  a  right  to  be  a  bitch." 

Publicly,  Caron  and  cast  member 
strongly  deny  reports  about  flarinj 
tempers  and  overinflated  egos.  "Bruo 
and  Cybill  are  very  passionate  people 
and  they  both  believe  in  speakinj 
their  minds  when  they  believe  a  seem 
can  be  improved,"  says  Allyce  Beasley 
"But  they're  both  professionals— 
everyone  in  the  cast  is — and  it  neve 
gets  out  of  hand." 

If  there  are  problems  with  shor 
tempers,  they  are  probably  the  resul 
of  tension  caused  by  Moonlighting' 
exhausting  fourteen-hour-a-day  shoot 
ing  schedule.  "The  pace  can  be  ver 
draining,"  Allyce  says.  "Bruce  and  Cy 
bill  are  under  a  lot  of  pressure.  They'n 
in  nearly  every  scene." 

Outside  the  studio,  Bruce  and  Cybil 
rarely  cross  paths.  With  his  free  time 
Bruce  is  taking  the  word  moonlighting 
to  heart.  On  weekends  and  break; 
from  filming,  he's  shot  a  series  of  com 
mercials  for  Seagram's  Golden  Wim 
Cooler,  for       (continued  on  page  1 75 
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Take  a  healthy 

new  look  at 

grapefruit 

juice. 

While  you're  looking  for  new  ways  to  stay 

active  and  healthy,  take  a  fresh  new 

look  at  100%  grapefruit  juice  from 

Florida.  It's  got  a  lot  more  than  taste. 

It's  got  high  potassium  and  no 

sodium— a  combination  that  can 

help  control  high  blood  pressure, 

with  a  proper  diet.  It's  got 

Vitamin  C,  to  help  absorb  iron. 

What  doesn't  it  have?  A  lot  of 

calories.  So,  take  another  look. 

There's  nothing  but  good 

in  grapefruit  juice. 


Florida  Grapefruit  Growers. 

C  Stale  of  Florida.  Depart  met;*  of  Citrus.  1986 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 


Must  a  marriage 
be  torn  apart 
by  betrayal? 
Here's  how  to 
identify  the  truly 
unpardonable— 
and  how  to 
forgive  the  rest 


ind     Dan's     marriage,     like   almost 


all  relationships,  had  its  ups  and  downs,  but  Su- 
anne  was  happy  to  be  sharing  her  life  with  her  hus- 
and — until  she  had  a  disastrous  experience  a  few  months 
go.  "Dan  told  me  he  was  on  a  business  trip  to  Detroit, 
mere  some  of  his  major  accounts  are,"  recalls  Suzanne,  a 
lirty-four-year-old  mother  of  two.  "Both  kids  were  away 
n  sleep-overs,  so  my  friend  and  I  decided  to  celebrate  her 
irthday  by  going  to  the  best  restaurant  in  town. 
"We  were  in  top  spirits  when  we  arrived,"  Suzanne 
Dntinues.  "Then  I  saw  a  man  sitting  at  one  of  the  corner 
ibles.  His  head  was  tilted  in  a  particular  way,  and  he  had 
is  hand  protectively  over  the  hand  of  the  woman  he  was 


with.  Something  in  that  romantic  gesture  reminded  me  of 
Dan,  but  he  was  in  Detroit.  As  we  were  being  seated,  I 
looked  at  the  man  again,  and  it  was  Dan.  I  couldn't  believe 
it.  Of  course,  my  friend  saw  him,  too — and  the  woman  he 
was  with.  I'll  never  forgive  him  for  the  way  I  felt — so 
embarrassed,  so  betrayed." 

Lynn  and  John,  devoted  parents  of  a  three-year-old  son, 
have  high-pressure  careers.  John  is  a  bank  vice-president, 
and  Lynn  is  an  associate  in  a  conservative  Philadelphia  law 
firm.  They  have  been  unusually  supportive  of  each  other  in 
their  professional  as  well  as  their  personal  lives. 

Two  years  ago,  Lynn  and  John  went  to  her  firm's  annual 
Christmas  party.  At  the  time,  she     (continued  on  page  173) 
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Who  says  black  tie 
can't  be  , 
candy-apple  red? 

Who  says  dressy  can't  be 
sporty?  Who  says  sophistica- 
tion can't  go  hand  in  hand 
with  acceleration?  Who  says? 
Obviously,  not  the  new  1987 
Olds  Calais.  Come  to  think  of 
it,  it's  probably  the  same 
people  who  said  man  would 
never  fly.        m 


Oldsmobile 

Oldsmobile  Quality.  Feel  it. 
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i/Vhte  Meat 


Surprise: 

It's  pork. 

It  can  easily  be  substituted  in  all 
these  recipes. 

And  it's  perfect  for  modern  life- 
styles that  call  for  light,  wholesome 
nutrition  and  easy  convenience.  Of 
course  the  mouth-watering  taste  and 
savory  flavor  blend  deliciously  with 
all  kinds  of  sauces,  spices,  stuffings 
and  side  dishes. 

Pork  has  everything  you  expect 
from  a  white  meat  and  more. 

Many  cuts  are  under  200  calories 
per  3  oz.  serving*  It's  surprisingly 
low  in  cholesterol.  Easy  to  prepare. 
And  versatile  enough  to  satisfy  your 
family's  constantly  changing  tastes 
for  something  new  and  different. 

Pork  also  provides  you  and  your 
family  the  great  flavor  you  want,  with 
the  nutrition  and  protein  you  need. 

And  with  a  variety  of  new,  leaner 
boneless  cuts  of  pork,  your  menu 
possibilities  are  virtually  unlimited. 

Pork.  The  other  white  meat. 

For  a  free  recipe  book  containing 
light,  easy  ways  to  create  new 
meals  with  pork,  just  send  a  stamped 
self-addressed  envelope  to  Pork 
Recipes,  Box  10383-A,  Des  Moines, 
Iowa  50306. 


The  Other 
White  Meat: 


This  message  is  brought  to  you  by 
America's  pork  producers. 


5DA  Handbook  8- 10.  '983. 
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Up-to-the-minute  advice  to  help  you  manage  your  money 
By  Katherine  Barrett  and  Richard  Greene 


i  Me  6  Mrs. 

I 


how  much 
is  too  much? 


When    generous    free-spenders 
marry  people  who  are  loath  to  part 
with  a  nickel,  fights  frequently  fol- 
low. But  if  you  and  your  mate  fit  these 
descriptions,  don't  despair.  There  are 
some  concrete  steps  you  can  take  to 
avoid  these  fiscal  fights,  according  to 
Olivia  Mellan,  a  Washington,  D.C.,  psy- 
chotherapist, and  Peter  L.  Jennings,  an 
investment  broker. 

•  If  you  keep  your  money  in  a  joint  bank 
account,  try  putting  part  of  it  into  sepa- 
rate accounts,  says  Mellan.  That  way, 
each  spouse  has  autonomy  over  at  least 
some  money. 

•  Know  what's  going  on  with  your  money. 
"Most  disagreements  result  from  igno- 
rance," says  Jennings. 

•  Talk  about  your  different  money  styles 
so  you  can  better  understand  the  emo- 
tional aspects  of  money.  "Both  partners 
need  to  become  aware  of  what  money 
symbolizes  to  them:  love,  control,  depen- 
dence," Mellan  says 


HELPLINE 


My  employer  lias  given  me  a  new  W>4  form  to  calculate  my 
income-tax  withholding.  If  s  not  due  till  October  1;  is  there 
"sny  advantage  in  filling  it  out  now? 


Have  you  ever  been 
seized  by  the  feeling  that 
you're  spending  too 
much  on  groceries,  debt 
payments,  recreation  or 
some  other  portion  of  your  household  budget?  If  so,  Robin  Oegerly,  of 
Financial  Strategies,  a  financial-planning  company  in  Washi  ngton,  D .  C . , 
has  some  helpful  information;  she  has  calculated  suggested  percent- 
ages of  net  income  that  Americans  should  spend  on  various  items.  "Of 
course,"  says  Oegerly,  "these  are  just  averages.  Expenses  can  vary 
tremendously,  depending  on  where  you  live  and  your  lifestyle.  Housing, 
for  instance,  may 
cost  twenty-five  per- 
cent to  thirty  per- 
cent of  net  income 
in  many  parts  of  the 
country,  but  it  is  far 
more  expensive  in 
urban  areas  such 
as  New  York  City  or 
Los  Angeles." 

The  chart  lists 
some  of  Oegerly's 
suggestions. 


EXPENSE 

SUGGESTED  RANGE 

(%  of  net 

income) 

Single 

Married 

Utilities 

4-7 

5-7 

Food 

10-15 

10-15 

Clothing 

4-8 

4-10 

Insurance 

1-3 

3-5 

Non-mortgage  debt 

13-15 

13-15 

Miscellaneous 

8-12 

5-8 

Recreation 

7-14 

3-7 

Transportation 

7-10 

7-10 

Personal  care 

1-3 

2-4 

Savings 

5-7 

5-7 

A  It's  hardly  a  surprise  that  you  might  want  to  delay  filling  out  the  new  W-4 
that  has  been  distributed  to  all  employees.  It's  longer  and  more  compli- 
k  cated  tnan  the  old  W-4,  and  you  may  be  tempted  to  keep  pushing  it  to 
k  the  bottom  of  your  "to  do"  pile.  But,  advises  Jack  Salomon,  a  tax 
irtner  with  the  international  accounting  firm  of  KMG  Main  Hurdman,  "you  should 
1  it  out  as  soon  as  you  can.  If  you  don't,  you'll  risk  being  overwithheld — paying  far 
ore  cut  of  each  paycheck  than  you  really  need  to.  Worse  yet,  you  could  be  under- 
ithheld;  under  the  new  tax  rules,  that  could  leave  you  open  to  a  five-hundred-dollar 
le.  In  any  case,  you'll  save  yourself  lots  of  trouble  by  completing  the  form  now." 


MUTUAL  FUND  PICKS 

With  the  bewildering  array  of  mutual  funds  available  nowadays,  it's  no  wonder 
investors  are  confused.  To  help  you,  here  are  some  funds  for  long-term 
investments  selected  by  Dean  Eberling  and  Tony  Maltese,  of  Merrill  Lynch, 
Pierce,  Fenner  &  Smith,  the  only  Wall  Street  firm  with  a  department  that 

researches  mutual  funds  exclusively.  (All  are 
load  funds — those  that  have  fees — and  all 
invest  in  stocks.) 

Pilgrim  Magnacap  Fund  A  con- 
servative fund  holding  stocks  in  firms  that  have 
relatively  little  corporate  debt  and  whose  divi- 
dends have  risen  steadily  over  time. 
Washington  Mutual  Investors 
Fund  Also  conservative.  Looks  for  experi- 
enced and  quality-oriented  management  in 
large  companies. 

New  Economy  Fund  A  slightly  more  ag- 
gressive fund  that  invests  in  service -sector  com- 
panies, based  on  the  idea  that  the  service 
sector  has  grown  at  a  much  more  consistent 
rate  than  the  overall  gross  national  product. 
Over-the-counter  Securities  Fund 
Also  a  bit  more  aggressive.  Invests  exclusively 
in  over-the-counter  stocks  and  is  widely  diver- 
sified to  provide  safety. 
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owl  is  even  be 

it  of  the  Loom8  introduces  its  all-new  preshrunk  cotton  tee  shirt. 


"Our  new  tee  shirt  has 
fuller  shoulders  for  a 
more  comfortable  fit." 


"Our  new  tee  shirt 
has  wider  sleeves 
for  a  roomier  fit." 


Best  of  3tT  we've  raised  our 
fc.k  quality  but  lowered 

our  price.  So  now  more 
than  ever.we're'Americas 
#1  value  in  underwear:' 


□ 


ir  new  extra-long 
shirt  is  made  from  pre- 
unk  100%  cotton  fabric, 
ps  its  full-cut  shape 
l  fit,  wash  after  wash." 


A, 


Better  fit.  (  FRUIT  OF  IE  LOOM.  )  Better  price. 


■-■.::■■.:■  •!".•;-..•    ,.»■';•■. >:uf. 


p  Fruit  of  tne  Loom  inc.  A  subsidiary  of  union  Underwear  Company  in 


inc  One  Fruit  of  tne  Loom  Drive  Bowling  creen  ky  42102  An  operating  company  of  Farley  'Northwest  industries  inc 


fmm  johrnai 


The  right  suit  to  wear  for  interview  success,  and  terrific  tips 

on  how  to  find  great  bags 

How  Id  buy  a  great  bag 

here's  lots  more  to  purchasing  a  new 
pocketbook  than  a  super  style  or  a  bar- 
gain price.  To  help  you  know  what  to  look 
for,  we  asked  the  experts  at  Coach  Leath- 
erware  for  advice: 

R/lQlBriQlS  Fora  long-lasting,  quality  bag, 
buy    leather    marked 
top  grain  or  full  grain. 

Finish  Analine  and 
vegetable  dyes  are 
used  on  most  leathers 
to  bring  out  their  nat- 
ural beauty.  Avoid 
bags  with  lanolin  dye,- 
it's  often  used  to  hide 
scars  and  marks  on  in- 
ferior leathers. 

Construction  you  n 


Best  bags: 

Top,  trendy 

leather 

knapsack. 

Below, 

classics 


Ethatgot 


want  nylon  or  polyester  thread  for 
strength  and  durability.  Make  sure 
stitching  is  tight,  straight  and  even. 
Examine  all  edges  of  the  bag — they 
should  be  straight  and  neatly  turned. 

LintngS  Leather  lining  means  a  top-quality  bag. 
A  good  fabric  lining  is  a  nylon  taffeta  weave. 

btrUCtUrB  You  need  pockets  and  compartments 
for  safety,  so  make  sure  they  are  easily  accessible 
and  deep  enough  to  hold  personal  items  securely. 

iQST&n&rS  Check  all  hardware.  Can  you  open 
the  bag  easily  and  close  it  tightly?  Does  the  zipper 
slide  smoothly  and  stay  closed  when  bag  is  full?  Is 
the  strap  or  handle  securely  anchored  to  the  bag? 
Top:  duffel  bag.  La  Bagagerie;  others.  Coach  Leatherware.  Details,  page  144. 


How  to  dress  for  success  right  now? 

Xl_  ^.     -ii^v,T°v        According  to  career  consultant  Gary 

lv~     100        Collins'  °f  H.L  Leeds,  a  suit  is  still 

your  best  bet.  Our  pick,  above,  is  an 
unmatched  look  that's  conservative  enough  for  most  offices 
but  still  feminine  and  fashionable.  We  paired  a  collarless, 
one-button  navy  jacket  that's  shapely  and  shoulder-padded 
[an  updated  cut  but  neutral  color  is  what  makes  it  work)  with 
a  white  silk  blouse  and  slim  tweed  skirt.  A  pink  pocket  scarf 
adds  a  touch  of  individual  flair,  if  you're  interviewing  with  a 
very  conservative  company,  substitute  a  navy  skirt  for  the 
tweed.  When  seeking  a  job  with  a  more  creative  office,  show 
/our  style  in  bolder  accessories — a  wide  gold  cuff  and 
a  collar-length  necklace  of  gold  links  or  big  baroque  pearls. 

Hair  and  makeup,  Ruthie  Savin;  suit,  Anne  Klein;  watch,  Emerich  Meerson. 


*8 


Left:  Too  large,  sporty  and 
worn-looking.  Below:  Elegant 
enough  for  day  or  night — 
perfect  size,  slim  strap 


Worthington™ 
Classic  reflections  of  the  woman  who  wears  it. 


The  Worthington™  Collection.  Inspired  by 
the  classics  but  with  bold  new  graphics  that  lose 
nothing  in  the  translation.  100%  cotton  knit 
dressing.  Softly  tailored.  Elegantly  defined.  And 
guaranteed  to  be  noticed. 

Cardigan  $38.  Top  $26.  Skirt  $30. 
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Doctor,  is  this  serious?" 


A 


,ynecologisf 

answers   . 
>purmost  ' 

intimate 

questions 
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Q 


What  can  I  do  for  severe  menstrual 
cramps  and  bleeding,  which  keep  me 
in  bed  two  days  each  month?  Even  worse,  I 
feel  like  a  witch  a  week  before  each  period. 


A 


Your  cramps,  or  dysmenorrhea,  are 
caused  by  contractions  of  the  muscles 
in  the  uterine  wall  that  are  triggered  by 
prostaglandins — secretions  of  the  lymph 
glands.  For  some  women,  antiprostaglan- 
din  medications,  such  as  ibuprofen  and 
naproxen,  decrease  the  severity  of  contrac- 
tions and  lessen  the  menstrual  flow.  For 
others,  oral  contraceptives,  which  suppress 
ovulation,  greatly  reduce  the  pain. 

The  premenstrual  syndrome  (PMS)  you 
describe  is  a  tougher  problem,  because  this 
complex  condition  encompasses  a  wide 
spectrum  of  psychological  as  well  as  physio- 
logical symptoms.  Patients  complain  of 
about  thirty  ailments — mood  changes,  ten- 


sion, depression,  bloating,  headache — and 
so  far,  no  one  treatment  has  been  effective 
in  counteracting  all  of  them. 

What  can  you  do?  Here,  too,  some  women 
find  that  oral  contraceptives  relieve  their 
distress.  Others  have  success  with  a  less 
conventional  treatment:  small  doses  of 
male  sex  hormones  (testosterone)  for  six 
days,  starting  one  week  after  the  period 
begins,  to  counteract  the  midcycle  estrogen 
surge.  The  amount  of  testosterone  is  not 
enough  to  trigger  unpleasant  side  effects — 
many  women  in  fact  report  an  increased 
sex  drive  during  the  six  days  of  pill  taking. 
I  have  also  found  that  the  diuretic 
spironolactone  is  effective  in  combating 
PMS,  since  it  reduces  fluid  retention. 


Q 


Despite  all  the  publicity  about  toxic 
shock  syndrome,  I'm  still  confused. 
Are  tampons  safe  or  not? 


A 


They  are — if  used  properly.  A  few  years 
ago,  toxic  shock  syndrome  (TSS), 
caused  by  toxins  released  by  a  virulent 
staph  infection,  was  associated  with  the  use 
of  tampons — in  particular,  those  with  a 
bulkier  fiber  content.  These       (continued) 


By  Sherwin  A.  Kaufman,  M.D. 


Test  your  condom. 
Right  here.  Right  now. 


Here's  how: 


Four  questions  to  ask: 

Your 
condom 

Ramses 
EXTRA 

Yes 

No 

Yes 

No 

1.  Does  it  have  a  spermicide  for 
extra  protection? 

• 

2.  Is  each  individually  tested  for 
maximum  reliability? 

• 

3.  Is  it  strength  tested  to  2500  PSI 
for  maximum  safety? 

• 

4.  Does  it  have  a  lubricant  for 
greater  sensitivity? 

• 

You've  decided  that  a  condom  is  inside  and  outside.  The  spermicide 


the  right  kind  of  protection  for 
both  of  you.  Good.  You're  right. 

Now  make  sure  you've  chosen 
the  right  kind  of  condom. 

If  you  checked  even  one  "No"  on 
yours,  try  Ramses  EXTRA.  Unlike 
most  condoms.  Ramses  EXTRA 
has  a  spermicidal  lubricant. 

The  lubricant  is  on  both  the 


is  Nonoxynol-9.  No  other 
spermicide  is  more  effective. 

Ramses  EXTRA  is  the  only 
leading  condom  to  include  a 
spermicide.  That  makes  it  the 
only  one  to  offer  two  kinds  of 
protection  in  one  condom. 

That's  why  the  "EXTRA" 
stands  for  EXTRA  protection. 


Ramses  EXTRA  gives  you  what  other  condoms  don't: 
spermicidal  lubricant  for  EXTRA  protection. 


ISES 

R«RVOIR  EJ^2 ^ 

A1,„lPERMICIDAUUBWCANr 

mBFVTRAPROTECTON 
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Schmid  Laboratories,  Inc..  a  member  of  the 
London  International  Group  pic. 
■  Ramses  EXTRA  when  properly  used  are  highly  effective  against  pregnancy  although  no  contraceptive  can  guarantee  100%  effectiveness. 


Lane 


FOR  A  BROCHURE  SHOWING  OVER  30  STYLES. 

SEND  50c  TO  THE  LANE  COMPANY.  INC..  OEPT.  T030 

ALTAVISTA.  VIRGINIA  24517-0151.  SHOWN  IS  HEIRLOOM  NO.  3617  MAHOGANY. 


INTIMATE  QUESTIONS 

continued 


products  were  thought  to  have  encouraged  the  growth  oi 
staph  bacteria  and  caused  abrasions  in  the  vagina,  through 
which  the  bacteria  entered  the  body. 

However,  a  close  look  at  the  evidence  shows  that  tampon- 
associated  TSS  was,  in  fact,  quite  uncommon,  considering 
the  millions  of  tampon  users.  What's  more,  some  women 
who  developed  TSS  had  never  used  tampons,  and  the  syn- 
drome has  even  been  reported  in  men  and  children,  though 
such  cases  are  rare. 

Nevertheless,  because  the  possibility  does  exist,  you 
should  use  only  the  size  tampon  you  need  for  adequate 
protection,  nothing  larger;  you  should  change  tampons 
every  few  hours,  even  if  bleeding  is  light,  and  use  a  pad  at 
night;  and  you  can  lubricate  the  tip  of  the  tampon  before 
insertion  with  a  surgical  gel,  such  as  K-Y  Jelly,  to  reduce 
the  risk  of  abrasion. 

CI  I'm  frantic — my  doctor  told  me  I  have  chlamydia,  bui 
I  haven't  had  sex  with  anyone  except  my  husband  since  out 
marriage  a  year  ago.  Where  did  I  get  this? 
A  You  or  your  husband  may  well  have  contracted 
chlamydia  long  before  you  were  married.  Though  this  most 
common  venereal  disease  may  be  characterized  in  both 
sexes  by  a  genital  discharge,  frequent  urination  and  burn- 
ing, it  is  more  often  a  silent  infection  without  overt  symp- 
toms, capable  of  scarring  the  fallopian  tubes  and  making 
conception  difficult.  In  fact,  most  victims  don't  discover  the 
infection  until  years  later,  when  they  encounter  fertility 
problems  while  trying  to  have  a  child. 

The  good  news  is  that  cervical  or  urethral  cultures  can 
accurately  diagnose  this  once  elusive  organism.  I  believe 
every  woman  who  is  sexually  active  should  have  this  test  as 
routinely  as  she  has  a  Pap  smear.  If  chlamydia  is  found,  a 
course  of  antibiotic  treatment  will  usually  clear  it  up  in  ten 
to  fourteen  days,  though,  of  course,  any  damage  that  may 
have  already  been  done  to  the  fallopian  tubes  could  be 
irreparable. 

Q  I've  used  an  IUD  for  two  years  and  have  been  very  happy 
with  it,  but  reports  about  its  safety  make  me  wonder  if  1 
should  have  it  removed.  What  do  you  think? 
A  That  depends  on  the  type  of  IUD  (intrauterine  device' 
you  are  using.  If  you  are  using  a  Dalkon  Shield,  which,  like 
other  IUDs,  is  thought  to  work  by  irritating  the  uterine 
lining  so  that  implantation  of  an  egg  becomes  difficult,  you 
must  have  it  removed  immediately.  This  product  has  beer 
linked  to  severe  infection,  sterility  and  even  death.  However, 
the  case  with  the  other  IUDs  is  not  so  clear-cut. 

According  to  the  Food  and  Drug  Administration,  if  you 
are  using  the  Copper-7  IUD,  you  don't  need  to  have  it 
removed  for  at  least  three  years  from  the  time  of  insertion, 
though  once  you  have  it  removed,  you  may  not  be  able  tc 
obtain  another  one.  Because  of  product-liability  lawsuits, 
all  IUD  manufacturers  except  one  have  halted  production, 
The  only  IUD  available  is  the  hormone-releasing  Pro- 
gestasert,  which  must  be  replaced  every  year;  it,  too,  has 
been  less  popular  because  it  is  associated  with  frequent 
staining  and  still  carries  the  possibility  of  other  complica- 
tions, such  as  uterine  perforation  and  infection. 

My  best  advice:  If  you're  happy  with  your  IUD,  leave  it 
in  place  and  make  sure  you  see  your  doctor  regularly  and 
report  any  unusual  pain  or  severe  bleeding. 
Q  I'm  thirty-two  and  newly  married.  How  long  can  I  wait  tc 
have  a  baby  without  jeopardizing  my  chances  because  of  my 
age? 

A  That's  a  difficult  question.  Recent  studies  on  this  subject 
have  been  contradictory.  There  is  no  doubt,  however,  that 
fertility  does  decline  with  age.  In  general,  a  woman's  fertil- 
ity is  relatively  high  until  the  age    (continued  on  page  171) 
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Capture  the  Majesty  of  the  Snowy  Q|%4 

.  .'■■■'  ' 


'quale 


Shown  smaller 

than  actual  size 

of9Vi" 

22K  burnished  gold  rim 


Through  the  ages,  owls  have  been 
viewed  as  mysterious  creatures  seen  and 
heard  mostly  at  night.  And  perhaps  the 
most  beautiful  of  these  unusual  birds  is 
the  Snowy  Owl,  representing  a  form  of 
natural  beauty  that  strikes  a  balance 
between  gracefulness  and  strength. 

Now,  famed  wildlife  art  master  John 
Seerey-Lester  has  captured  the  striking 
Snowy  Owl  and  its  rugged  environment 
in  "Morning  Mist,"  his  very  first  limited 
edition  collector  plate.  Only  the  exten- 
sive research  and  exceptional  talent  of  this 
wildlife  artist  could  capture  the  female 
Snowy  Owl  to  such  perfection,  as  it  sur- 
veys the  vast  plains  of  its  territory.  The 
respected  Spode  Studios  present  this 
masterwork  on  their  large,  9Vi"  plate  of 
flawless  English  bone  china,  with  a  rim 
of  22K  burnished  gold. 

"Morning  Mist"  represents  an  impor- 
tant premiere  in  limited  editions,  because 
of  the  appeal  of  the  theme  and  renown  of 
the  artist.  In  fact,  as  experienced  collec- 
tors know,  a  wildlife-theme  plate  of  this 
calibre  may  see  superb  secondary  market 
success,  as  collectors  compete  to  own  the 
limited  number  of  plates  in  the  edition. 

"Morning  Mist"  is  the  first  issue  in  a 
breathtaking  collection  of  eight  entitled 
the  Noble  Owls  of  America  Plate  Collec- 
tion, available  exclusively  from  The 
Hamilton  Collection.  As  an  owner  of 


Edition 

strictly  limited 

to  15,000 

worldwide 


Morning  Mist 

by  John  Seerey-Lester 

"Morning  Mist,"  you  may  acquire  all 
future  plates  as  they  are  available  at  the 
same  issue  price.  But  you  may  cancel  your 
subscription  at  any  time  and  be  released 
of  all  further  obligation.  Furthermore,  you 
may  return  any  plate  within  30  days  of 
receipt  for  a  full  refund  under  our  100% 
Buy-Back  Guarantee. 

Each  issue  in  this  magnificent  collec- 
tion by  John  Seerey-Lester  will  pay  trib- 
ute to  an  American  owl  in  its  natural 
habitat.  Each  will  be  available  at  just 
$55.00  and  will  be  limited  to  15,000 
worldwide.  The  signature  of  the  artist  and 
hallmark  of  Spode  Studios  will  appear  on 
the  reverse  of  each  plate.  And  you  need 
not  send  any  money  now  to  reserve  your 
collection. 

The  renown  of  artist  John  Seerey-Lester 
and  Spode  Studios  as  well  as  the  popular 
theme  point  to  swift  and  strong  demand 
for  this  important  premiere  plate.  Because 
the  edition  is  strictly  limited,  it  is  im- 
portant that  you  respond  promptly.  So 
to  avoid  any  chance  of  disappointment, 
order  today! 


Respond  by: 


March  31,  1987 


Limit:  One  Collection  Per  Subscriber 
Please  accept  my  application  for  the  Noble  Owb 
of  America  Plate  Collection,  eight  plates  by  John 
Seerey-Lester  to  be  shipped  every  other  month 
beginning  with  "Morning  Mist."  The  price  for 
each  plate  is  $55.00  (plus  $2.14  shipping  and 
handling),  payable  in  two  equal  installments. 
1  prefer  to  pay  the  first  installment  of  $28.57" 
for  my  first  plate  by: 

□  Check  or  money  order  enclosed. 

□  Credit  card:  □  Visa  □  MasterCard 
D  American  Express  Q  Diners  Club 

Acct.  No. 

Exp.  Date 


09647 


002857 


□  Reserve  my  collection  for  me  and  bill  me  prior 
to  shipment. 

Name 


Address  . 
City 


State 


Zip. 


Signature , 

*FL  residents  add  $1.43  and  IL  residents  add  $2.00  for  tax. 
All  applications  must  be  signed  and  are  subject  to  accep' 
ranee.  Please  allow  6  to  8  weeks  for  initial  delivery.  Ship- 
ments made  to  U.S.  and  its  territories  only, 

The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  44051 
Jacksonville,  FL  32231 
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Can  food  allergies 

make  you  fat?  Can 

yeast  make  you  feel 

tired  and  blue? 
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Medical 

disputes 

you  should 

know 

about 

© 


ew  discoveries  are  made  in  medicine 
almost  every  day  by  thousands  of  re- 
searchers worldwide.  But  not  every 
medical  development  or  theory  is  uni- 
versally applauded  as  a  breakthrough. 
Quite  frequently  a  new  finding  is  met 
with  skepticism  or  outright  disbelief 
by  other  scientists. 
Two  of  the  most  hotly  disputed  theo- 
ries right  now  are  the  belief  that  hidden  food 
allergies  are  responsible  for  obesity  as  well 
as  a  variety  of  ot  ler  psychological  and  phys- 
ical symptoms,  and  the  claim  that  undiag- 
nosed yeast  infections  can  cause  illness  in 
much  of  the  population. 

The  physicians  in  the  forefront  of  these 
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controversies — Stuart  Berger  (food  aller- 
gies) and  C.  Orian  Truss  (yeast  infections) — 
have  had  to  defend  themselves  against  a 
largely  hostile  medical  establishment.  Have 
these  scientific  mavericks  discovered  excit- 
ing new  health  information,  or  are  they,  as 
many  other  doctors  charge,  basing  their  be- 
liefs on  unproven  observations? 

The  yeast  connection 

Vera  had  been  a  spirited  cheerleader  in  col- 
lege until  she  contracted  mononucleosis.  It 
was  the  first  of  a  series  of  infections  that 
bothered  her  for  fifteen  years.  Doctors  pre- 
scribed one  antibiotic  after  another,  but  they 
failed  to  end  her  frequent  fevers  and  crip- 
pling stomach  pains. 

Then,  about  a  year  ago,  Vera  transferred 
her  medical  files  to  the  office  of  C.  Orian 
Truss,  M.D.,  in  Birmingham,  Alabama.  Three 
weeks  after  he  began  treating  her  with  med- 
ication, she  had  more  energy  than  she  had 
felt  since  her  days  as  a  cheerleader.  Her 
symptoms  have  not  recurred. 

Truss  and  his  patient  agree  that  the  healing 
occurred  when  he  cleared  up  the  one  prob- 
lem that  was  the  cause  of  all  Vera's  symp- 
toms. Vera  had  a  massive  infection  of  Candi- 
da albicans,  a  fungus  commonly  known  as 
yeast,  related  but  not  identical  to  the  yeast 
used  in  baking  bread  and  making  beer. 

Truss  believes  that  current  lifestyles — espe- 
cially high-carbohydrate  diets  and  the  use  of 
antibiotics — have  caused  an  epidemic  of  un- 
diagnosed   and     untreated  (continued) 


By  Gurney  Williams  III 


merican  Academy  of  Allergy  and  Im- 
munology, a  worldwide  association  of 
100  allergists. 

Every  medical  problem  isn't  caused 
y  yeast,  Truss  agrees.  "All  I've 
xessed,"  he  says,  "is  that  the  diag- 
osis  of  yeast  infections  of  the 
sophagus,  stomach,  and  small  and 
irge  intestines  is  being  missed." 
But  even  some  of  the  other  scientists 
'ho  have  studied  yeast  disagree  with 
russs  observations.  At  Cornell  Medi- 
al College,  in  New  York  City,  Steven 
Aitkin,  Ph.D.,  and  William  Ledger, 
I.D.,  have  done  basic  research  that  at 
rst  seems  to  support  the  yeast  connec- 
lon,  but  on  closer  examination  does 
ot.  The  research  focused  on  women 
nth  chronic  vaginal  yeast  infections. 
Vitkin  says  he  discovered  that  white 
lood  cells,  a  key  component  of  the  im- 
nune  system,  weaken  in  the  presence 
f  yeast.  But  Witkin  says  he  believes 
he  weakened  immune  system  is  re- 
ponsible  for  the  yeast  infections,  and 
tot  vice  versa.  "What  yeast  doctors  ad- 
'ocate  has  never  been  proven  scien- 
ifically,"  he  says.  "It's  really  still  an 
ipen  question." 

Truss  is  determined  to  silence  his 
ritics  by  finding  the  medical  evidence. 
K  few  years  ago,  with  the  backing  of 
Birmingham  businessmen  and  people 
le  had  helped,  Truss  set  up  his  own 
aboratory.  He  is  eager  to  prove  his  the- 
)ry  that  Candida  can  interact  with  car- 
bohydrates in  the  diet  to  form  a  toxic 
substance  called  acetaldehyde.  This 
;olorless  poison  can  be  made  in  test 
:ubes  by  adding  Candida  albicans  to 
sugar  in  the  absence  of  oxygen.  Al- 
though no  one  has  proven  that  the 
same  chemical  reaction  can  take  place 
in  the  human  body,  Truss  theorizes 
that  it  happens.  He  believes  that  when 
the  poison  enters  the  bloodstream,  it 
plays  havoc  with  cells,  resulting  in  psy- 
chological as  well  as  physical  symp- 
toms. So  far,  after  analyzing  urine  sam- 
ples from  more  than  one  hundred 
patients,  he  believes  he's  found  some 
consistent  patterns  of  abnormality. 

Scientific  debates,  of  course,  mean 
little  to  the  patients  who  feel  them- 
selves healed.  One  of  Truss's  satisfied 
patients  is  a  woman,  Terry,  whose 
chronic  depression  was  so  bad  that  she 
finally  sought  out  shock  treatments. 
Then,  about  nine  months  ago,  Terry's 
husband  persuaded  her  to  see  Truss. 
He  began  treating  her  for  a  compara- 
tively minor  yeast  infection.  The  de- 
pression abated. 

Terry's  father  is  a  doctor,  but  she's 
afraid  to  tell  him  about  Truss's  uncon- 
ventional treatments.  "He  would  tell 
me  I  was  crazy,"  she  says.  And  how 
would  she  answer  her  father?  "Daddy,  I 
tried  everything  else.  And  this  is  the 
only  thing  that's  working." 
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Michael  Bascones  is  living  proof... 
FIRST  RESPONSE  Ovulation  Predictor 
can  help  women  become  pregnant. 

Mrs.  Bascones  writes  that  after  trying  for  years  she  finally  became 
pregnant,  thanks  to  FIRST  RESPONSE  B  Ovulation  Predictor  Test. 
Her  letter  thanking  us  is  typical  of  many  we  receive. 

Becoming  pregnant  isn't  always  easy.  Timing  is  crucial.  There's  only 
about  one  day  a  month  a  woman  can 
conceive — the  day  she  ovulates. 
FIRST  RESPONSE,  a  simple  home 
test,  reliably  predicts  that  day* 
The  test  takes  only  minutes.  And 
you  can  call  us  for  answers  to  any 
questions  on  the  toll  free  number 
inside  every  kit. 


ft 


FIRST 
RESPONSE. 


Ovulation  Predictor  Test 
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"Conception  is  a  complicated  process.  FIRST  RESPONSE 
does  not  identify  ovulation  early  enough  tor  contraception 

You  can  always  trust  your  FIRST  RESPONSE  . 

FIRST  RESPONSE.  TAMPAX  and  the  Human  Figure  Design  are  registered  trademarks 
of  Tambrands  Inc     Lake  Success.  NY  11042   ©  1987  Tanibrands  Inc 
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Feed  allergies  and  fat? 

Sonja,  forty-one,  could  barely  walk 
without  experiencing  an  asthma  attack 
that  made  her  feel  as  if  a  band  were 
tightening  around  her  chest.  She  was 
also  fifty  pounds  overweight  and  had 
high  blood  pressure.  She  tried  doctor 
after  doctor,  diet  after  diet.  Nothing 
worked,  until  she  read  a  medical  col- 
umn in  a  New  York  newspaper.  She 
made  an  appointment  with  its  author, 
Stuart  Berger.  M.D. 

After  a  series  of  clinical  tests, 
Berger  told  her  he  had  discovered  the 
source  of  her  medical  problems.  She 
was,  he  said,  allergic  to  milk  and  milk 


products,  and  anything  containing 
oats.  After  two  months  on  a  milk-  and 
oat-free  diet,  Sonja  lost  twenty-six 
pounds.  But  most  surprising  of  all  to 
her,  the  suffocating  asthma  symptoms 
disappeared.  "I  can  practically  run  up 
stairs,"  she  says  today. 

Berger,  author  of  the  best-selling  The 
Immune  Power  Diet  (New  American  Li- 
brary, 1985),  claims  that  millions  of 
people  suffer  from  undiagnosed  food  al- 
lergies, and  that  these  allergies  are  re- 
sponsible for  medical  problems  both 
physical  and  psychological,  including 
obesity,  lack  of  energy,  migraine  head- 
aches and  depression.  Berger  believes 
that  food  (continued  on  page  171) 
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"Doctor,  is  this 
antibiotic  still  safe?" 

■xidsand 
medicine: 

what  to 
give  them 

when 


this  winter,  while  visiting  friends  who 
are  the  parents  of  two  young  children,  I 
was  amazed  by  the  array  of  cough  medi- 
cines, decongestants  and  fever  reducers 
that  decorated  their  kitchen  table.  The 
refrigerator  contained  three  sticky, 
half-used  bottles  of  expired  pink  antibi- 
otics, and  the  kitchen  cabinet  held  a  variety 
of  other  medicines  that  had  migrated  from 
the  bathroom  medicine  chest. 

I've  found  that  this  is  common  in  families 
with  young  children.  Parents  rely  on  a  stag- 
gering assortment  of  medications  in  a  frus- 
trated attempt  to  deal  with  seemingly  end- 
less bouts  of  minor  childhood  illnesses. 

Of  course,  medicines  are  important  tools 
for  keeping  children  healthy  and  feeling 
well.  But  it  is  essential  that  parents  learn 
what  medicines  do,  how  they  work,  and 
which  ones  are  helpful  for  which  illnesses. 

When  children  are  sick,  they  usually  re- 
ceive one  of  two  main  types  of  medications: 
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symptom  relievers  or  antibiotics.  Knowing 
the  facts  about  these  two  categories  of  medi- 
cines will  help  you  take  the  best  possible 
care  of  your  child. 

Symptom  relievers 

These  are  the  most  commonly  used  medi- 
cines. Symptom  relievers  do  not  make  an 
illness  go  away  faster,  nor  do  they  kill  germs, 
but  they  do  help  make  the  patient  feel  better. 
Symptom-relieving  medicines  include  most 
over-the-counter  products  for  colds,  coughs, 
fevers,  allergies,  diarrhea,  constipation  and 
other  common  illnesses. 

These  medicines  have  a  few  disadvan- 
tages: They  may  suppress  the  body's  own 
defense  against  the  illness,  and  they  may 
cause  minor  side  effects,  such  as  drowsiness 
or  upset  stomach.  But  in  general,  when  a 
symptom-relieving  medicine  makes  a  child 
feel  better,  he  should  continue  to  use  it.  How- 
ever, when  the  medicine  doesn't  seem  to  be 
working,  it  should  be  discontinued. 

To  administer  symptom-relieving  medica- 
tions correctly: 

•  Give  the  medicine  only  when  symptoms 
are  actually  present.  For  example,  it  would 
be  appropriate  to  administer  an  over-the- 
counter  cough  medicine  to  a  child  with  a  bad 
cough,  but  as  soon  as  his  cough  goes  away 
the   medicine  should  be  (continued) 
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Dramatic  architecture  shapes  to  your  foot.  Comfort  with  assertive  style.  Selby  Comforts... artistic  inteir  for 

Spring  and  Summer  '87.  Susan,  in  a  striking  palette:  navy,  red,  tan,  natural,  white,  silver,  gold  or  multi-rnelai  ). 

About  $41.  Price  shown  is  manufacturer's  suggested  retail  price.  Actual  price  may  vary  from  dealer  to  dealer.  For  r  ™ 
information  on  where  to  find  Selby  shoes,  call  1-800-821-7700,  Ext.  338. 
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Look  for  Selby  shoes  in  any  of  these 

ARIZONA 

Green  Valley:  Mackaday  Shoes 

Shoe  Gallery 

Mesa:  Joyce-Selby  Shoes 

Fiesta  Mall 

Phoenix:  Joyce-Selby  Shoes 

Paradise  Valley  Mall 

Sun  City:  Kyle's  Shoes 

Tucson:  Joyce-Selby  Shoes 

Foothills  Mall 

Joyce-Selby  Shoes  Park  Mall 

CALIFORNIA 

Alhambra:  Gary's  Shoes 

Bakersfield:  Joyce-Selby  Shoes 

Valley  Plaza 

Carlsbad:  Joyce-Selby  Shoes 

Plaza  El  Camino 

Concord:  Joyce-Selby  Shoes 

Sun  Valley  Mall 


fine  stores: 

Hemet:  Dora's  Shoe  Tree 
Laguna  Hills:  Shoe  Emporium 
Long  Beach:  Robert's 
Modesto:  Shoe  Box 
Newark:  Joyce-Selby  Shoes 
Newpark  Mall 

Palo  Alto:  Joyce-Selby  Shoes 
Stanford  Shopping  Center 
Porterville:  Cassidy  Shoes 
Sacramento:  Gary's  Shoetique 
San  Bernardino:  Belton's  Fine 
Footwear 

San  Diego:  Joyce-Selby  Shoes 
Fashion  Valley  Center 
Joyce-Selby  Shoes 
University  Town  Centre 
San  Francisco:  McB's  Shoes 
San  Leandro:  Joyce-Selby  Shoes 
Bayfair  Shopping  Center 


Santa  Barbara:  Rodenbeck's  Shoes 

Stockton:  Joyce-Selby  Shoes 

Weberstown  Mall 

Vallejo:  Higgin's  Shoes 

Visalia:  Brown  Shoe  Fit 

Walnut  Creek:  Joyce-Selby  Shoes 

Broadway  Plaza 

HAWAII 

Honolulu:  Joyce-Selby  Shoes 

Ala  Moana  Mall 

Joyce-Selby  Shoes  Pearl  Ridge  Mall 

NEVADA 

Las  Vegas:  Joyce-Selby  Shoes 

Fashion  Show  Mall 

Joyce-Selby  Shoes  Meadows  Mall 

WASHINGTON 

Bellevue:  Joyce-Selby  Shoes 

Bellevue  Square 


INTRODUCING 

NEW 

OCEAN  EISH 

FLAVOR. 


100%  nutritionally  complete  cat  food 


A  Great 
Tastinq  Part 
Of  Your  Cat's 

Healthier, 
Happier  Life. 

Your  cats  a  big  part  of 
your  life.  And  now  you  can 
make  new  Ocean  Fish  Flavor 
Cat  Chow  part  of  his  life. 

It's  all  the  nutrition  cats 
need,  and  all  the  great  tasting 
fish  flavor  they  love. 

PURINA  CAT  CHOW® 

Brand  Cat  Food 

Part  of  a  Healthier,  Happier  Life. 
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Helping  pets  live       «j 
longer,  healthier  lives 
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KIDS  AND  MEDICINE 

continued 


scontinued.  (A  physician  may  pre- 
ribe  symptom  relievers  for  longer  pe- 
ods  of  time  when  they  are  being  used 
treat  a  chronic  illness,  such  as 
ithma  or  arthritis.) 
Even  when  symptoms  are  present, 
)n't  give  the  medication  unless  the 
/mptoms  are  bothering  the  child.  A 
lild  who  is  running  a  slight  tempera- 
rre  but  seems  to  feel  okay  does  not 
eed  to  take  a  fever-reducing  drug. 
If  you  are  considering  switching  from 
ae  symptom-relieving  medication  to 
nother  because  the  first  one  is  not 
ffective,  read  labels  carefully  before 
uying.  Look  at  the  drug's  active  ingre- 
ients  (the  chemical  ingredients  that 
ctually  do  the  job).  Many  different 
rands  of  cold  medicines  contain  the 
ame  active  ingredients,  so  you  may  be 
•living  a  second  medicine  that  is  iden- 
ical  to  the  first. 

Pharmaceutical  manufacturers  have 
mly  recently  begun  listing  inactive  in- 
gredients on  medicine  labels.  These  are 
illers,  binders,  sweeteners,  flavorings 
ind  preservatives.  Occasionally,  an  al- 
ergic  reaction,  upset  stomach  or  other 
ride  effect  may  be  related  to  one  of 
;hese  inactive  ingredients.  Note  these 
ngredients  carefully,  since  there  may 
oe  items  that  you  don't  want  to  give 
your  child  (such  as  saccharin),  or  that 
your  child  is  allergic  to  or  does  not  tol- 
erate well  (such  as  lactose  or  sulfites). 
Unfortunately,  manufacturers  are  not 
yet  required  by  law  to  list  inactive  in- 
gredients, but  many  are  choosing  to  do 
so.  If  a  label  doesn't  list  inactive  ingre- 
dients, it's  wise  to  look  for  similar  prod- 
ucts that  do. 

Many  symptom-relieving  medicines 
are  available  without  prescription. 
Ask  your  pediatrician  or  pharmacist  to 
recommend  a  product. 

Antibiotics 

Drugs  in  this  category  work  differently 
from  symptom  relievers;  rather  than 
alleviate  symptoms  directly,  these  med- 
icines kill  or  inhibit  the  germs  that 
cause  the  illness.  When  the  illness  dis- 
appears, so  do  the  symptoms. 

Antibiotics  are  not  generally  effec- 
tive against  common  viruses,  such  as 
those  that  cause  colds,  influenza,  mea- 
sles and  chicken  pox,  but  they  do  help 
destroy  many  kinds  of  bacteria,  such  as 
those  that  cause  ear  infections,  strep 
throat,  bronchitis  and  pneumonia. 

These  drugs  may  be  given  occasion- 
ally to  healthy  children  to  help  prevent 
infections.  This  sometimes  happens 
when  a  child  has  been  exposed  to  a 
serious  bacterial  infection,  such  as 
meningitis,  or  if  the  child  suffers  from 
recurrent  ear    (continued  on  page  168) 
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Warm-ups  •  Workouts  •  Weekends 

Warm-Ups 
and  get  a 
short-sleeve 
top  FREE! 
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FREE  matching 
top,  when  you 
purchase  the 
warm-up  set 
for  only  $19.99 

Styled  to  vary  your  outfit,  it  has 
set-in  sleeves,  V-neck,  and 
ribbed  waistband.  A  $9.99  value! 
And  it's  free! 

Plus  a  L'eggs  ActiveWear 
catalog  FREE  with 
your  order! 

A  catalog  of  leotards,  tights,  sweat- 
suits, runningwear,  warm-ups, 
cover-ups,  sport  bras  and  more! 


If  coupon  is  missing,  write. 
L'eggs  Brands,  Inc., 
P.O.  Box  748 
Rural  Hall,  NC  27098. 


See  how  we've  put  L'eggs 

looks,  fit  and  comfort  into 

fleecewear  Warm-Ups 

Here's  a  stylish  fleecewear  outfit 
you  can  wear  anywhere.  It's  been 
action-tested  by  women  like 
you  and  applauded  for  fit,  quality 
and  comfort.  It's  made  of  an 
easy-care  100%  acrylic 
knit  you  machine  wash 
and  dry.  (Remember:  you 
"get  a  free  matching  top.) 

Feminine,  flattering 
L'eggs  styling 

From  top . . .  featuring  a 
striking  diagonal  accent 
stripe,  crew-styie  neck- 
line, banded  sleeves 
and  ribbed  waist... 
to  bottom . . .  with  a 
gathered  comfort- 
able waistband 
and  sleek 
cuffed  pants 
that  stay  in 
Irresistible  "^TV  P|ace 
i  L'eggs  colors 

'  The  very  latest 
hues.  Teal  Blue. 
Hot  Pink  Fuchsia.  Jet  Black. 
Each  accented  with  a  dazzling 
diagonal  snow-white  inset.  How 
will  you  choose?  Why  not  take 
two?  At  this  price  you  can  afford  it. 

100%  satisfaction 

guaranteed  by 

L'eggs  Brands,  Inc. 

Order  with  confidence 

from  L'eggs  Brands.  If, 

by  some  chance,  you're 

not  happy,  we'll  replace 

the  outfit  or  refund  your 

money,  whichever  you 

prefer. 
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ActiveWear 

Action-Tested  For  Your  Comfort 


ITes 


Rush  me  my  L'eggs*  Warm-Up  Set(s)  at  the 
special  introductory  price  of  $1 9.99  each  (plus  $1 .99 
postage  and  handling)  and  include  my  FREE  short- 
sleeve  top  with  each  set  I  purchase  Also  send  my 
L'eggs  ActiveWear  catalog  FREE  with  my  order. 

Mrs. 

Miss  

Ms.     (Please  Print)        First  Name        Middle  Initial        Last  Name 

Address 

City 

State 


Apt  No 


HOW  TO  ORDER: 

1 .  Enter  size  code,  color  no  and  quantity. 

2  Mail  with  check,  money  order  or  credit  card 
information  (no  cash  or  COD  please)  to:  L'eggs 
Brands,  Inc.,  P.O.  Box  748,  Rural  Hall,  NC  27098. 

3  For  phone  orders  call  1-919-744-1170, 8  AM  to  10  PM, 
Monday-Friday  (E.T.).  VISA"  or  MasterCard"  only. 
No  collect  calls,  please. 

Sold  only  in  sets -top  and  bottom  same  size 

57384 


Zip- 


Area  Code  and 
Daytime  Phone 


(Required) 


(In  case  we  have  a  question  about  your  order) 


Exp.  Dale 


_L 


J I 


Charge  My:    rj  VISA*    ^Sf 

n  MasterCard* 

<—>  Mo.       Yr. 

Account  No  -DO  NOT  LEAVE  SPACE  BETWEEN  NUMBERS 

I I       I       I      I      I 

Signature 


Style 

Size 
Code 

Color 
No 

Quantity 

Total 
Amount 

L'eggs  Warm-Up 

Set 

and  FREE  TOP 

6069C 

$ 

$ 

Missy  Size  Codes:             Add  5%  Sales  Tax  Fo' 
S(8-10).  M(12-14).  L(16-18)           Shipments  To  NC 
Women's  Size  Codes :            p^i™  a  tanaim 
1X138-40).  2X(42-44),                Postage  4  Handling 

3X(46-48).  4X(50-52).                                   TOTA|_ 

$ 

$   1  99 

$ 

i_r 


□  57450  Send  catalog  only. 

Enclosed  is  a  check  or  money  order  for  $1 .00 


Color  Nos.:  (36)Hot  Pink  Fuchsia/White, 
(61)Teal  Blue/White.  (90)  Jet  Black/White. 

100%  SATISFACTION  GUARANTEED :  Full  relund  or  replacement 
whichever  you  prefer,  it  not  satisfied 

OFFER  EXPIRES  JULY  31. 1987.  Valid  in  USA  only  Made  in  the 
USA  or  Imported    c  1986  Leggs  Brands,  Inc 


Oprah 

Winfreys 

success 
story 


She  has  a 
hit  show  and 
a  diet  that 
works 
But,  she  says, 
beats 
in  love 


Face  it.  Phil:  Oprah  Winfrey  has  arrived.  Her 
show  has  been  in  national  syndication  only 
since  September,  and  already  the  bubbly  host 
has  dethroned  Phil  Donahue,  the  reigning  king 
of  the  talk-show  circuit.  In  nearly  every  city 
where  the  two  programs  compete  head-to-head.  The 
Oprah  Winfrey  Show  is  leading  Donahue's,  as  viewers 

continue  to  warm  to 
her  enthusiasm,  her 
honesty  and  her 
sassy  spirit. 

T  like  Phil  Dona- 
hue." she  says,  "but 
I  have  to  admit,  it 

{iiifillwi       feels  good  t0  beat 
\t\  riUliyj*      him.  For  the  longest 

time.  I  couldn't  go 

about  doing  my  job 

nothing  beats    Tng  ^^Vouve 
falling  in  love    ^oVasLTahu°euas 

As  it  turns  out,  she 
is.  Not  only  does  Oprah  have  a  hit  show,  but  her  movie 
career  has  taken  off  since  her  Oscar-nominated  per- 
formance in  The  Color  Purple.  Her  second  film  (Native 
Son,  released  earlier  this  winter)  was  barely  completed 
when  she  set  her  sights  on  a  screen  adaptation  of  Gloria 
Naylor's  award-winning  novel  The  Women  of  Brewster 
Place,  which  she'll  begin  shooting  this  month. 

To  take  the  role.  Oprah  agreed  to  drop  fifty  pounds 
from  her  five-foot-seven-inch,  one-hundred-ninety- 
pound  frame.  For  a  woman  who's  been  dieting  much  of 
her  adult  life  with  no  success  ("I've  gained  seventy 
pounds  since  I  first  started  dieting."  she  says),  that's  no 
easy  task.  But  this  time  Oprah  means  business.  She's 
hired  her  own  cook  to  prepare  dietetic  meals  and 
snacks,  and  she  does  an  hour  of  aerobics  every  day. 
"I'm  determined — this  time  I'm  going  to  lose  fifty 
pounds  and  keep  them  off. "  she  vows.  "I  will  never  diet 
again."  She's  well  on  her  way:  As  of  this  writing,  she'd 
already  shed  twenty  pounds. 

Oprah  has  another  incentive  for  dropping  the  weight. 
His  name  is  Stedman  Graham,  a  thirty-five-year-old 
former  European  basketball  player  and  director  of  the 
group  Athletes  Against  Drugs,  whom  she's  been  dating 
since  May.  Oprah,  who  is  thirty-three,  has  fallen  head 
over  heels  for  the  striking  six-foot-six-inch  athlete.  "I 
don't  want  to  make  any  predictions  about  marriage  just 
yet."  she  says.  "but.  yes,  I  am  definitely  in  love,  and 
it's  a  wonderful  feeling.  The  success  of  my  show  is 
great,  losing  weight  is  great,  but  nothing  compares  with 
being  in  love.  Zippity-doo-dah.  I'm  in  love.'" 

Oprah  and  Stedman  had  known  each  other  for  years 
before  he  called  to  ask  her  out.  Until  then  (continued) 
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Ultra  Lights 


MERIT 

Ultra  Lights 


FILTER 
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Where  today's  smokers  are  heading. 


Ci  I'Kilip  M. 


Kings:  5  mg  "tar,"  0.5  mg  nicotine — 100's:  6  mg  "tar," 
0.6  mg  nicotine  av.per  cigarette,  by  FTC  method. 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


OurShipsDor 

joiidPutmeWrK 


The  water  slides  by  in  blue-white 
ripples,  punctuated  now  and  then  by 
the  leap  of  a  flying  fish. 

The  breeze,  as  it  skims  past  you 
downthe  open  deck,seems  to  carryall 
your  worries  right  out  to  sea. 

And  the  sun,high  in  a  tropical  sky 
warms  parts  of  yourpsycheyou  didn't 
even  know  were  cold. 

On  a  Royal  Caribbean  cruise,you 
can  leave  the  pressures  behind. 

And  renew  the  energies  sapped 
by  all  those  years  of  full-speed-ahead. 

We'll  take  you  to  mountains  that 
rise  out  of  turquoise  seas,  only  to  lose 
themselves  in  layers  of  cloud. 

To  fortifications  once  guarded  by 
the  ConquistadoresTo  old  churches 
whose  mosaics  arch  toward  vaulted 
stone  ceilingsTo  islands  where  the 
beaches  stretch  for  miles. 

We'll  cater  to  your  taste  for  good 
food  and  good  company  Entertain 
you.Indulge  youTotally  spoil  you.For 
seven,  eighteen  or  fourteen  days. 

Just  see  your  travel  agent  about  a 
Royal  Caribbean  cruise. 

It  may  be  exactly  what  you  need 
to  get  yourself  in  high  gear  again. 


ROmicCARIBBEAN 

Song  of  Norway,  Song  of  America,  Nordic  Prince,  Sun  Viking 
Ships  of  Norwegian  Registry 


lave  SaflsButThey 
ifia<±foto\burs. 


(continued)  he  had  been  dating  someone  else. 
Believe  it  or  not,  she  turned  him  down. 

"He's  so  handsome — oooh,  what  a  body — so  I 
figured,  if  he's  calling  me,  either  he  'sajerk  or  there's 

E  something  wrong  with  him  I  should  know  about." 
It  turns  out  that  neither  was  the  case.  "He's 
as  kind  as  he  is  tall."  Oprah  says,  beaming. 
"He's  my  number-one  fan,  and  he  isn't  jealous 
of  my  success.  In  a  relationship  where  one 
person  is  always  in  the  public  eye,  it  can  be 

■  hard  for  the  other  person — particularly  if  it's 
theman — to  be  able  to  stand  backand  say,  'Okay, 
■  you  go  for  it  if  you  want  to.'  But  he  can.  and 
that  means  a  lot  to  me." 
With  Oprah's  schedule,  it's  amazing  that  she  has  any 
ime  for  a  social  life.  As  if  taping  a  daily  show  and 
shooting  films  isn't  enough,  she  is  also  helping  develop  a 
situation  comedy  she  hopes  to  pitch  to  the  networks. 
n  it  she'd  play  a  single  talk-show  host  in  Chicago 
hmmm.  sounds  as  though  she  can  handle  that). 

"My  schedule  is  very  hectic,  but  it's  exactly  the  kind  of 
ife  I've  always  wanted."  she  says.  "I've  always  said  I 
vanted  to  be  so  busy  that  I  wouldn't  have  time  to  breathe. " 
But  success  has  its  downside.  Oprah  has  become  so 
veil  known  that  she  can't  go  shopping  or  take  a  walk 
vithout  being  recognized.  "I  was  having  dinner  with 
itedman  at  a  restaurant  recently,  and  a  woman  at  a 
learby  table  recog- 
lized  me  and  came 
)ver  to  chat.  Then 
;he  called  her  hus- 
band over,  and  they 
lelped  themselves 
o  chairs.  When  the 
vaiter  came,  they 
ordered  some  des- 
sert. Guess  who  had 
o  pick  up  the  bill?" 

Still,  overzealous  fans  are  a 
,mall  price  to  pay  for  sizzling 
wernight  success.  Between  her 
:areer,  her  weight  loss  and  her 
lew  boyfriend,  even  Oprah  ad- 
nits  it's  hard  to  imagine  that 
hings  could  get  much  better. 
'Right  now."  she  says.  "I  feel 
ibout  as  good  as  you  can  feel 
ind  still  live." 


JUDGE  WAPNER 

a  psks  murk  stardom 

The  People's  Court,  Divorce  Court,  Superior 
Court,  Night  Court  ...  If  justice  is  blind, 
it's  probably  because  she  spent  too  many 
hours  staring  bleary-eyed  at  all  the  court- 
room shows  on  television.  With  six  such 
programs  now  in  session,  you  almost 
need  a  scorecard  just  to  keep  the  judges  straight. 
But  one  man  still  stands  out  from  TV's  crowded 
dockets — Joseph  A.  Wapner,  the 
sixty-six-year-old  retired  California 
justice  who's  been  presiding  over  The 
People's  Court  for  the  last  six  years. 
With  twenty  million  loyal  viewers — 
among  them  Supreme  Court  Justice 
Byron  White — Wapner  has  become  a 
folk  hero.  There  are  Wapner-for- 
President  bumper  stickers,  a  People's 
Court  board  game  and  an  upcoming 
book  (The  View  from  the  Bench,  Si- 
mon and  Schuster)  written  by  the  sil- 
ver-haired Solomon  himself. 

Of  all  the  popular  courtroom  shows,  The  People's 
Court  is  the  only  one  that  has  real  people  arguing 
actual  cases.  (The  others  feature  actors  relying  on  a 
script.)  The  arguments  may  seem  petty,  but  after 
twenty  years  on  the  bench,  Wapner  has  a  talent  for 
cutting  through  the  drivel. 

"I  don't  consider  myself  a  performer,  I  consider 
myself  a  judge,"  he  says.  "If  viewers — especially 
young  people — gain  a  respect  for  the  law  because 
of  what  I'm  doing,  then  it  makes  me  feel  good." 

A/lore  "What's  Hot"  on  page  74 


Maybelline  inve. 
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Imagine  color  sdrich,  so  bold 
With  shine  this  outragea  k 
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Set  a  shining  example.  Show  them  what  lip  color  was  meant  to  be. 

Devastating.  Now  you've  got  it.  10  scintillating  shades  with      I 
plenty  of  polish.  Brimming  with  lavish  moisturizers. 
New  ColorFresh  Lipstick.  Leaps  and  bounds  beyond  the  ordinary. 


ColorFresh  Lipstick  only  from  /VbLVbGllin6 

^J  S  1987  MaybeHine  Co 


.,  CT  06856-5529  ii  1987 
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ASTHEWHEELTURNS 

Game  shows 
takeoff 


It's  time  to  play  Name  That  Trend.  The  category  is 
American  Pop  Culture  for  $100.  and  your  question 
is:  Name  the  form  of  TV  entertainment  that  has 
become  so  popular  it  has  Dan  Rather,  Tom  Brokaw 
and  Peter  Jennings  spinning  their  wheels. 
If  you  answered  game  shows,  you've  identified  a 
trend  of  enormous  proportions.  These  flashy,  splashy 
spectacles  are  experiencing  an  astounding  rebirth, 
thanks  to  the  popularity  of  the  quiz  show  Jeopardy!  and 
the  almost  cultlike  following  of  Wheel  of  Fortune,  the 
highest-rated  syndicated  program  in  television  history. 
Far  more  people  watch  either  of  these  game  shows  than 
tune  in  to  any  of  the  networks'  evening  newscasts. 

Just  how  big  have  game  shows  become?  Big  enough 
for  the  town  of  Nelsonville,  Ohio,  to  have  held  a  Wheel 
of  Fortune  parade  last  July  6.  Big  enough  for  Wheel's 
syndication  company.  King  World,  to  make  Wheel  of 
Fortune — The  Movie.  Big  enough  to  make  the  show's 


Wheel  of  Fortune's 
Vanna  White  (left) 
and  Jeopardy! 
host,  Alex  Trebek 


alphabet  mistress.  Vanna  White, 
into  something  just  shy  of  a  leg- 
end. She  recently  received  a  re- 
ported S250.O00  to  write  about 
her  recipes  and  secrets  for 
healthy  living  in  a  book  to  be 
released  in  May,  Vanna  Speaks 
(see.  we  always  knew  she 
could).  All  this  from  a  woman 
who  gets  paid  to  smile,  applaud 
and  point  to  vowels. 

Why  have  game  shows  sud- 
denly caught  on  the  way  they 
have?  "It's  easy  to  play  at 
home."  says  Pat  Sajak.  the  host 
of  Wheel.  "Unless  you're  a  total  moron,  you  can  usu- 
ally solve  the  puzzles  ahead  of  the  people  in  the  studio. 
It's  compelling.  You  walk  by  your  television  set,  you 
start  playing  along  and  you're  hooked." 

Unlike  Wheel  of  Fortune,  Jeopardy!  requires  a  good 
deal  of  intelligence  to  play.  There  are  no  bubbly  host- 

Jeopardy! 's  toughest  questions 

How  well  would  you  do?  (Remember  to  give  all 
responses  in  the  form  of  a  question.) 

1.  This  U.S.  president  was  an  ex-hangman  who 
admitted  he'd  sired  an  illegitimate  son,  and 
didn't  marry  until  he  was  in  the  White  House. 

2.  This  city  is  the  westernmost  national  capital  in 
the  Western  hemisphere. 

3.  Art  Carney  and  Jacqueline  Susann  were  reg- 
ulars on  his  show  before  he  was  a  regular  on  Dick 
Van  Dyke's. 

4.  They  are  America's  only  national  historic  land- 
mark on  wheels. 

5.  Few  Americans  got  to  see  this  mascot  of  the 
1980  Olympics. 
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esses  or  exciting  shopping  sprees,  just  sixty-one  chal- 
lenging trivia  questions,  each  of  which  must  be 
answered  in  a  split  second. 

Jeopardy!  employs  a  research  staff  of  twelve,  who 
come  up  with  fourteen  thousand  questions  a  year, 
gleaned  from  encyclopedias,  atlases,  almanacs,  dic- 
tionaries, newspapers  and  TV. 

"Some  people  say  that  game  shows  are  just  fluff,  but 
1  don't  think  that's  true  at  all,"  says  Alex  Trebek,  host 
and  executive  producer  of  Jeopardy!  "There  is  a  defi- 
nite need  and  a  place  for  what  we  do." 

77ms  section  was  reported  and  written  by  Eric  Sherman . 


Why  does  sales  rep 

Ann  Doherty  use 

Lightdays*  Pantiliners? 


"Lightdays  keep  me  feeling  clean, 
confident,  even  during  my  most  hectic 
days'.* 

"In  my  job,  I  have  to  deal  with  a  lot  of 
buyers,  and  some  days  can  be  real  long,  and 
pretty  crazy.' 

"With  Lightdays  liners,  I  go  out,  meet 
people,  without  worrying  about  freshness? 

"They  help  me  feel  clean  and  confident, 
like  I've  just  gotten  out  of  the  shower." 

"When  you  deal  with  people  all  day 
that's  important'.' 


Little  Joey  meant 
everything  in  the 
world  to  his 
mom  and  dad. 


TheEmptyCrib 


ver  since  she  could  remember,  Shirlene  Timmons  had  want- 
ed tc  be  a  mother,  so  she  was  thrilled  when  she  learned 
]    that  she  and  her  husband,  Joey,  were  expecting  their  first 
I    child.    Joey,    Jr.,    was    born    on    November    24,    1981.    The 
I    Timmonses,   ecstatic,   brought   him   to  their   home,   in   rural 
.-&'  Okeechobee,  Honda,  where  they  had  readied  a  crib  and  an 

array  of  toys  for  the  infant.  But  their  happiness  was  short-lived. 

Just  three  months  later,  Shirlene  stood  in  the  small,  spotless  home, 
sobbing  in  panic  and  frustration.  She  was  living  every  mother's 
worst  nightmare:  Her  baby  had  been  taken  from  her,  and  she  didn't 
know  how  to  get  him  back.  Shirlene  picked  up  little  Joey's  teddy 
bear  and  hugged  it — just  as  she  ached  to  hug  her  son.  She  sobbed 
as  she  looked  at  her  child's  empty  crib 

Joey,  Jr.,  had  been  healthy  but  tiny  at  birth,  weighing  less  than 
five  pounds.  Worried  by  his  size  and  lack  of  appetite,  the  Timmonses 
took  their  son  to  a  hospital  in  nearby  Stuart.  The  doctor  who  exam- 
ined the  two-week-old  infant  said  he  had  salmonella  poisoning,  and 
he  characterized  Joey,  Jr.,  as  a  "failure  to  thrive"  baby — a  damning 
phrase  that  indicates  parental  neglect 

The  diagnosis  was  later  proved  wrong.        (continued  on  page  154) 

A  family  determined  to  stay  together:  Shirlene  and  Joey  Timmons 
with  their  sons,  James  (left)  and  Joey,  Jr. 


Why  would 
anyone  want 
to  take  him 
away  from  the 
parents  who 
loved  him  so? 


By  Lou  Ann  Walker 


Not  your  ordinary 
cup  of  tea* 


\ 


The  flavors  are  so  extraordinary  no  ordinary  cup  will  do. 
Some  with  tempting  spices.  Some  with  luscious  fruit  flavors. 
All  with  intriguing  blends  of  black  teas.  All  appropriately 
called  Special  Blend  Teas.  All  offer  everything  you'd  expect 
from  Lipton.  As  well  as  the  unexpected.  Experience  the 
incomparable  taste  of  Lipton®  Special  Blends  today. 


I      MANUFACTURER'S  COUPON      I  EXPIRES  12/31(8 

]25C 


25cl 


Save  25C  on  any  variety  of 
LIPTON  SPECIAL  BLENDS    [j 

TO  THE  CONSUMER:  THIS  COUPON  GOOD  ONIV  UN  REQUIRED  PURCHASE  OF  PRODUCT  SPECIFIED 
IIMIIEO  TU  ONE  COUPON  PER  PURCHASE  COUPON  CANN01  BE  B0UGH1  S010  OR  EXCHANGEO  FOR 
CASH.  COUPONS  OH  CERTIFICATES  ANY  OTHER  USE  CONSTITUTES  FRAUD  YOU  MUST  PA1  MM 
SALES  TAX 

TO  THE  RETAILER:  Thomas  J  lipton,  Inc  will  reimburse  vou  lot  the  late  value  ol  this  coupon  pit 
handling  provided  you  have  at.cepted  this  coupon  in  accordance  wiih  1 J   hnton  Redemption  Policy 
incotporaied  herein  Dyteletence  Cash  value  1/?!)'  Maiho  Thomas  J  lipton  tnr    Bo) 
TX  7997b 
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Child  rearing  in  the  eighties:  the  most  recent  health  news, 
research  and  trends.  By  Mary  Mohler 

GOOD  NEWS  FOR  WORKING  MOMS 


our  two-year-old  has 
a  week's  worth  of  tem- 
per tantrums.  If  your  re- 
sponse is,  "I'm  not  giving 
him  enough  quality  time" 
or  "I  wasn't  home  for  dinner 
last  Wednesday,"  you're 
probably  a  working  mother. 
Guilt  is  epidemic  among 
working  moms,  according  to 
Sirgay  Sanger,  M.D.,  founder 
and  director  of  the  Early  Care 
Center,  and  consultant  to  the 
Parent/Child  Interaction  Pro- 
gram at  St.  Luke's-Roo- 
sevelt  Hospital,  both  in 
New  York  City,  and  au- 
thor of  The  Modern 
Mother,  to  be  published 
by  Little,  Brown  in  April. 
But,  says  Sanger,  who  has  spent  years 
nbserving  children  and  their  mothers, 
with  careers  and  without,  "Mothers  who 
stay  home  often  do  not  spend  any  more 
time  with  their  children  than  mothers 
who  work.  .  .  .  The  relationship  between 
working  mothers  and  their  children  is 
Dften  better  than  that  between  stay-at- 
nome  moms  and  their  kids."  Furthermore, 
says  Sanger,  "working  is  not  abnormal." 
Women  have  worked  from  prehistoric 
times,  and  other  people  have  had  a  hand 
In  raising  their  children.  It's  only  recently 
that  society  has  reacted  so  negatively. 
Some  other  reasons  to  give  up  guilt: 

•  The  bond  between  mother  and  child  is 
i/ery  tenacious.  Leaving  her  child  in  the 
norning  may  be  difficult  for  a  woman,  but 
t  certainly  doesn't  weaken  that  bond. 

•  Your  job  as  parent  is  not  to  stay  with 
/our  child  every  moment,  but  to  help  him 
Dr  her  learn  to  cope  with  your  absence. 

•  Working  moms  often  think  they're  rais- 
ing an  anxious  child  if  he's  attached  to  a 
security  blanket  or  other  object.  Non- 
sense. These  are  healthy  coping  mecha- 
nisms on  the  road  to  independence. 

•  Guilt  is  the  worst  enemy  of  a  good  rela- 
tionship between  mother  and  child.  Feei- 
ng guilty  often  leads  to  overcompensa- 
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tion.  Smothering  a  child  with  affection, 
overwhelming  him  with  presents  or  filling 
every  moment  of  his  time  away  from  you 
with  programmed  activities  may  create 
the  very  thing  a  mother  is  trying  to 
avoid — a  frustrated,  unmotivated  kid. 

•  The  concept  of  quality  time  was  a  mis- 
guided attempt  to  make  working  mothers 
feel  better  about  not  being  home  all  day. 
What  it  usually  means  is  that  parents 
rush  a  lot  of  things  past  the  child,  who 
gets  very  little  out  of  it  all.  That's  not  what 
he  needs  from  you.  What  he  needs  are 
quiet,  meaningful,  simple  activities — 
reading  a  story,  fixing  something — in 
which  achievement  is  simply  not  an  issue. 

•  You  are  not  solely  responsible  for  your 
child's  discipline,  intellectual  develop- 
ment and  happiness.  From  birth,  a  child 
learns  to  accommodate  the  parent,  just 


as  the  parent  accommodates  the  child, 
other  words,  your  child  will  do  some 
the  work  in  the  relationship  if  you  let  hi 

•  Where  is  it  written  that  you  have  to 
Wonder  Woman?  The  reverse  of  this  cc 
is  that  your  child  has  to  be  Superbaby 
just  not  healthy  for  either  of  you. 

•  Competence  spreads.  If  you  are  hap 
in  your  work,  your  satisfaction  will  s| 
over  into  your  private  life.  Nothing  e 
hances  your  ability  to  love  like  a  healt 
sense  of  self-esteem. 

•  Working  women  feel  a  lot  of  pain 
separation  from  a  child.  But  don't  cc 
fuse  your  pain  with  your  child's,  for 
child — particularly  a  very  young  child 
does  not  dwell  on  the  separation.  Rath 
he  holds  you  in  his  imagination,  remei 
bering  positive,  vivid  images  of  you. 
the  child's  mind,  you  haven't  left. 


10  books  no  child  should  miss 


T 


he  books  your  child  reads 
can  have  a  more  profound 
influence  than  you  ever 
imagined.  Here  are  ten  of  the 
very  best,  from  Choosing  Books  for  Kids 
(Random  House,  1986).  Babies  Tomie  de  Paola's 
Mother  Goose  (Putnam's,  1985).  Even  the  youngest  baby 
appreciates  rhythm  and  rhyme.  Ones  and  twos  Where's 
Spot?  by  Eric  Hill  (Putnam's,  1980).  The  plot  is  as  sturdy 
and  satisfying  as  the  shiny  cardboard  pages.  Threes  and 
fours  Goodnight  Moon,  by  Margaret  Wise  Brown  (Harper  & 
Row,  1947).  Three-  and  four-year-olds  take  great  pleasure  in  naming  things, 
and  they  love  familiar  pleasures.  This  classic  speaks  to  both  these  needs. 
The  Tale  of  Peter  Rabbit,  by  Beatrix  Potter  (Warne,  1902).  Just  enough 
naughtiness,  balanced  by  the  reassurance  that  home  is  a  safe  haven.  Fives 
The  Nutshell  Library,  by  Maurice  Sendak  (Harper  &  Row,  1962).  A  rich 
mixture  of  fun  and  fantasy.  Sixes  and  sevens  Amos  and  Boris,  by  William 
Steig  (Penguin,  1977).  This  book  deals  with  imagining  yourself  in  someone 
else's  shoes — an  important  lesson  at  this  age.  Frog  and  Toad  Are  Friends,  by 
Arnold  Lobel  (Harper  &  Row,  1970).  A  marvel  of  spare  prose  and  rich  ideas, 
for  beginning  readers.  Eights  and  nines  Charlotte's  Web,  by  E.  B.  White 
(Harper  &  Row,  1952).  Everyone  can  share  the  lovely  language  and  the 
powerful  messages  in  this  deceptively  simple  tale.  Ramona  Quimby,  Age  8, 
by  Beverly  Cleary  (Morrow,  1981).  Eights  and  nines  identify  with  this 
spunky  heroine.  Tens  to  twelves  Tuck  Everlasting,  by  Natalie  Babbitt  (Far- 
rar,  Straus  and  Giroux,  1975).  A  fantasy  .  .  .  but  it's  also  about  growing  up. 
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Presenting  Huggies  Supertrims 

for  a  better  fit 
and  a  brighter  smile. 


Here's  Michelle  modelling  an  exciting  addition  to  the  Kleenex*  Huggies* 
diaper  line-new  Huggies  Supertrims. 

Huggies  Supertrim  Diapers  feature  a  revolutionary  ultratrim  padding  and 
soft  elastic  waistbands.  So  they  fit  Michelle  better  than  bulkier  diapers.  This 
unique  trim  padding  absorbs  just  as  much  wetness,  then  holds  it  in,  away  trom 
babies' skin,  to  help  stop  leaking.  n        '■ 

Slim-fitting  new  Supertrim  Diapers  from  Huggies!  What  all  the  happiest 

babies  will  be  wearing. 
New  Huggies  Supertrims  fit  better  while  they  help  stop  leaking. 

&°  ©  1986  Kimber'y-Clork  Corp. 


SMICKERS'  Bar 

,©  tMars  IrK.7l986 


There's  one  sure  way  to  satisfy  his  hunger  and  your  desire  to 
give  him  the  very  best.  SNICKERS*  Bar. 

You  see,  SNICKERS*  is  packed  with  only  the  freshest  peanuts 
peanut  butter  nougat,  caramel  and  milk  chocolate.  So  fresh  in 
fact,  we  even  date  it  for  freshness.  And  what's  more,  SNICKERS  " 
has  absolutely  no  preservatives. 

So  the  next  time  he's  hungry,  give  him  a  SNICKERS®  Bar. 
Because  when  it  comes  to  satisfying  his  hunger,  you  should  feel 
as  satisfied  as  he  does. 

"Packed  with  peanuts,  SNICKERS  really  satisfies:" 


4:38  PM. 

He  played  a  great  game. 
He's  hungry. 
SNICKERS  satisfies. 
And  hungeris  history. 


continued 


UNDERSTANDING  KIDS 

BY  LAWRENCE  SALTER,  PH.D. 


Dr.  Baiter  is  a  practicing 
psychologist  and  a  professor  at  New 
rork  University.  He  also  hosts  a  call-in 
adio  program  on  WABC  Talkradio  for 
■uestions  on  child  rearing.  He  is  the 
■uthor  of  Dr.  Baiter's  Child  Sense 
Simon  and  Schuster,  1986)  and  of  a 
brthcoming  book  on  discipline. 

QMy  two -and -a -half-year-old 
is  making  me  crazy  with  her 
whining.  Anything  I  sug- 
gest— from  eating  a  peanut 
wtter  sandwich  to  taking  a  nap — can 
;et  her  off.  "But  I  don't  want  to,"  she 
vails,  and  eventually  I  get  angry  and 
ihort-tempered.  Are  there  techniques  I 
:an  use  to  avert  the  whines,  or  tips  on 
how  to  defuse  my  own  anger? 

flK  Negativism  and  whining 
^^^^k  seem  to  be  the  hallmarks 
^^L^^k  l)l  a  toddler.  Children  of 
illr^^HR  this  age  frequently  appear 
to  be  just  itching  for  a  fight,  and  it's  a 
tough  time  for  parents. 

There  are  many  theories  about  this 
phenomenon.  One  very  plausible  rea- 
son for  the  nay-saying  has  to  do  with 
the  child's  efforts  to  develop  a  psycho- 
logical sense  of  separateness.  By  dis- 
agreeing, your  child  automatically 
draws  a  demarcation  line  between  her- 
self and  you.  When  she  begins  to  feel 
separate  from  you,  negativism  serves 
the  very  useful  purpose  of  bolstering 
her  initial  steps  toward  autonomy.  It's 
no  wonder  that  your  suggestions  are 
not  met  with  enthusiasm — and  of 
course  it  has  nothing  at  all  to  do  with 
the  appropriateness  of  the  suggestions. 
As  for  the  whining,  I  have  come  to 
believe  that  it  frequently  indicates  sup- 
pressed anger.  Toddlers  are  often  an- 
gry. At  this  age,  they  want  everything 
to  go  their  own  way  and,  as  a  result,  are 
continually  frustrated.  One  of  the  di- 
rect by-products  of  frustration  is  anger. 
Now,  some  young  children  are  given  to 
outbursts,  screaming  fits  and  temper 
tantrums.  Children  who  are  more  doc- 


ile and  less  aggressive  by  nature  put  a 
lid  on  this  rage,  expressing  it  instead 
through  whining. 

In  order  to  deal  with  both  problems, 
you  must  first  appreciate  the  impor- 
tance of  your  daughter's  negativism  .  .  . 
that  it's  a  significant  stage  on  the  road 
to  independence.  Then,  practically 
speaking,  avoid  issuing  direct  orders  or 
commands.  You  may  be  able  to  obtain 
compliance  by  offering  a  limited 
number  of  choices.  At  other  times,  you 
may  be  able  to  avoid  having  to  ver- 
balize a  request  by  walking  your 
daughter  through  an  activity  or  by 
talking  about  something  quite  unre- 
lated to  the  activity  in  question. 

As  for  counteracting  her  whining, 
you  need  to  educate  her  about  the  emo- 
tion called  anger.  Begin  by  pointing  out 
that  the  sound  she  is  making  is  called 
whining.  She  is  probably  not  aware 
that  she's  doing  it,  as  she  is  also  proba- 
bly not  clear  about  her  inner  feelings.  I 
strongly  suggest  that  you  name  her 
feeling — "You  seem  to  be  very  angry 
with  Mommy" — and  later,  when  the 
whining  has  stopped,  encourage  her  to 
talk  about  her  anger. 

But  besides  labeling  her  feelings, 
take  pains  to  point  out  your  own  and 
others'  angry  feelings.  Voice  your  feel- 
ings of  irritation  when  things  do  not  go 
smoothly — such  as  when  you  wait  all 
morning  for  a  repairman  who  doesn't 
show.  When  you  see  two  people  dis- 
agreeing, say  something  like,  "See 
those  two  people  over  there?  It  sounds 
as  if  they're  very  angry  with  each 
other."  In  this  way,  you  indicate  that 
angry  feelings  are  normal  and  natural, 
that  everybody  has  them.  Remember, 
too,  that  how  you  and  other  family 
members  express  anger  becomes  a 
model  for  her  to  follow. 

Lastly,  take  solace  in  the  knowledge 
that  as  your  child  becomes  increasingly 
fluent  verbally,  develops  more  logic,  ac- 
quires greater  patience  and  learns  to 
more  easily  identify  her  feelings,  the 
whining  should  gradually  subside. 


PARENTING  TIP 


My  kids  had  many  T-shirts  from 
school  and  vacations.  Now  that 
they  are  teenagers,  I  have  cut 
out  the  fronts  of  the  shirts,  with 
the  designs  or  logos,  and  made  a 


quilt.  Now  they  can  remember 
the  past  and  enjoy  the  quilt,  too. 
You  can  also  make  dorm  pillows 
if  you  want  a  smaller  project. 
— G.  Ortego,  Lafayette,  LA 


83 


Special  offer. 
50C 


Oneida  Sample  Center 

P.O.  Box  9777,  New  Brighton,  MN  55 197 

Beautiful  beginnings  start  with  Oneida 
Stainless.  I  enclose  $.50  plus  $.25  postage 
and  handling  for  each  stainless  teaspoon 
ordered.  Offer  limited  up  to  three  spoons, 
one  spoon  per  pattern. 

D  ACT  I  □  FREDERICK  II  D  MICHELANGELO 

D  ALEXIS  □  HENLEY  D  PAUL  REVERE 

D  AMERICAN  COLONIAL    D  INDEPENDENCE     O  RIDGECREST 

D  ANTICIPATION  D  JUILLIARD  Q  SATINIQUE 

D  CHATEAU  □  KINGSWOOD 

D  CLASSIC  SHELL  D  LOUISIANA 

□  DOVER  n  MARQUETTE 

Name 


D  SHELLEY 
D  SHERATON 


Address 

(Please  print) 

City 

State 

Zip 

Add  sales  tax  for  NY.  &  Calif.  Offer  valid  only 
in  U.S.A.  &  P.R.  Allow  4-6  weeks  for  shipment. 
Expires  12/31/87.  LJ037 


□ONEIDA 


nk  of  wives  in  old  China 


They  were 
divorced. 
They  had 
new  mates 
and  new 
lives.  Why 
did  they 
suddenly 
need  each 
other? 


Diana  Miller  Hennessey  hardly  ever  talked 
to  Miller,  who  lived  in  Washington,  except 
when  they  had  to  discuss  travel  arrange- 
ments for  their  twelve-year-old  son.  Even 
that  was  difficult  for  them.  If  Diana  said  she 
wanted  to  send  David  down  on  the  five  p.m. 
Friday  shuttle,  Miller  would  complain  that 
he'd  have  to  brave  rush-hour  traffic  to  pick 
David  up,  and  why  couldn't  she  remember 
that  gridlock  gave  him  a  nervous  stomach.  If 
Miller  suggested  a  six  o'clock  shuttle,  Diana 
would  complain  that  it  would  interfere  with 
her  dinner  plans,  and  after  all,  her  dinners 


were  for  work,  not  fun,  or  had  he  forgotten 
that.  In  the  first  years  after  their  separation 
they  had  tried  to  maintain  a  connection, 
talking  to  each  other  about  Miller's  new  jobs 
(he  was  always  losing  one  and  finding  an- 
other) and  Diana's  restaurant  reviews  (she 
was  publishing  more  and  more  regularly) 
and  David's  schooling  (he  was  only  in  nur- 
sery school  when  they  separated).  But  ul- 
timately each  had  concluded  that  it  wasn't 
worth  the  effort.  So  Diana  was  surprised  to 
pick  up  the  phone  and  hear  Miller  say,  in  a 
gossipy  tone,  "Thought  I'd  give    (continued) 


By  Linda  Wolfe 


The  Ashton-Drake  Galleries  presents 
an  irresistible  new  arrival  . 


HEATHE 


"HEATHER" 

A  limited-edition  -porcelain  doll 
so  lovable,  she'll  capture  your  heart 

•or  the  child  in  all  of  us,  there's  "Heather". .  .a 
>icture-perfect  baby  who  reminds  us  that  the 
vorld  can  be  a  wonderful  place,  filled  with  one 
lelightful  discovery  after  another! 

The  newest  issue  in  Yolanda's  Picture-Perfect 
3abies  collection,  "Heather"  is  the  essence  of 
\  baby's  curiosity  and  innocence  with  her 
flowing  expression  and  alert  pose. 

Commissioned  exclusively  by  the  Ashton- 
Drake  Galleries,  she  represents  the  centuries- 
aid  tradition  of  classic  character  dolls  -  dolls  so 
treasured,  many  become  heirloom  collectibles 
cherished  for  generations. 

A  Masterpiece  of  the  Dollmaker's  Art 

"Heather"  is  meticulously  handcrafted  with 
head,  arms,  and  legs  sculpted  of  fine  porcelain 
that's  hand-painted  in  soft  lifelike  colors.  Her 
eyelet  bonnet,  satin  dress,  and  pillow  are  hand- 
tailored  and  trimmed  with  lace.  As  a  final 
touch,  "Heather"  will  bear  the  signature 
of  the  artist  Yolanda  Bello,  as  well  as  the 
hallmark  of  the  Edwin  M.  Knowles  China 
Company. .  .renowned  for  its  long  tradition  of 
quality  porcelain. 

Available  only  from  the 
Ashton-Drake  Galleries 

"Heather,"  complete  with  lace-trimmed  pillow, 
can  be  yours  to  cherish  for  only  $48.00.  But  you 
must  act  promptly. .  .this  extraordinary  doll  is 


issued  in  a  strictly  limited  edition  which  will  close  for- 
ever in  1987.  Each  doll  is  individually  hand-numbered 
and  accompanied  by  a  matching  numbered  Certificate 
of  Authenticity. 

Your   Satisfaction   is   Completely   Guaranteed 

You  may,  without  hesitation  and  for  any  reason,  return 
"Heather"  to  us  at  any  time  within  one  full  year  after 
you  receive  her.  We  will  refund  your  purchase  price, 
including  postage,  with  no  questions  asked. 


Shown  smaller  than 
actual  size  of  14  inches. 
Complete  with  lace 
trimmed  pillow. 


T" 


AD-1003 

-TEAR  OFF,  COMPLETE  AND  MAIL- 


In  Pursuit  d  the  Unique 


RESERVATION  FORM  PLEASE  RESPOND  BY 

Mail  to:  THE  ASHTON-DRAKE  GALLERIES  March  31,1987 

212  West  Superior  Street,  Chicago,  Illinois  60610 

YES   Please  enter  my  reservation  for  "Heather,"  newest  issue  in  Yolanda's 
Picture-Perfect  Babies  collection.  Limit:  One  doll  per  customer. 

D  I  understand  that  I  need  SEND  NO  MONEY  NOW.  I  will  be  billed  the  full  issue 
price  of  $48.00  with  shipment  of  "Heather." 


Signature 


Date 


Name  (Please  Print) 


Address 


City  State  Zip 

*Plus  a  total  of  $1.74  home  delivery  fee  and  any  applicable  state  sales  tax. 

Allow  4  to  6  weeks  for  delivery.  76112-D88003 


/IVES  IN  OLD  CHINA 

continued 

ju  a  scoop."  He  was,  he  announced,  in 
tie  same  hospital  as  the  President. 

Miller  sounded  so  pleased  about  this 
hat  at  first  it  didn't  even  occur  to  Di- 
na  to  ask  why  he  was  in  the  hospital. 
t  was  after  eleven,  and  Hennessey  was 
joking  at  her  quizzically.  She  covered 
he  receiver  with  her  hand.  "Miller," 
he  said.  Hennessey  raised  his  eyes 
kyward. 

Miller  began  rambling  on  about  how 
wife,  Becca,  had  to  get  a  pass  to  ride 
1  the  elevator. 

At  last  Diana  remembered  to  ask, 
Why  are  you  in  the  hospital,  anyway?" 

"I  was  having  pains  in  the  gut." 

"The  ulcer  again?" 

"No.  It's  something  else.  I'm  having 

JStS." 

"You  poor  man." 

"Since  when  do  you  care?" 

She  felt  rebuffed  and  said  guardedly, 
Well,  thanks  for  letting  me  know."  But 
)  her  astonishment  he  altered  his  ac- 
usatory  tone  and  began  telling  a  long 
necdote  about  a  Secret  Service  man 
osted  on  his  corridor.  At  the  end  she 
mghed  and  remembered  how  enter- 
aining  Miller  used  to  be. 

When  they  hung  up,  Hennessey  said, 
What's  Miller  doing  in  the  hospital, 
nyway?  Nothing  serious,  I  hope." 

"He  didn't  sound  too  worried." 

"Of  course  not.  Remember  the  heart 
ttack  false  alarm?" 

She  smiled.  Hennessey  was  right,  of 
Durse.  It  was  just  like  Miller  to  want  to 
lake  her  anxious.  He  always  tried. 
Iven  eight  years  after  the  fact,  he  was 
till  trying  to  punish  her  for  having 
ivorced  him. 

"Forget  it,"  Hennessey  said.  "Worry 
bout  me." 

She  hugged  him.  He  was  so  playful, 
o  much  less  turbulent  than  Miller. 

Miller  called  several  times  during  the 
ext  week.  They'd  found  out  that  he 
idn't  have  gallbladder  trouble.  "And 
hey've  screened  out  all  the  good 
hings,"  he  said,  "  like  cancer  of  the 
olon.  The  things  they  can  operate  on." 
Once  he  called  to  tell  Diana  that  al- 
hough  there  were  Keep  Off  signs  on  a 
jw  roof  connecting  his  hospital  wing 
nth  the  President's,  a  hospital  atten- 
ant  had  strolled  out  there  for  a  smoke 
nd  caused  a  commotion.  Secret  Serv- 
ile guards  rushed  to  surround  him,  and 
mrses  were  shouting  that  the  man  was 
[literate,  not  a  killer.  She  knew  he  was 
ising  these  stories  about  the  hospital 
nd  his  proximity  to  its  famous  patient 
o  seduce  her  into  chatting  with  him. 
Lnd  one  day,  to  show  him  that  he  didn't 
lave  to  entertain  her  to  win  her  atten- 
ion  and  concern,  she  called  him.  But 


she  soon  realized  that  it  was  one  thing 
for  him  to  woo  her  with  telephone  talk, 
another  if  she  responded  in  kind. 

"Why  are  you  suddenly  so  solic- 
itous?" he  asked.  "You  know  you  don't 
give  a  damn  about  me." 

"That's  not  true,"  she  said,  wanting 
to  say  that  he  had  it  inside  out — that  he 
had  never  cared  about  her.  Still  she 
held  back,  knowing  that  he  was  sick 
and  in  pain.  "Miller,  please  stop.  I 
called  to  be  a  comfort  to  you." 

"That'll  be  the  day." 

She  hung  up.  Two  hours  later,  he 
phoned  back.  "I'm  sorry.  It's  just  that 
lying  around  all  these  weeks  not  know- 
ing what's  wrong  is  making  me  crazy." 
She  thought  of  saying  that  he  had 
sounded  just  the  way  he  always 
sounded  and  perhaps  he'd  always  been 
crazy.  Instead  she  managed  to  say, 
"Sure.  I'd  be  the  same." 

Diana  had  met  Saul  Miller  in  France, 
the  summer  after  she  graduated  from 
college.  Shy  when  young,  she  had 
hoped  that  the  trip  abroad  would  force 

he's  not  like  you/' 
he  said.  "She'd  never 
run  out  on  a  guy. 
She's  the  salt  of  the 
red  earth. ** 


her  to  confront  strangers,  make  deci- 
sions, find  her  way.  Instead  she  was 
lonely,  frightened  and  acutely  restless. 
In  a  little  town  in  southwestern  France 
she  had  gotten  off  the  train  because 
the  Michelin  Guide  recommended  a 
church,  and  she  had  discovered  that  a 
movie  was  being  made  there.  Hanging 
around  the  crowd  in  the  town  square 
she  had  encountered  Miller,  a  publicist 
for  the  film.  Within  five  minutes  she 
knew  he  was  from  Brooklyn,  that  he 
hadn't  known  a  word  of  French  when 
he'd  talked  his  way  into  the  job,  that 
the  female  star  couldn't  abide  him,  that 
the  leading  man  wore  a  toupee  and 
that  the  movie  was  going  to  be  a  bomb. 
He  was  so  garrulous  that  she  felt  like 
a  starved  prisoner  suddenly  fed.  At  the 
time — and  for  a  long  time  afterward — 
she  felt  flattered,  chosen.  She  stayed  on 
in  the  town  with  him,  commiserating 
when  the  French  star  threatened  to  have 
him  fired  because  he  had  prankishly  re- 
vealed her  true  age.  The  actress  suc- 


ceeded after  Miller  cornered  her  in  th 
makeup  room  and  cussed  her  out,  an 
Diana  traveled  with  him  to  his  next  a 
signment — a  TV  production  in  Spain. 

Eventually,  she  married  him.  The 
lived  in  Europe  first,  moving  froi 
country  to  country  on  Miller's  whin 
Finally,  they  returned  to  the  Unite 
States,  to  New  York,  where  he  insistei 
"We  should  live  uptown."  They  di< 
"The  Village  is  better."  They  hired 
van.  "The  action's  in  L.A."  They  wei 
across  country.  "The  Village  was  be 
ter."  They  returned.  That  his  temp< 
was  as  uncontrollable  as  his  enthus 
asms  she  knew  from  the  start,  but  sr 
saw  it  as  two  sides  of  a  coin.  Yc 
couldn't  have  one  without  the  other.  £ 
when  he  stormed  at  employers  ( 
friends,  she  tried  to  take  his  side.  Soc 
he  began  demanding  that  she  tal 
more,  make  herself  heard,  stand  up  i 
him.  But  when  she  expressed  an  oph 
ion,  he  would  assault  her  with  argi 
ments.  She  began  to  think  of  him  as 
wind,  a  gale,  a  mighty  mistral  th; 
raged  at  her  temples  and  gave  her,  1 
nally,  a  headache. 

When  David  was  four  and  his  Monte 
sori  teacher  scolded  him  for  being  rowc 
during  shoe  polishing,  Miller  barge 
into  the  classroom  and  called  t\ 
teacher  a  name,  shouting  that  no  son 
his  was  going  to  run  a  shoe  shop  an 
way;  and  Diana,  instead  of  laughin 
left  him.  They  had  been  together  seve 
years — exactly  the  number  of  vears  si 
had  been  married  to  Her 

Hennessey's  first  marriagt  nad  bee 
shorter  than  Diana's,  and  less  intens 
When  it  ended,  he  and  his  first  wi 
drifted  utterly  apart.  Hennessey  i 
longer  even  knew  what  her  last  nan 
was.  How  then  could  Diana  explain 
him  that  she  and  Miller  were  now  : 
almost  daily  communication?  Still, 
had  to  be  said.  One  night  they  were  in 
SoHo  restaurant  eating  crabme; 
doused  with  kirsch.  "How  long  befo: 
you're  finished  with  these  ridiculoi 
places?"  Hennessey  was  saying.  "Ho 
long  till  you  start  on  Thai  cuisine  ar 
we  get  to  eat  real  food  again?"  Diar 
plunged  into  her  confession.  "I'1 
talked  to  Miller  several  times  th 
week.  He's  still  in  the  hospital." 

It  felt  like  a  betrayal  to  her,  but  Hei 
nessey  merely  said,  "My  God,  I'd  a 
sumed  it  was  nothing  serious  or  you 
have  mentioned  it." 

While  the  waiter  cleared  plates  ar 
brought  artichoke  mousse  tor  desser 
she  told  him  about  the  various  test 
Hennessey  said,  ;  ew.  If  it's  what 
sounds  like,  it's  going  to  be  terrible  f 
the  kid."  She  forced  her  way  throug 
the  pale  green  custard  before  her,  er 
barrassed  to  realize  that  during  Mi 
ler's  last  few  phone  calls,     (continue*. 
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Virginia  Slims  remembers  when  a  woman  hat 
the  world  at  her  fingertips. 
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VIRGIN!*  SUMS 


(UCHlW       «  Philip  Morns  Inc.  IW7 


8  mg  "tar,"  0.6  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb  '85 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


IVES  IN  OLD  CHINA 


continued 


a  hadn't  even  thought  about  David. 

"Miller  wants  to  be  the  one  to  tell 
im,"  she  said. 

When  the  waiter  brought  the  bill  and 
[ennessey  shook  his  head  in  disbelief, 
liana  rouldn't  stop  herself.  She  said, 
MiV  used  to  say,  after  meals  like 
lis  one,  'Arise,  ye  prisoners  of  starva- 
on,  you  have  nothing  to  lose  but  last 
reek's  paycheck.'" 

"That's  pretty  funny,"  Hennessey 
jid  without  smiling. 

"hen  Miller  was  sent  home  from  the 
ospital,  and  his  phone  calls  to  Diana 
;ased.  She  learned  Miller's  diagnosis 
ot  from  him,  but  from  Becca.  Some- 
ow,  Diana  felt  as  if  she  knew 

er  ex-husband's   ^H      1^       second 


wife.  David  had  taken  pictures  of  Becca 
with  the  Polaroid  camera  he'd  gotten 
for  his  tenth  birthday,  and  while  in 
most  of  the  pictures  her  face  was 
marred  by  the  flash,  Diana  had  seen  in 
one  of  them  an  unmistakably  pretty 
woman,  sandy-haired,  coral-cheeked 
and  startlingly  young. 

Becca  sounded  diffident,  reminding 
Diana  of  herself  when  she  was  younger. 
She  said  that  the  doctors  had  told  them 
that  Miller  had  pancreatic  cancer  and 
might  not  live  through  spring.  Diana 
had  known  it  all  along,  yet  she  had  not 
known  it.  Now  she  said,  "Is  there  any- 
thing I  can  do?"  although  the  words 
sounded  somehow  inappropriate. 

Becca  replied,  "In  fact,  there  is.  Saul 
would  like  David  to  come  down  reg- 
ularly on  the  weekends." 

"Yes,  of  course,"  Diana  said.  "Do  you 
want  him  this  Friday?  What  plane?" 

Since  neither  Miller  nor  Becca  called 
her  again,  Diana  would  question  David 
about  his  father's  condition.  The  boy, 
while  clearly  worried,  seemed  not  to 
understand  the  gravity  of  the  situation. 
"Daddy's  awfully  sick,"  he  would  say. 
But  he'd  add,  "As  soon  as  he's  better, 
we're  going  to  see  the  Senate." 
Hadn't  Miller  told  him  he  was  dying? 


What  was  the  sense  of  keeping  th 
child  in  the  dark?  Diana  considere 
telephoning  Miller  to  talk  over  thes 
questions,  but  something  held  he 
back.  Suppose  she  got  Becca.  She  didn 
want  Becca  passing  on  her  question 
and  relaying  Miller's  replies.  She  kne1 
then  it  was  not  merely  David's  exch 
sion  from  the  actualities  that  irked  he 
but  her  own.  Well,  she  thought,  she  an 
Miller  were  at  last  truly  separated. 

Then  one  afternoon  Miller  called,  ej 
plaining,  "I'm  back  in  the  hospital 
His  voice  had  grown  weaker,  but  he  we 
still  challenging.  "I  would  think  you' 
want  to  come  and  say  good-bye.  But  m 
not  you,"  he  said. 

She  answered,  "I  wanted  to." 

"So  why  don't  you?" 

"You  stopped  calling  me  after  yo 
went  home.  I  thought  that  maybe  yo 
didn't  want  Becca  to  feel — "  But  sh 
couldn't  put  a  word  to  it. 

"Yeah,"  he  agreed,  and  she  thougl 
he  might  name  it,  but  he  just  went  oi 
"Well,  now  you  should  come  and  se 
me.  I'm  on  neutral  territory." 

She  said  she  would  come.  "Tomo 
row,"  he  insisted. 

She  wore  a  silk  dress  with  a  matcl 
ing  drapey  jacket.  On  the  plane,  th 
ragged  and  woolly  clouds  made  h< 
think  of  the  shepherd  outside  Madri 
who  let  Miller  (continued  on  page  141 
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Fits  like  the  glove. 
Who  else  but  Isotoner 
could  bring  you  silky 

sheer  pantyhose  with 

such  a  perfect  fit. 
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Deprived 


Something  puncture  your 
pretty  balloon?  Don't  leave  with- 
out a  parting  shot! 

But  if  you'd  like  a  styling 
hairspray  that  won't  ever  let 
you  down. . . 

One  that  holds  finished  styles 

with  amazing  strength.  Yet 
sculpts  and  shapes  dry  hair 
beautifully... 

Try  Dep  Sculpt  &  Hold. 

It's  one  thing  inyourlife  that 
u  ill  never  leai  >e  you  flat! 
Get  Deputized! 
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Shown  actual  size 
Hardwood  base  included 


An  original  work  of  art  in  fine  bone  china 

The  first  issue  in  a 

new  series  of  handcrafted  and  hand-painted 

flower  sculptures  by  Lenox 


The  rubrum  lily  is  one  of  the  world's  most  beautiful 

lowers,  with  its  richly  variegated  colors  from  vibrant 

)ink  to  purest  white.  Now  Lenox  has 

:aptured  the  very  essence  of  this 

elegant  flower  in  fine  bone  china, 

in  a  stunning  new  work  of  art  en- 

:itled  Rubrum  Lily. 

Here  is  a  triumph  of  artistry,  a 
delicate  arrangement  of  lilies  and 
dogwood  blossoms  in  a  natural  set- 
ting of  weathered  rocks  and  soft 
green  mosses.  Created  in  fine  bone 
china.  Meticulously  handcrafted. 
And  painted  entirely  by  hand. 

Each  petal  is  so  minutely  sculp- 
tured that  even  the  underside  is  finely 
detailed.  And  to  achieve  exceptional 
realism,  hand-painted  bronze  has 
been  used  to  create  the  individual 
stamens  of  the  lilies  and  the  graceful, 
arching  stems  of  the  dogwood. 

Created  by  the  artists  of  Lenox 
and  crafted  under  their  direction  by 
master  artisans  in  Japan,  each  sculp- 
ture bears  a  pure  24  karat  gold  back- 
stamp  inscribed  with  the  title  and 
distinctive  Lenox®  trademark.  A  specially  designed, 
solid  hardwood  base  provides  the  perfect  setting 
for  this  exquisite  flower  sculpture. 


Rubrum  Lily  will  bring  a  colorful  touch  of  nature  into  your 
home,  to  give  you  lasting  pleasure  as  the  seasons  pass. 
Richly  sculptured  in  the  round,  it 
looks  striking  from  any  |  ;  tive 

and  will  be  especially  effective  on  a 
table  or  a  see-through  etagere. 

This  elegant  new  work  of  art  from 
Lenox  will  be  admired  by  all  who  love 
nature  and  appreciate  fine  artistry. 
And  it  will  be  treasured  for  its  quality, 
realism,  and  handcraftsmanship — 
hallmarks  of  the  finest  flower  sculp- 
ture. Timeless  in  its  appeal,  it  will  be 
prized  for  generations. 

A  Lenox  exclusive 

The  first  issue  in  The  Lenox  Floral 
Sculpture  Collection,  Rubrum  Lily  is 
available  only  by  direct  reservation, 
and  will  not  be  sold  through  even  the 
most  prestigious  dealers  or  galleries. 
The  issue  price  is  $114,  payable  in 
convenient  monthly  installments  of 
just  $19  each. 

To  bring  this  superb  work  of  art 

into  your  home,  simply  mail  your 

Reservation  Application  by  April  30, 1987.  For  credit  card 

orders,  you  may  call  TOLL  FREE,  24  hours  a  day,  7  days 

a  week,  1-800-228-5000. 


©  Lenox.  Inc.  1987 


RESERVATION  APPLICATION 


Each  sculptured  petal  and  leaf  is  individually 
painted  by  hand  in  nature's  own  vibrant  colors. 


Please  enter  my  reservation  for  Rubrum  Lily  by  Lenox.  I  need  send  no  money  now 

and  prefer  to  pay  as  follows: 

D  DIRECT.  I  will  be  billed  in  6  monthly  installments  of  $19*  each,  with  the  first  install- 
ment due  in  advance  of  shipment. 

Q  BY  CREDIT  CARD.  After  shipment,  please  charge  the  full  amount  of  $1 14*  to  the 
credit  card  indicated  below: 
□  MasterCard        □  VISA        □  American  Express 


Account  No. 


.Expires. 


"Plus  $4.25  per  sculpture  for  shipping  and  handling.  State  sales  tax  will  be  billed  if 
applicable.  Please  allow  8  to  10  weeks  for  delivery. 


Signature. 


All  orders  are  subject  to  acceptance. 


Name  (please  print). 

Add  ress 

City 


.  State  - 


.Zip. 


Your  application  should  be  postmarked  by  April  30, 1987.  Mail  to: 

Lenox  Collections 

One  Lenox  Center,  PO  Box  3025,  Langhorne,  Pennsylvania  19093-0026 


26905 


nam  ihb  m  to  my 


Italian  feasts  from  a  great  new  cookbook  by 
best-selling  author  Marcella  Hazan 


SAUSAGES  WITH 
BROCCOLI  RAPE 
(Salsicce  con  Brocceletti 
di  Rape) 

1  Va  pounds  broccoli  rape 

•  Water 

•  Salt 

c>         1  pound  sweet  Italian 
0  sausages 

3  tablespoons  extra- 
virgin  olive  oil 
2  teaspoons  minced 
garlic 
Freshly  ground  pepper 

Rinse  broccoli  rape  in  several 
changes  of  cold  water.  Peel  any 
thick  stalks.  Bring  a  large  sauce- 
pan of  water  to  a  boil.  Add  2  ta- 
blespoons salt  and  broccoli  rape. 
Cook  until  tender  but  firm,  about 
4  minutes.  Drain  and  set  aside. 

In  large  skillet  combine  Va  cup 
water  and  sausages;  cook  over 
medium-high  heat,  pricking  each 
sausage  in  several  places  with  a 
fork.  When  water  is  evaporated, 
brown  sausages  on  one  side,  then 
add  another  Va  cup  water.  When 
this  evaporates,  turn  sausages 
and  brown.  With  a  slotted  spoon 
transfer  sausages  to  a  dish.  Drain 
off  fat  from  skillet. 

Add  olive  oil  and  garlic  to  skil- 
let. Reduce  heat  to  medium. 
When  garlic  is  pale  gold,  add 
cooked  broccoli  rape;  cook  2  to  3 
minutes,  turning  several  times  to 
coat  thoroughly  with  pan  juices. 
Return  sausages  to  skillet  and 
cook  4  to  5  minutes,  turning  over 
occasionally  with  the  greens.  Sea- 
son with  salt  and  pepper.  Makes  4 
servings,  710  calories  each. 

BAKED  STUFFED 
BLUEFISH  FILLETS 
(Filetti  Farciti  di  Pesce 
Turchino) 

2  tablespoons  chopped 

parsley 
1  teaspoon  minced  garlic 

3  tablespoons  grated 

Parmesan  cheese 
3  anchovy  fillets,  chopped 
3  tablespoons  chopped 

capers 


5  tablespoons  dry  bread 

crumbs,  divided 
5  tablespoons  extra-virgin 

olive  oil,  divided 
Salt  and  freshly  ground 

pepper 
2  bluefish  fillets  (2  lbs.) 

Preheat  oven  to  400°F.  In  medium 
bowl  combine  parsley,  garlic,  Par- 
mesan, anchovies,  capers,  4  ta- 
blespoons bread  crumbs,  3  table- 
spoons olive  oil,  salt  and  pepper; 
mix  thoroughly. 

Rinse  fish  and  pat  dry  with  pa- 
per towels.  Grease  a  13x9-inch 
baking  pan  with  1  tablespoon 
olive  oil.  Place  1  fillet  in  pan. 
Spread  on  two  thirds  of  the 
crumb  mixture.  Cover  with  the 
other  fillet,  sandwich  fashion. 
Spread  remaining  crumb  mix- 
ture over  top.  Sprinkle  with  re- 
maining 1  tablespoon  bread 
crumbs  and  drizzle  with  table- 
spoon olive  oil.  Bake  15  to  20 
minutes,  depending  on  thickness 
of  fish.  Let  stand  10  minutes  be- 
fore serving.  Makes  4  to  6  serv- 
ings, 460  calories  each  per  4,  305 
calories  each  per  6. 

GRILLED  LAMB  SKEWERS 
WITH  BACON 
{Spiedini  di  Agnello  con 
la  Pancetta  Affffumicata) 

Va  teaspoon  minced  garlic 
1  tablespoon  chopped 
fresh  rosemary  or 
1  Va  teaspoons  dried 
3  tablespoons  salad  oil 
1  teaspoon  salt 
Va  teaspoon  freshly 
ground  pepper 
l3/a  to  2  pounds  boneless 
lamb  shoulder,  cut 
into  1  Va-inch  cubes 
5  thick  slices  bacon 
Stale  country-style 
bread,  toasted 

Preheat  broiler  or  prepare  grill. 
In  medium  bowl  combine  garlic, 
rosemary,  oil,  salt  and  pepper. 
Add  lamb  cubes  and  toss  until 
well  coated.  Cut  bacon  into 
1-inch  pieces.  On  skewers  al- 
ternate pieces  of  bacon  and  lamb, 
beginning     and     ending     with 


From  the  book  MARCELLA'S  ITALIAN  KITCHEN.  Copyright  s  1986  by  Marcella  Pohm  Hazan  and  Victor  Haza 


bacon.  Broil  or  grill  about  3 
inches  from  heat  source  5  min- 
utes on  each  side  for  medium. 
Serve  on  toasted  bread.  Makes  6 
servings,  560  calories  each. 

VEAL  PATTIES  WITH 
PINK  CREAM 
(Polpettine  di  Vitello 
alia  Panna  Rosa) 

Va  cup  milk 

Va  cup  soft  bread  crumbs 
1  pound  ground  veal 

1  teaspoon  minced 
garlic 

2  tablespoons  chopped 
parsley 

Salt  and  freshly  ground 
pepper 
2  tablespoons  grated 
Parmesan  cheese 

1  egg 
Vs  cup  dry  bread  crumbs, 

toasted 

2  tablespoons  butter  or 
margarine 

2  tablespoons  salad  oil 
3/4  cup  canned  Italian 

tomatoes,  cut  up,  with 

their  juice 
Va  cup  heavy  or  whipping        ( 

cream 

In  small  saucepan  scald  milk.  Re- 
move from  heat;  add  soft  bread    , 
crumbs  and  soak  until  saturated. 
Squeeze  crumbs  to  drain  excess    « 
milk  and  place  in  a  mixer  bowl. 
Add   veal,    garlic,   parsley,    salt,    < 
pepper,  Parmesan  and  egg.  Mix 
with  a  fork  until  well  blended. 

Spread  dry  bread  crumbs  on  a 
plate.  Shape  veal  mixture  into 
patties  about  2Vz  to  3  inches  in 
diameter  and  1  inch  thick;  coat 
both  sides  with  bread  crumbs.  In 
large  skillet  heat  butter  or  mar- 
garine and  oil  over  medium  heat. 
Add  patties  and  cook  until 
browned  on  both  sides.  Add  toma- 
toes with  juice.  Turn  patties  to 
coat  with  tomatoes;  reduce  heat 
to  medium-low.  Cover  and  sim- 
mer 10  minutes.  Add  cream,  stir- 
ring to  blend  with  pan  juices. 
Cook  until  cream  is  reduced  and 
sauce  is  a  deep  pink,  about  3  min- 
utes. Serve  immediately.  Makes  4 
servings,  520  calories  each. 

n   Reprinted  by  permission  of  Alfred  A.  Knopf.  Inc. 
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BUY  FRANK'N  STUFF  HOT  DOGS 
AND  YOU  GOULD  WIN  A  MONSTROUS 

AMOUNT  OF  MONEY. 


,»MI* 


Just  fill  out  this  coupon,  send  it  in 
and  you're  eligible  to  win  $10,000 
Dr  five  first  prizes  of  $2000.  Or  15 
second  prizes  of  $1000. 

FRANK  'N  STUFF'  Hot  Dogs 
are  the  fun  food  that  features  a  tun 
nel  of  cheese  or  chili  inside  a 
Hormel  hot  dog.  And  for  a  limited 
time,  we're  offering  up  to  $1.25  off 
Just  look  for  the  coupons  in  the 
package. 

Try  FRANK  'N  STUFF"  Hot  Dogs 
They're  the  perfect  food  to  have 
when  you  celebrate  winning  the 
sweepstakes. 


r" 


Mail  to  FRANK  'N  STUFF'  Sweepstakes,  RO.  Box  50797, 
Mendota,  MN  55150 


Name. 


Address. 


City. 


.State Zip. 


THE  $10,000  FRANK'N  STUFF 

SWEEPSTAKES. 


Available  in 
chili  or 
cheese 


~l     OFFICIAL  RULES  &  INSTRUCTIONS 


1  NO  PURCHASE  NECESSARY  To  enter  sweepstakes,  complete  Ihe  entry  torn 
accompanying  this  ad  lor.  PRINT  the  words  FRANK  N  STUFF'  SWEEPSTAKES, 
along  with  your  name,  address  and  telephone  number  on  a  3"  x  5"  card}  and 
mail  lo  FRANK'N  STUFF'  Sweepstakes.  P0  Box  50797,  Men*'.!  I  li 
Chines  must  be  received  by  April  30.  1987  One  entry  per  envelope  No  fac- 
similes or  mechanical  repr oducttons  will  be  accepted 

2  Twenty-one  cash  pnzes  will  be  awarded  via  random  drawings  Iran  all  enlnes 
recewed  one  grand  prize  ol  S10.000.  five  first  pnzes  ol  $2,000  each,  and  15 
second  pnzes  ol  $1,000  each  Tolal  value  ol  prizes  $35,000  Drawings  to  be 
Held  no  later  than  5/29/87  All  prizes  will  be  awarded  Odds  of  winning  deter- 
mined by  the  number  ol  enlres  received 

3  Sweepstakes  is  open  to  US  residents  18  years  ol  age  or  older,  except  em- 
ployees and  families  (same  household)  ol  Geo  A  Hormel  &  Co.  its  advertising 
and  tudgmg  agencies  Winners  will  be  notified  by  mail,  no  latet  than  6/30/87 

be  required  to  sign  and  return  a  statement  ol  ehrjN  , 
liability  and  publicly  release  witin  30  days  ol  notification 

4  Sweepstakes  is  under  Ihe  supervision  ol  Sales  Marketing,  inc.  an  ^dependent 
ludging  agency  whose  decisions  are  final  One  prize  per  household  No  substitu- 
tions or  transfer  or  prizes  Taxes,  it  any  are  Ihe  sole  responsibility  ol  winners  Void 
where  prohibtted  by  law 

5  Not  responsible  for  lost,  lale  or  misdirected  enmes  All  enlnes  become  property 
ol  sponsor  For  a  list  ol  pnze  winners,  send  a  slamped,  sell-addressed  envelope 
to  FRANK  N  STUFF '  Winners  List.  P0  Box  50807  Mendola.  MN  55150 
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LOOKS  &  LASTS  LIKE  $10. 
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Ne  fnom  LittonWare.  Elegance  in  heating, 
-•King,  serving  and  freezing  in  oven  to  table 
^iordable  cookware.  Fits  all  size  microwave, 
convection  and  conventional  ovens.  Seven 
different  convenient  shapes  and  sizes  are 
available  in  housewares  department  of  leading 
discount  stores  and  supermarkets  nationally. 
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Elegance  in  Microwave 

Heating,  Cooking.  Serving 

and  Freezing 

1  CUP  CASSEROLES 

WITH  SNAP  TIGHT  COVERS  ' 

FOR  AHV  SIZE  MICROWAVE  CONVECTION  OR 
CONVENTIONAL  OVEN  (UP  TO  400  F/204  C) 

•  Di*hiwih«r  Sat* 

•  Stain  Resistant 
FULL  WEAR 
WARRANTY 


o^Zowrffi 
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Now's  the  time  to  take  an  inexpensive 
Caribbean  vacation,  a  discounted  cruise  or  a 
trip  to  a  quaint  Mexican  village.  By  Ron  Butler 


Japanese 
Touch 


The  New  Otani  Hotel  and  Garden 
provides  an  authentic  taste  of  Japan 
right  in  the  heart  of  Los  Angeles.  Its 
Japanese  Experience  for  Two  pack- 
age offers  a  one-night  stay  in  a  tra- 
ditional Japanese  suite — two  rooms 
with  double  bath,  sliding  shoji 
screens,  kimonos  and  a  stunning 
view  of  the  hotel's  famous  gardens. 
The  cost,  including  sake,  Shiatsu 
massage,  dinner  at  the  noted  res- 
taurant A  Thousand  Cranes,  break- 
fast, taxes  and  tips,  is  $349  Sunday 
through  Thursday,  $369  Friday  and 
Saturday.  Call  toll-free  800-421-8795 
or,  in  California,  800-252-0197. 


the  smart  traveler 


Planning  a  spring  cruise?  South 
Florida  Cruises,  the  nation's  largest 
cruise  clearinghouse,  offers  vaca- 
tioners greatly  reduced  rates  tc 
such  locales  as  the  Caribbean. 
Mexico,  South  America  and  the  Pan- 
ama Canal.  The  average  discount  on 
a  seven-day  cruise  is  $300  to  $500 
per  cabin,  but  savings  can  run  as 
high  as  $1,500.  For  up-to-the-min- 
ute reports  on  cabin  availability 
and  rates,  call  800-327-SHIP  or,  in 
Florida,  305-493-6300. 


Aruba 

winter 

spree 


A  special  bargain  program 
called  Winter  Spree  is  in 
effect  through  April  21  on 
the  Caribbean  island  of 
Aruba.  You  can  get  weekly 
package  rates  from  $333 
to  $642  per  person,  double  occupancy,  at  twelve  participatin 
hotels,  including  the  Americana  Aruba,  the  Aruba  Beach  Club,  the  Arub 
Concord,  the  Aruba  Holiday  Inn  and  the  spectacular  Golden  Tulip  Arub 
Caribbean,  which  reopened  in  November  under  new  management  an 
sporting  a  $40  million  face-lift. 

The  eight-day,  seven-night  packages  include  a  welcoming  cocktail, 
bottle  of  champagne  in  each  room,  get-acquainted  casino  chips,  airpoi 
transfers  and  admission  to  the  island's  weekly  Bonbini  Festival,  featurin 
local  crafts,  food  and  music.  Aruba  is  in  the  southern  Caribbean,  jus 
eighteen  miles  off  the  Venezuelan  coast.  For  additional  information  and 
complimentary  copy  of  the  booklet  Aruba  Bonbini,  write  Aruba  Tourisr 
Authority,  1270  Avenue  of  the  Americas,  New  York,  NY  10020,  or  call  80C 
TO  ARUBA.  In  New  York  State  call  212-246-3030. 
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Pi  icture  a  delightfully  quaint, 
I  almost  untouched  Spanish 
colonial  town.  6,000  feet 
high,  right  in  the  heart  of 
Mexico,  where  you  wake  up 
each  morning  to  a  symphony 
of  church  bells. 

That's  how  Gloria  Thomas,  of  New 
York  City,  describes  her  favorite  Mex- 
ican retreat.  San  Miguel  de  Allende. 
The  town  is  about  150  miles  north- 
west of  Mexico  City.  Its  lofty  altitude 
combined  with  its  tropical  latitude 
gives  it  a  delightful  springlike  air  all 
year  long.  There  are  brilliant,  bright- 
colored  flowers  everywhere.  The  cobble- 
stone streets  are  lined  with  quaint  houses 
clustered  tightly  together.  It's  a  won- 
derful place  for  a  holiday." 

The  town  was  named  after  Father 
Juan  de  San  Miguel,  who  founded  it. 
and  Captain  Ignacio  Allende.  who 
conquered  it.  San  Miguel  de  Allende 
came  into  full  flower  as  a  national 
colonial  monument  town  only  within 
the  last  two  decades,  and  the  Govern- 
ment of  Mexico  is  anxious  to  preserve 
its  national  heritage. 

About  35  miles  to  the  east  is 
Queretaro.  to  the  west,  Guanajuato — 
marvelous  old  Spanish-style  cities 
with  historic  pasts.  Guanajuato  is  the 
birthplace  of  the  famed  Mexican 
painter  Diego  Rivera. 

Gloria  and  her  husband.  William, 
always  stay  at  the  Casa  de  Sierra  Ne- 
vada, an  elegant  hotel,  which  has  sev- 
enteen suites  facing  a  central  patio. 
Built  in  1580  as  a  private  home,  the 
hotel  also  once  served  as  a  residence 
for  an  archbishop.  The  Casa  de  Sierra 
Nevada  has  since  expanded — but  ever 
so  tastefully. 

A  special  feature  is  the  hotel's 
handsome  dining  room — one  of  the 
most  popular  restaurants  in  town. 

Room  rates  range  from  $55  to  $130. 
For  reservations,  call  212-696-1323  or 
800-372-1323. 
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For  the  most  demanding 

of  mascara  devotees. 

This  deluxe  new  formula 

quickly  builds  and  dramatizes 

every  lash,  refuses  to 

flake  or  smudge  away. 

C'est  magrafique,  in  Roy  ale. 

Sable,  Foret  and  Black. 

GERMAINE 

MONTE/L 


I 
I 
I 

f 

* 

I 
I 
I 
I 
I 
I 
I 


This  Coupon  BringsTOu 

259  Golf  Courses, 

44  State  Parks, 

63Bed  &Breakfast  Inns, 

112  Miles  Of  Seashore, 

And  59  Million  People 

Who  Want  YouTb 

Come  For  AVisit 

Find  out  where  to  stay  where  to  play  and  what  to  do  in  each 
of  Georgia's  nine  big  travel  regions.  It's  all  in  our  complete 
vacation  planning  kit,  yours  absolutely  free,  when  you  send 
us  this  coupon  or  call  toll-free  1-800-VTSIT  GA.  So  why  don't 
you  do  it  now  while  it's  on  your  mind? 

/  would  like  additional  information  on  the  □  Coast  □  Mountains  □  Historic  Heartland  D  Atlanta. 

GEORGIA 


Name. 


Address. 
City 


.State. 


Return  to:  GEORGIA,  P.O.  Box  1776,  LJ03.  Atlanta,  GA  30301. 
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The  newest  safari  looks,  quick-change  hair 

colors,  and  a  bathing  suit  for  all  figure 

types.  By  Constance  Leisure 


KEEP  ON  TREKKING 


he  film  Out  of  Africa  got  many  of  us  into  safari 
wear  last  year,  and  the  trend  continues  for  1987. 
Weekend  and  casual  clothes  are  rugged-looking: 
Hunter's  jackets  come  in  sturdy  cotton  twills  with 
such  details  as  brass  buttons  and  buckles,  elastic  waists, 
epaulets  and  extra  pockets.  Pants  and  longer  khaki  skirts  are 
given  pleats  and  extra  pockets.  The  authentic,  functional 
style  is  perfect  for  a  hike  and  smart  enough  for  city  streets. 
And  designer  Liz  Claiborne  has  added  a  new  twist  to  the 
safari  look.  By  using  luxury  fabrics,  she  has  reinterpreted  the 
style  in  a  unique  way.  Her  suits  and  dresses  made  of  silk 
dupione  (a  nubby  weave),  linen,  silk  charmeuse  and  silk 
broadcloth  give  authority  to  this  sporty  look,  making  it  great 
for  office  or  evening.  Designs  include  double-breasted 
suits,  duster  coats  and  belted  jackets.  Classic  colors — 
indigo,  black,  flax  and  ivory — can  be  mixed  and  matched. 
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One  off  the  best- 
kept  secrets  off 
last  season  was 
the  develop- 
ment off  a  bathing  suit  that  is  a 
tually  figure-enhancing.  It's  I 
wonder  that  it  conies  from  Donr 
Karon,  the  designer  who  wra| 
and  drapes  fabrics  over  rei 
people  and  tries  her  clothes  < 
everyone  in  her  office — from  sii 
two  up  to  twelve — just  to  mat 
sure  every  type  of  figure  lool 
great.  The  bathing  suits  come  on 
in  black.  They're  made  of  totti 
and  Lycra,  and  there's  somethir 
terrific  about  the  way  the  sut 
wrap  around  a  waist,  mold  ai 
shape  hips  and  add  somethir 
special  to  the  upper  torso 
whether  they're  in  V>ne< 
halters,  two-piece  bandeaux  i 
tanks.  A  friend  who  tried  one  i 
said  she  was  amazed  to  see  h< 
lumps    and    bumps    dlsappeai 


HAIR 
COSMETICS 


This  season,  makeup  is  more  muter, 
and  hair  is  taking  center  stage.  So  i 
you've  been  toying  with  the  idea  of  £ 
hair-color  change,  now's  the  time. 

Color  expert  James  Vierra,  of  Cos 
mair,  has  two  suggestions  if  you  an 
ready  for  a  change  but  don't  wan' 
anything  permanent.  Both  can  b( 
used  at  home.  L'Oreal's  Zazu  is  ap 
plied  directly  from  a  tube  and  left  or 
for  fifteen  minutes.  "It's  a  color  was! 
that  lasts  six  to  eight  shampoos  anc 
is  meant  not  to  cover  gray  but  t( 
enhance  your  own  hair  color,"  says 
Vierra.  Brunets  might  select  Grape 
vine  for  burgundy  highlights;  peri 
up  mousy  browns  with  Wired  Cop 
per  or  Golden  Haze. 

Another  option  is  a  new  kind  o: 
highlighter  that  lasts  for  only  si> 
shampoos.  Brush  On  Soft  Coloi 
Highlights  comes  in  four  shades  anc 
can  be  painted  on  where  you  want  it 
It  is  effective  on  a  range  of  hair  col 
ors,  from  blond  to  very  dark. 
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The  ones  you  love 

111  .jflfe  the  most 
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can  be  your  carpet's 
worst  enemy... 
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Now...Wear-Dated@  Golc 
locked-n^ainBlockei 
even  p^Mkvorst! 
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carpel  iur  years  10  come,  jaiiu  uie  ones  you 
love  will  be  all  the  easier  to  love. 
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olijvabel  Carpet  with 
elps  keep  them  lovable 




''It's  a  tough  and 
beautiful  carpet.9' 


> 


I'll 
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Wear-Dated* 
Gold  Label  Carpet. 

Most  spills  clean  easy  as 


3. 


Blot  it  out 


(Do  not  rub.  For  some  stubborn  stains  you  may  need  to  repeat  the  process  or  use  common  household  cleaning  products,  particularly 
for  oily  or  greasy  spills  which  require  alcohol-based  or  cleaning  fluid  type  cleaning  products.) 


Of  course,  the  faster  you  get  to  the  stain,  the 
easier  it  is  to  remove.  But  no  matter  how 
long  they  are  in  the  carpet,  most  common 
household  stains  will  come  out  dramatically 
better  than  the  best  carpet  previously  available. 

Wear-Dated®  Gold  Label  Carpet  is  the  newest 
generation  in  carpets!  It  is  the  only 
carpet  with  StainBlocker  locked  into  the 
fiber  by  the  fiber  producer.  That  means        itv 
this  new  carpet  is  unsurpassed  in  [^ 

stain  resistance. 


Wear-Dated  Gold  Label  Carpet 
resists  crushing  and  matting,  and 
retains  its  super  fresh  look  longer. 
And  the  colorfast  qualities  keep 
the  beautiful  color  you  choose  so 
carefully. . .  beautiful . . .  longer. 


Build-up  of  static  electricity  that 
causes  surprise  "shocks"  is 
virtually  eliminated.  And  built-in 
resistance  to  snagging  and  pulling 
means  greater  durability  and  a 
longer  life  for  your  carpet. 


And  don't  forget.  With  all  Wear-Date< 
Carpets  you  get  a  24  hour  toll  free 
hotline  number  for  staining  problems 
Just  register  your  carpet  when  you 
purchase  it  at  your  local  carpet  store. 


Wear-Dated  Gold  Label  Carpet . . . 

it's  as  easy  to  love  as 
the  ones  you  love 


most. 


r 


I  would  like  to  know  more  about  Wear-Dated®  Gold  Label  Carpet 
with  the  amazing  locked-in  StainBlocker. 

Please  send  me  your  brochure. 


Name. 


Address. 


City. 


.State. 


.Zip  Code. 


Mail  to: 

Monsanto  Company 
Department  G5WG 
800  N.  Lindbergh  Blvd. 
St.  Louis,  Missouri 
63141-9990 


L 


©Registered  trademark  of  Monsanto  Company.  CM  Monsanto  Company  certification  mark  for  carpets.  ©Monsanto  Company  1986.  86RC3035 
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What  could  be 
better  than  Free  Milk? 

FREE  MILK  AND 
FREE  COOKIES! 

(Mail-in  offer  with  proofs-of-purchase.  See  details  on  panel.) 
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No  other  soup  maker  has  Progresso's  classic  recipes. 

Now  SAVE  25°  on  great  tasting  Progresso"  Soups.  Also  take 
advantage  of  the  FREE  cracker  offer  from  Progresso.®* 

Taste  soups  only  Progresso  can  make. 

♦Offer  available  at  participating  grocery  stores. 


Add  magic  to  your  muffins. 
Grandma's  Molasses  makes 
em  so  moist  and  flavorful. 
And  light  tasting  ReaLemon 
Lemon  Juice  from  Concentra 
enhances  the  delicious  taste. 


RAISIN  NUT  MUFFINS  (Makes  12  to  IS 

1  egg  4  tablespoons  REALEMON*  Lemon 

2/3  cup  milk  Juice  from  Concentrate 

1/4  cup  GRANDMA'S*  Molasses       1  (15  2  or  16.1  oz.)  package 

(unsulphured)  nut  quick  bread  mix 

Preheat  oven  lo  400°.  In  large  bowl,  beat  egg.  Add  milk, GRANDMA'S  MOUSSES  and  3  tablespoons  REALEMON  mix  well  Stir 
in  nut  bread  mix,  carrots  and  raisins  only  until  moistened  Fill  paper  baking  cup-lined  or  greased  (bottom  onb)  muffin  cups 
3  4  full  Bake  20  to  2S  minutes.  Cool  5  minutes:  remove  from  pan  Meanwhile,  combine  remaining  1  tablespoon  REALEMON. 


1  cup  shredded  carrots 
3  4  cup  raisins 
1  '2  cup  confectioners'  sugar 

1  teaspoon  margarine,  melted 
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Special  Easter  Savings  from 


HERSHEY'S  /tees* 


C  1987  JJ  Hershey  Foods  Corporat 


EVERY 

DAY 

YOUR 

B*DY 

NEEDS  IT 
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Every  day 
your  body 
F  needs 
B  Vitamin  C. 
But  your  body 
doesn't  make 
it  or  keep  it, 
even  though  you 
use  it  every  day. 
Sunkist,  the  citrus 
experts,  bring  you 
great  tasting  chewable 
Vitamin  C  tablets  with 
the  natural  flavor  of  fresh 
oranges.  Make  great 
tasting  Sunkist  Vitamin  C 
an  important  part  of  your 
active  day.  ..everyday. 


k 


Vi 


linkist  VITAMIN  C 

Sunkist  is  a  registered  trademark  of  Sunkist  Growers  Inc.,  Sherman  Oaks,  CA  91423  © 
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Taste  Sun  Flakes®  brand 
cereal,  the  only  crunchy 
whole  grain  cereal  lightly 
sweetened  100%  with 
NutraSweet,®  not  sugar. 


Deliciously  Sweet 

Without 

Sugar. 


Ifs  so  delicious, 

your  sweet  tooth 

will  never  know 

the  difference.  But 

the  rest  of  you  will. 


€  Ralston  Purina  Company  191 


Enjoy  the  full,  rich  taste  of  Kava 

as  often  as  you  like* 

After  all  it's  90%  Add  Neutralized. 


Borden] 


TOP-HIT  TAPES  OR  RECORDS 

FOR  THE 
PRICE  OF 

WITH  NOTHING  MORE  TO  BUY  EVER! 


Compact  Disc  Buyers: 

We've  got  a  special, 
money-saving  offer  for  you,  too! 
See  below  for  details! 


♦  TINA  TURNER     13  3  3  3/^ 
BREAK  EVERY  RULE        [cSgl  W 

♦  BOSTON              7  3  3  9  2  1 
THIRD  STAGE             fig  ■ 

♦  RICOCASEK       4  4  634/*s 
TMjSldtOIPartflM          f5i7I7i  K°) 

♦  CHICAG0 18        5  3  73  5/*k 

THE  CARS               53  702  9-, 
GREATEST  HITS                 [KiSu]  [o 

I    RANDY  TRAVIS             7  4  0  4  6^, 

I    SlomuOIUIe             [y™.ur,|W 

♦BENJAMIN  ORB  5  2  4  0  6    ,*\ 
THE  LACE            |  mure.  |  ^ 

♦  JAMES  LEVINE  0  ■!  8  1  0  A 
MuinSyim.No.40 141      Q5]W 

ALABAMA              2  0  2  4  7  Jfl 
GREATEST  HITS                     \iv\  \°) 

♦  THE  MONKEES  5  3  1  8  3  <^S 

Tt-tn  &  Now/Beti  01             Iwsul  \y 

<  Heart 

i  Oire  Straits:  Brothers  In  Arms 

>  Ronnie  Milsap:  Lost  In  The  '50s  .... 

>  Anita  Baker  Rapture  

>  Horowitz  In  London 

>  Elvis:  Valentine  Gift  For  You 

>  Led  Zeppelin:  Houses  01  The  Holy  . 

>  Julian  Lennon:  Secret  Value 

>  Bryan  Adams:  Reckless 

>  Prince:  Around  The  World  

>  Bruce  Hornsby:  The  Way  It  Is 

>  The  Judds:  Why  Not  Me 

>  Lionel  Richie:  Can't  Slow  Down 

>  AC/DC:  Who  Made  Who  

>  Pachelbel  Canon/Palllard 

>  Phil  Collins:  No  Jacket 

>  Mike  +  The  Mechanics  

i  Simple  Minds:  Once  Upon  A  Time  . 

>  Eagles:  Gt.  Hits  (71-75) 


.  44276 
.  14734* 
.  50310 
.  73404* 
.  62507 
.  54385 
.  34321 
14803 
.  51540 
.  24370 
.  63918* 
.  53640 
.  10767 
.  20774* 
.  33877 
.  20771 
.  44277* 
.  42320* 
.  23481 


«  Pointer  Sisters:  Hot  Together 53694* 

•  Robert  Palmer:  Riptide 33507* 

>  The  Sound  01  Music/Orig.  Soundtrack  ...  00046 

>  Alabama:  40  Hour  Week 44559 

>  Dionne  Warwick:  Friends  50246 

•  Jackson  Browne:  Lives  In  The  Balance  ..  44295 

>  U2:  Unforgettable  fire  54515 

>  Grusin  &  Ritenour:  Harlequin 54203* 

>  Tomita:  The  Planets  34256* 

>  Madonna:  Like  A  Virgin  61153 

>  Ronnie  Milsap:  Gt.  Hits  2  64324 

« 22  Top:  Eliminator  34129 

>  Barry  Manilow:  Paradise  Cafe 61489 

>  Pat  Benatar  7  The  Hard  Way 44101 

>  Rubinstein:  Chopin  Waltzes 01987 

>  Hall  &  Oates:  Live  At  Apollo 40625 

>  Dolly  Parton:  Gt.  Hits 14090 

>  Jimi  Hendrix:  Kiss  The  Sky 61349* 

>  Huey  Lev/is:  Sports 44448 


BILLY  OCEAN     5  3  6  7  9 
Love  Zone  VFK\ 


KENNY  ROGERS    4  4  523  | 

20  GrealMlHIU,  (Taj 


*  HOWARD  JONES 
ONE  TO  ONE 


3  4  0  13 

I  turn*] 


34526; 

L^]< 


GALWAY  &  MANCINI       5  17  5  6/ 
IN  THE  PINK  QEJV 


Start  with  6  tapes  or  records  for  only*|C 

plus  shipping  and  handling  with  Club  membership 

Buy  just  "J  smash  hit  in  one  year's  time. 
Then  get  *]  bonus  album  of  your  choice. 

Enjoy  3  albums  for  the  price  of  one. 


.38  Special  5  4  3  1 

Strength  In  Numbers  [um\ 


a  Nothing  more  to  buy. . .  EVER! 


Start  Now  with  6  Hit  Albums  for  1c!  Yes,  pick  any  6  tapes  or 
ecords  for  only  a  token  penny.  You  agree  to  buy  only  1  more  hit  at 
egular  Club  prices  (usually  $8.98  to  $9.98)... and  take  up  to  one  full 
iear\o  do  it.  Then  you  can  choose  another  album  free  as  a  bonus. 
Thatls  8  smash  hits  for  the  price  of  one  and  there's  nothing-more  to 
■>uy...ever! 

Exciting  "Members-Only"  Benefits.  Approximately  every  four 
veeks  you'll  receive  MEDLEY,  the  Club's  exclusive  music  magazine 
eaturing  the  Main  Selection  in  your  favorite  music  category,  plus 
lundreds  of  other  hits.  You  will  also  receive  six  special  sale  issues 
irammed  with  hit  tapes  and  records— some  as  low  as  $4.98,  $3.98 
and  even  $2.98.  In  all,  you'll  have  19  convenient  shop-at-home 
opportunities  a  year.  As  a  member  in  good  standing,  send  no  money 
when  you  order,  we'll  bill  you  later.  A  snipping  and  handling  charge  is 
added  to  each  shipment. 

It's  Easy  to  Get  Your  Favorite  Hits!  If  you  want  the  Main  Selection 
do  nothing.  It  will  be  sent  to  you  automatically.  If  you  want  other  se- 
lections, or  none,  just  indicate  your  preference  on  the  card  always 
provided... and  mail  it  back  to  us  by  the  date  specified.  You'll  always 
have  at  least  10  days  to  decide.  But  if  you  dont,  you  may  return  your 
Main  Selection  at  our  expense  for  full  credit.  You  may  cancel  your 
membership  whenever  you  wish  upon  completing  your  enrollment 
agreement.  Or,  remain  a  member  and  take  advantage  of  future 
money-saving  bargains. 

FREE  10-Day  No-Risk  Offer!  Listen  to  your  6  introductory  hits  for  a 
full  10  days.  If  not  satisfied,  return  them  with  no  further  obligation. 
You  risk  nothing!  So  dont  delay.  Pick  your  hits,  write  their  numbers 
on  the  coupon,  and  mail  today! 

RCA  097  Trademarks  used  in  this  advt  are 
property  of  various  trademark  owners  TMK(S) 
®  RCA  Corporation 

RCA  Music  Service.  6550  E.  30th  St..  Indianapolis.  IN  46291-1194 


MAIL  TO:  RCA  Music  Service,  P.O.  Box  RCA  1,  Indianapolis,  IN  46291 
I  enclose  1  c.  Please  accept  my'trial  membership  in  the  RCA  Music 
Service  and  send  me  the  6  hits  I've  indicated  here  under  the  terms  out- 
lined in  this  advertisement.  I  agree  to  buy  just  1  more  hit  at  regular  Music 
Service  prices  in  1  year's  time  —  after  which  I  will  receive  a  free  bonus  tape 
or  record.  (A  shipping  and  handling  charge  is  added  to  each  shipment.) 

©  SEND  MY  SELECTIONS  ON  (checkpne  only):  D  CASSETTES    □  RECORDS    D8-TRACK  TAPES* 


I  ©  ■ 

I         f 


am  most  Interested  In 
the  following  type  of 
music— but  I  am  always  free  to 
choose  from  every  category 
(check  one  only) 


1 D  EASY  LISTENING  Barry  Manilow,  John  Denver,  Kenny  Rogers,  Beach  Boys 
2  D  COUNTRY  Alabama,  Oak  Ridge  Boys,  The  Judds.  Ronnie  Milsap 
3  □  HARD  ROCK  ZZ  Top,  Van  Halen,  Bryan  Adams,  Dire  Straits 
4  □  POP/SOFT  ROCK  Madonna,  Lionel  Richie,  Phil  Collins,  Prince 
5  D  CLASSICAL  James  Galway,  Itzhak  Perlman,  Neville  Marriner 


O  RUSH  ME  THESE 
6  SELECTIONS 
(indicate  by  number) 


©  DMr. 
DMrs. . 

DMisS 


First  Name 


Initial 


Last  Name 


(PLEASE  PRINT) 


Address . 


.Apt. 


City. 


.  State . 


.2p. 


Telephone  ( 


Area  Code 
©  Have  you  bought  anything  else  by  mall  in  D  last  6  months    D  year   O  never 


♦Selections  marked  (*) 
not  available  on  8-track 


UHP 


ATTENTION 
COMPACT  DISC  BUYERS! 

Now  there's  a  Club  just  for  you! 
Take  any  three  Compact  Discs 
here  for  only  $1.  (Selections 
available  on  CD  are  marked  © ) 


Ple 


DYES,  please  enroll  me,  instead,  as  a  member  in  the  Compact  Disc 
Club  and  send  me  three  CDs  for  only  $1,  plus  shipping  &  handling. 
I  may  return  them,  if  not  satisfied,  or  keep  them,  and  agree  to  buy 
just  two  more  CDs  at  regular  Club  prices  (usually  $14.98-$15.98) 
in  the  next  two  years.  Full  details  will  follow, 
with  the  same  10-day,  no-obligation  privilege. 

CHECK  ONE:  1  □  Classical    2  D  Pop/Soft  Rock 


WRITE  NUMBERS  HERE 


WBS49 


D1 


D1 


D1 


RCA  MUSIC  SERVICE  reserves  the  right  to  request  additional  Information  or  reject  any  application.  Limited  to  new  members: 
continental  U.S.A.  only:  one  membership  per  family.  Local  taxes.  If  any.  will  be  added. 


SPECIAL     OFFER 
F  ROM      LH J 


STRIPES 

FOR 
SPRING 


90 


"ur  blue  and  white  all- 
cotton  coordinates  are  the 
hottest  looks  this  season! 
Choose  the  oversize  tunic 
with  two-button  collar  and 
straight  white  skirt  for  just 
$49.95  (above),  or  the 
layered  trio  at  left,  a  long, 
buttonless  cardigan, 
sleeveless  crewneck  shell 
and  pleated  white  skirt,  for 
only  $69.95.  To  order, 
please  turn  to  page  160. 


Hair  and  makeup  by  Emily  Pattner  for  Charles  Fremolaro  Associ- 
ates. Top  photo:  earrings.  Janet  Norem;  bracelets  and  necklace, 
Deja  Designs.  Bottom  photo.-  earrings  and  bracelets,  Janet  Norem. 
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Introducing  Volumizer  from  Toni. 
Once  you've  got  volume, 
anything  goes. 


©day's  looks  what  you  want  most 
our  hair  is  volume.  And  lots  of  it. 
scause  without  volume,  any  style 
5  flat.  But  give  your  hair  the  right 
idation,  and  it  can  do  anything, 
asiersaid  than  done,  you  say.  Not 
u  know  about  a  new  perm  called 
imizer®  the  first  volume  wave  ever 
1  Toni® 

he  Volumizer  wave  gives  you  all 
soft  volume  you  need  to  do  a 
on  and  one  different  things  with 
r  hair.  And  what  woman  couldn't 
that  kind  of  versatility 
leady  for  more  great  news?  The 
jmizer  wave  is  gentle.  There's  no 
i.  No  ammonia  odor  either.  And  its 
cial  conditioning  formula  leaves 
1  hair  very  silky  and  very  touchable. 
!o,  go  ahead,  express  yourself... 
:e  you've  got  volume,  anything  goes 


Until  you  taste  KUDOS  yourself 
this  will  have  to  describe  it. 

You've  never  been  here  before.  No  one  has  ever  put  rich 

milk  chocolate,  crunchy  nuts  and  moist,  chewy  granola 

into  a  snack  so  right.  With  a  taste  this  good.  In  nutty 

fudge,  chocolate  chip  or  peanut  butter. 

It's  tomorrow's  snack,  today. 


Snlrt  in  hnvoc  nl  civ  nr  =c  inrtu/iriiial  h  =  rc    6  Marc  Inr      10SR 
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nee  the  ques- 
tion was  "Is  it  pos- 
sible to  have  itall? 
Now  it's  "If  we  have 
itall,  is  it  a  blessing 
or  a  burden?"  Turn 
the  page  for  a  spe- 
cial report  on  how 
women  feel  about 
their  lives  today. 


rom  there 

o  tere 

/ents  and  attitudes  of  the  last 
/enty-five  years  have  led 
omen  to  constantly  define  and 
define  their  roles  and  aims 


Sex  appeal  is  a  requirement  for  some  jobs, 
sorts  one  out  of  three  businesses.*  75  per- 
nt  of  working  women  hold  "female  only" 
)s.  •  The  Civil  Rights  Act  makes  discrimi- 
tory  hiring  on  the  basis  of  race  and  sex  il- 
jal.  •  Women  earn  sixty  cents  to  a  man's 
liar.  •  The  Food  and  Drug  Administration 
proves  the  Pill.  •  Betty  Friedan  publishes 
e  Feminine  Mystique  to  critical  acclaim. 


196H969 

The  National  Organization  for  Women 
OW)  is  founded.  •  A  Masters  and  Johnson 
dy  explodes  old  myths  about  women's  pas- 
ity  during  sex.  •  "Women's  lib"  makes 
nt-page  news  across  America. 

1970-1874 

The  Total  Woman,  by  Marabel  Morgan, 
rjing  women's  subservience  to  their  hus- 
nds,  becomes  a  nationwide  best-seller. 
The  U.S.  Supreme  Court  overturns  state 
vs  prohibiting  abortion. 

1975-1379 

The  Equal  Credit  Opportunity  Act  ends 
crimination  against  women  by  financial  in- 
utions.  •  Congress  restricts  the  use  of  Med- 
lid  for  abortions.  •  The  Supreme  Court 
es  that  women  can  be  required  to  pay 
mony.  •  Female  sportswriters  gain  entry  to 
:ker  rooms.  •  The  Civil  Rights  Act  prohibits 
d  discrimination  against  pregnant  women. 


71 


I 

The  Equal  Rights  Amendment  fails  to  win 
iproval.  •  The  Supreme  Court  refuses  to 
/erse  its  abortion  decision.  •  The  number 

female  MBAs  has  increased  over  8,000 
rcent  since  1965,  but  only  10  percent  of 
lite-collar  managers  are  women. 
Geraldine  Ferraro  becomes  the  first  woman 

run  for  vice-president.  •  When  a  man 
forces,  his  standard  of  living  improves  by 
!  percent,  while  his  ex-wife's  plummets  by 
!  percent.  •  Women  retire  on  half  the 
>ney  men  do,  yet  women's  life  expectancy 
eight  years  longer.  •  Both  candidates  for 
ivemor  in  Nebraska's  1986  race  are  women. 


ostdaysllove 
my  job.  But  when 
get  home,  I   r)/\ 


want  to  col-        , 
lapse  — and 
that's  when 
the  children 
need  me. 
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wtere  we  are  today 

BY  ROBERTA  ANNE  GRANT 

In  a  mere  two  decades,  women's  lives  have  changed  radi 
cally.  The  age-old  pattern  of  early  marriage  and  moth 
erhood  is  no  longer  our  only  option,  and  indeed,  the  major 
ity  of  today's  women  have  chosen  other  paths.  In  fact,  only  >■ 
percent  of  U.S.  households  now  have  a  stay-at-home 
mother  who  cares  for  her  working  husband  and  school-age 
children.  The  rest  of  us,  for  the  most  part,  are  juggling  husbands 
children,  jobs  and,  more  often  than  not,  exhaustion. 

We've  usually  relished  our  new  freedoms  and  opportunities 
But  as  our  way  of  life  has  changed,  women  have  realized  tha 
having  it  all  often  means  doing  it  all.  Now  many  women,  individ 
ually  and  in  groups,  are  beginning  to  realistically  assess  wha 
they've  lost  and  what  they've  gained. 

MAKING  OUR  MARK  Today  women  hold  positions  in  business 
government  and  politics  that  women  in  our  mothers'  era  woulc 
never  have  dreamed  of  occupying.  We  pursue  educations  and  ca 
reers  as  eagerly  as  previous  generations  sought  husbands,  anc 
we're  free  to  marry  and  bear  children  later  in  life  or  not  at  all 
There  are  52.9  million  women  in  the  work  force,  whose  com' 


where  they  are  now 


FOUR  WOMEN 


fact,  only  4 
ay-at-home 
school-age 


jortunities, 
olized'  that 
>n,indivi(l' 
ssess  what 

i  business, 
era  would 
ns  and  ca- 
ends,  and 
not  of  all. 
lose  com- 


THEIR  LIVES 

Momentous  changes 

of  the  past  two 

decades  have 

affected  women  in 

different  ways.  Share 

these  stories  from 

women  of  four 

generations. 


HAVING  IT  ALL 

By  Darlene  DeSilva 
Age  25 

hen  I  hear  about  women  who  make  sixty-seven  cents  to  a 
man's  dollar,  I  feel  it's  their  fault  for  staying  in  a  position 
like  that.  My  husband  and  I  are  equal  wage  earners;  we 
each  bring  home  $40,000  a  year,  and  I  have  the  potential 
to  double  my  salary  through  commissions.  Nowadays,  I 
believe,  there  are  many  opportunities  for  women  to  get 
high-paying  jobs  through  education  and  training.  Today 
any  woman  who  wants  to  make  something  of  her  life  can. 
At  twenty-five,  I'm  an  area  sales  manager  for  a  bank  in 
New  Jersey,  where  I  head  a  staff  of  ten  salespeople.  My  husband, 
Edward,  twenty-seven,  is  a  certified  public  accountant  and  an  executive 
recruiter.  Our  combined  income  allows  us  to  live  a  very  comfortable  life: 
We  own  a  four-bedroom  home  (plus  three  other  houses,  which  we  rent 
out),    two  microwaves,   two  TVs,  a  VCR  and  a  personal  computer — and 
we  still   have  enough  left  over  to  lease  two  brand-new  cars  and  take 
frequent  vacations  to  exotic  locations. 

I  didn't  always  live  this  well.  I  was  raised  in      (continued  on  page  159) 


>ined  earnings  top  $600  billion  a  year.  The  number  of  employed 
vomen  has  grown  annually  by  2.4  percent  since  1980,  while  the 
lumber  of  working  men  has  grown  only  0.9  percent  during  the 
ame  period.  In  fact,  between  1980  and  1985,  women  were  hired 
or  66  percent  of  new  jobs  created  by  the  U.S.  economy.  And  by 
995,  according  to  the  Bureau  of  Labor  Statistics,  63  percent  of 
vomen  will  be  in  the  work  force. 

Yet  women  still  earn  less  than  seventy  cents  to  every  dollar  a 
nale  wage  earner  receives.  And  besides  the  economic  factor, 
here  are  many  other  reasons  for  job  dissatisfaction. 
.ABOR  PAINS  According  to  a  business  survey,  almost  one  third 
)f  the  women  who  received  MBAs  ten  years  ago  have  left  the 
nanagerial  work  force.  There  are  several  reasons:  Many  rose 
apidly,  only  to  bump  against  the  invisible — but  virtually  impen- 
etrable— ceiling  of  male  resistance  that  prevents  them  from  rising 
nto  the  top  echelons  of  management.  When  this  happens, 
emale  executives  may  choose  to  become  entrepreneurs  and 
orm  their  own  companies.  In  fact,  women  own  about  one 
quarter  of  all  U.S.  businesses  (excluding  large  corporations), 
and  by  the  year  2000,  they  will  own  half,  according  to  a  survey  by 
he  National  Association  of  Women  Business  Owners. 

Other  executives  drop  out  because  they  refuse  to  juggle  the 
demands  of  home  and  career.  Indeed,  the  survey  found,  "The 
demands  of  raising  a  family  are  probably  the  biggest  factor 
driving  women  out  of  the  corporation."  Said  a  thirty-five-year- 
old  mother,  "I  was  tired  of  being  told  to  'delegate  like  an  ex- 
ecutive' when  the  sitter  called  with  a  plumbing  emergency  or 
when  the  school  called  to  tell  me  Tommy  was  sick.  No  one 
eemed  to  care  that  I  had  a  family,  and  (continued  on  page  165) 


e  have  to  expect 


men  to  help  out.  Irs 
not  simply  a  question 
of  asking  for  a  favor 


anymore 
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Meat  is  leaner  than  ever — 
v^iich  means  fewer  calories 
and  faster  cooking! 
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FROM  THE 
LH  J  KITCHEN 

We  know  how  busy  you  are.  That's 
why  we've  found  a  great  new  way 
to  help  you  manage  your  time  in 
the  kitchen.  From  this  month  on, 
all  of  the  recipes  in  Ladies'  Home 
Journal  will  include  a  prep  time 
(the  time  needed  to  prepare  food 
before  cooking)  as  well  as  a  cook- 
ing time.  Now  you'll  be  able  to  tell 
at  a  glance  which  recipes  will  fit 
into  your  schedule  on  a  busy  day 
and  which  ones  you  can  save  and 
use  when  you  have  more  time  to 
cook.  Look  for  LHJ's  time-tested 
recipes  every  month.  We  hope 
■  they'll  be  of  extra  help  to  you. 

FOOD  &  EQUIPMENT  EDITOR 
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Go  ahead!  It's  not  only  okay  to  serve 
your  family  red  meat,  it's  good  for 
them.  Today  red  meat  is  lean,  and 
we've  discovered  innovative  ways 
to  make  three-ounce  portions  satis- 
fying and  delicious.  Here  are  three  dishes 
to  enjoy,  clockwise  from  top:  Stuffed  Cab- 
bage Italiano,  Florentine  Stuffed  Chops  and 
Oriental  Round  Steak.  Recipes  for  these  and 
more  lean-meat  meals  begin  on  page  142. 
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irns   Sales  are  often  « 
,rns-  !        rhandise. 


Who  doesn't  these  days?  Here's  our  guide  to  off-price  shopping, 
including  where  and  how  to  get  the  best  for  less  . . .  plus  inside 
info  from  four  ace  bargain  hunters  for  picking  up  chic  on  the  cheap 
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ood   service 
as  important  as  price  to 
vestment  banker  Karin 
Jdison — one  reason  she 
lops  the  department 
ores.  Another:  Coordi- 
rted  displays  mat  in-  g 
idea// the  elements  of  " 
i  outfit  make  it  easy  to  put 
look  together.  Here  she 
ears  a  matching  plaid 
Ik  shirt  and  pleated  skirt 
at  work  like  a  dress — 
sasonless  fashion,  even 
ough  it  was  bought  at 
i  end-of-season  sale! 
ir  best  department- 
ore  bargains,  it  helps 
have  an  account,  since 
idhoUers  are  often  in- 
led  by  mail  to  come  in 
irfy  for  first  cfibs  on  the 
oicest  dollars -off  items. 
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Department- 
store  sales 


Macy's  New  York 
J.H.  Collectibles 

Blouse  •  • .  •  $40.05 
Skirt $48.71 
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FOR  THE  WIDEST  RANGE  OF  STYLES,  MARKED  DOWN  AT  PREDICTABLE  TIMES  (THE  END  OF  EACH 
SEASON,  AND  SO  ON),  YOU  CANT  BEAT  THE  DEPARTMENT-STORE  GIANTS 
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¥  W  ithherhigh- 
isibiliry  job  as  public 
elotions  director  of  a 
osmetics  company,  Phyl- 
s  Klein  needs  clothes 
vitti  plenty  of  fashion  int- 
act. Naturally,  she  loves 
his  long  knit  pullover,  car- 
!  igan  and  tube  skirt,  from 
i  designer  outlet.  A  Man- 
rattan  resident,  Phyllis 
roes  out  of  her  way  to 
hop  at  good  outlets — 
rften  in  the  suburbs  or 
ural  areas — because 
he  prices  are  always 
ight.  "I  never  pay  full 
nice  for  anything,"  she 
;ays.  "Irs  a  family  tradi- 
ion."  Before  you  make 
he  trip,  phone  ahead  to 
;ee  if  the  outlet  accepts 
:hecks  or  credit  cards  or 
kis  a  cash-only  policy. 


lair  and  makeup  by  Ruthie  Savin.  Left: 
tecklace  and  earrings,  Debra  Fine 
'ohai;  belt,  Ruza.  Right:  turquoise 
>racelet  and  necklace.  BRZ;  earrings, 
)ebra  Fine  Yohai;  gold  bracelet,  Carol 
)auplaise;  bracelet  far  right ,  Zoe  Coste. 


I 
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Designer 
outlets 

Fenn  Wright  &  Mansoit, 
Secaucus,  N  J 

Wool  sweater  .  •  •  $29 
Wool  cardigan  „ .  $29 
Wool  skirt . . . . . 


(1Q 

9w7 


Total, 


$97 


V 


1 


* 
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HIGH  ON  FASHION,  LOW  ON  PRICES  (AND  SOMETIMES  AMENITIES),  SOME  OUTLETS  CARRY 
SEVERAL  NAME-BRAND  LINES,  OTHERS  HANDLE  STYLES  FROM  ONE  TOP  DESIGNER 
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Off-price 
stores 


A 


;er 


serious  shop- 
into  buying,  not 
irowsing,  marketing 
rice-president  Jessica 
libliowicz  deals  with 
rffluent  clients,  needs 
wearable,  contempor- 
ary clothes  with  an  up- 
scale look.  Her  long  knit 
acket  and  skirt,  by 
larol  Little,  from  off- 
nicer  TJ.  Maxx,  fit  the 
nil  exactly.  A  stickler  for 
luality,  Jessica  looks  for 
irooa'clothes  at  discount. 
'Ifs  the  only  way  to 
Iress  well  without  hav- 
ng  to  spend  a  fortune/' 
)ff-price  shopping  hint: 
Jince  new  merchandise 
irrives  daily  at  discount 
.tores,  drop  in  at  least 
wice  a  month,  more 
>ften  if  possible,  to  get 
wrgams  while  the/re  hot! 


T.J.  Maxx,  Boston 
Carol  Little 

Top $34.95 

Total $54.91 


"""irii,,""" 

•"•••/•V,,.""*" 

■  ■    "•ill...     "'••ill, 

--:;:::-••' 


the  national  off-price  chain  stores  give  you  current  fashion  from  a  variety  of 
Manufacturers  . .,,  all  at  20, 60,  sometimes  so  percent  below  retail 


>ston 

tittle 

14.99 
19,99 


w 

V  W  hen  time 
5  as  precious  as  money, 
atalog  shopping  offers 
avings  on  both,  says 
firgjnia  Henneberry,  vice- 
resident  of  an  invest- 
ment banking  firm.  Case 
ii  point:  Her  luxe  silk- 
ilend  separates,  busi- 
nesslike enough  for  work, 
ret  with  definite  evening 
tossibilhies,  are  great 
ralue  at  the  price  and 
vere  chosen  without  the 
lassie  of  leaving  home. 
Virginia  is  thin,  and  she 
vears  a  standard  size— a 
»lus  when  you're  shop- 
ling  mail  order  and 
an't  try  before  you 
juy.  To  ensure  good  fit 
whatever  your  shape, 
itudy  catalog  size 
Jiarts... and  order  the 
arger  size  when  in  doubt. 


lair  and  makeup  by  Barbara  Sansone 
or  Bumble  &  Bumble.  Left:  skirt  and 
op,  Carol  Little;  scarf,  Hermes',  ear- 
ings  and  bracelets,  Simon  Sebag  at 
anet  Norem;  hose,  DIM.  Right:  scarf, 
iermes;  earrings,  Carol  Oauplaise;  cuff 
iy  Dina  Panagopoulis  at  Janet  Norem; 
lelt,  Johnny  Farah. 


i 

I 


Royal  Silk 

Skirt $52 

Sweater  •  •  •  $52 

Ti 


6 


vw 
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SHOP  THE  CATALOGS  FOR  CONVENIENCE— AND  FOR  GREAT  LOOKS  AT  AFFORDABLE  PRICES 
(OVERHEAD  IS  LOW).  NO  WONDER  THE  MAIL-ORDER  BUSINESS  IS  BOOMING! 


as 


\ 


creme  ae  la  creme!  We 
asked  great  restaurants 
across  the  country  for  their 
most  delicious,  most  often 
ordered  dishes.  Each  one 
reflects  the  unique  cooking  style 
of  the  restaurant  where  it 
was  created — and  all 
are  sure  to  give  your  kitchen 
a  five-ctar  rating!  Recipes  for 
these  dei  cacies  and  for  the 
best  from  Chicago,  Washington 
and  more  begin  on  page  134 


Antoine's 
New  Orleans 


BODY 

MAI 

0VER1 


ly  Lois  Joy  Johnson,  Beauty  and  Fashion  Editor 

Trim  your 

tips,  Unfa 
stomach 

and  rear 


•  • 


infust 
three  weeks 


i\  i\  ■  i< 


XT  J  hen  Hollywood's  biggest  stars 

V  Vwant  to  take  off  inches  fast, 
whom  do  they  call?  Fitness  expert  Dan 
saacson,  whose  clients  include  Jane  Fonda, 
jnda  Evans  and 

Christopher  Reeve.  Now  you,  too,  can  be  in 
an  the  secret  to  a  beautiful  body!  Dan's 
exclusive  three-week  workout  includes 
beginner,  intermediate  and  advanced 
exercises,  so  you  can  vary 
your  routine  as  you  get  stronger.  There's 

^k  a  short,  slim 

skirt  in  your 

^f        flB  future  — so 

I  I  start  stretching! 


•  Bent  leg  swing  Kneel,  and 

rest  forearms  on  floor.  Tighten 
buttocks,  raise  right  leg  and 
bend  it  at  a  forty-five-degree 
angle,  pointing  toes.  Keeping 
thigh  stationary  and  buttocks 
tight,  slowly  swing  calf  from 
side  to  side  fifteen  times.  Lower 
leg.Repeatwithleftleg. 


■> 


BUTTOCKS 


1  The  lunge  Place  left 
hand  on  back  of  chair. 
Extend  right  arm,  keep- 
ing stomach  tight 
and  shoulders  square. 
Step  forward  twelve 
inches  with  right  foot; 
raise  left  heel.  Lower 
body  until  right  thigh 
is  parallel  to  floor. 
Hold  three  seconds, 
then  slowly  rise  until 
right  leg  is  almost  fully 
extended.  Do  fifteen 
times.  Switch  sides. 


HIPS&THIGHS 


1  Tummy   flex    Lie 

on  back  with  feet  to- 
gether and  hands  at 
sides.  Have  toes 
pointed,  chin  up.  Lift 
pelvis,  flex  feet, 
raise  head,  look 
down  and  contract 
abdominal  muscles 
for  three  seconds. 
Be  sure  to  keep 
back  flat.  Return  to 
starting  position.  Re- 
peat fifteen  times. 


ABDOMEN 
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•  Bottom  burner  Lie  on 

stomach  with  folded 
towels  under  pelvis  and 
head,  keeping  elbows 
bent,  arms  flat.  Feet 
should  be  twelve  inches 
apart,  toes  turned  out. 
Squeeze  buttocks  and  lift 
feet  six  inches  off  floor. 
Hold  for  three  seconds, 
rest.  Repeat  fifteen  times. 


> 


BUTTOCKS 


Lounging  leg  lift  Sit  on  floor 
with  left  leg  straight  out,  right  leg 
bent.  Lean  on  elbows.  Tighten 
stomach  to  keep  back  straight. 
Raise  right  leg  six  inches,  point- 
ing toes,  then  extend  and  hold 
for  three  seconds.  Lower  leg,  but 
keep  foot  off  floor.  Repeat  fifteen 
times,  switch  legs. 


Remember  to  check  with  you 


doctor  before  beginning  this  or  any  othe 
exercise  program.  I    I  Always  warm  uf 


before  working  out  by  stretching  eacf 
muscle  you  will  be 


using  for  five   minutes.         Don' 


start  exercising  for  at  least  an  hour  afte 


eating. 


Be  sure  to  breathe  nor- 


mally throughout  your  workout.  I     I  Dc 


HIPS&THIGHS 


1 


•  Rotary  twist  Stand 
straight  with  hands  on 
shoulders,  feet  shoul- 
der width  apart,  knees 
bent,  toes  pointed  out. 
Tighten  buttocks,  tilt 
pelvis  up  slightly;  keep 
back  straight  and 
stomach  tucked  in.  Ro- 
tate upper  body  forty- 
five  degrees  to  the 
left,  then  back  to  cen- 
ter. Keep  legs  and  hips 
stationary.  Turn  to  left 
fifteen  times,  then  re- 
peat to  right  side. 


ABDOMEN 


abdominal  work  last— you  neec 
your  stomach  muscles  to  support  you 
back  for  all  the  exer- 
cises, and  you  may 
strain  your  back  if  the  *  W  f 
abdominals  are  fired. 


jl 


When  exercising 
in  either  a  seated  or  a 
prone  position,  place  a 
folded  towel  under  the 


V 


pelvis  to  reduce  the 


isk  of  lower-back  strain. 


If  you 


eel  any  strain,  especially  in  the  lower  back 


)r  the  neck,  stop  the  movement. 


A/ork  out  all  three  parts  of  the  body  at 


least  three  times  a  week. 


rv 


Supplement  these  specific  toning 
exercises  with  a  good 
cardiovascular  pro- 
gram, such  as  run- 
ning or  aerobics. 


« 


nr\ 
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Hair  and  makeup  by  Bar- 
bara Sanscne  for  Bumble  & 
Bumble.  Chair,  Interna- 
tional Contract  Furnishings, 
NYC.  Details,  page  144. 


Ill 


[fookies 


^ownies 

icrumptious  twenty-minute 
reats  that  are  done 
aster  than  the  kids  can  say, 
Mom,  we  want  a  snack!" 
tecipes,  page  132 


f 
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tile  2B  mAi^te  bafeer 


Drownies,  far  left:  Mint, 
Butterscotch-Peanut  Brittle, 
Rocky  Road.  Above:  Monster 
Cookies  with  sugar/sprin- 
kles, candy,  and  chips.  Cup- 
cakes, left:  Black  Bottom, 
Sour  Cream  'n'  Spice,  Jam 
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Come  home  to  the 
beauty  of  traditional 
rooms  rich  with  the 
romantic  touches  that 
make  the  difference 
between  typical  and 
absolutely  superb 

A  blue  and  rose  palette 
1   \.was  the  starting  point 
for  this  living  room  .  .  .  but 
it's  the  flounces,  tassels  and 
trimmings  that  finish  the 
ook  with  charm.  Fanciful 
fillips:  the  arched  window 
treatment,  gilded  sconces 
and  Oriental  porcelain. 
By  Marilyn  Diane  Glass 
Decorating  and  Design  Editor 


i 
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n  a  fast- paced  world,  you 
deserve  a  luxurious 
retreat  designed  to  soothe 
your  senses  and  restore  your 
spirits.  The  room  here  started 
with  pale  peach  walls  and 
handsome  moldings  in  off- 
white.  From  there,  this  inviting 
hideaway  is  a  masterful 
melange  of  patterns  and 
pieces — such  as  the  gridlike 
carpet,  the  flamboyant  floral 
fabrics  and  the  opulent 
crystal  chandelier 
unexpectedly  juxtaposed 
3b  with  rough-hewn  wood 
ceiling  beams.  Now  turn  the 
page  for  a  review  of  the  fine 
points  that  set  our  lovely 
living  room  and  bedroom 
!i{  apart  from  the  ordinary . . . 
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'e've  moved  in  for  a  closer  look  at 

the  meticulously  finished 
upholstered  pieces  you  first  saw  on 
pages  114  and  115.  Notice  the  deep  blue 
fringe  on  the  floral  throw  pillow,  the  bows 
and  tassels  on  the  Versailles  blue  chair, 
and  the  pleats  and  braid  on  the  French 

rose  chair.  Next,   DETAILS  THAT  MAKE 

close-ups  of  the  bedroom  on  pages 

116  and  117  let  us  THE  DIFFERENCE 

appreciate  such  delicious  dollops  as  the 
ribbons  and  bows  used  to  hang  pictures 
.  .  .  the  cozy  mohair  throw  and  piles  of 
pillows  dressing  up  a  wicker  chaise  .  .  . 
the  candy-pink  tub  chair  welted  with 
pretty  little  bows  instead  of  buttons  .  .  . 
the  ruffled  lampshade  .  .  .  and  the 
lavishly  painted  chest  of  drawers.  Aren't 
you  inspired  to  find  special  ways  to  make 
your  own  home  a  romantic  treasure? 

Interiors  designed  by  Susan  Thorn,  ASID.  Custom  upholstery  and  window  treat- 
ments by  Fred  and  Mary  Schulz.  All  flowers  designed  by  Preston  Bailey  of  New  York. 
All  bed  linens  by  Pratesi.  Lace  pillows  on  bedroom  chaise  from  Brook  Hill.  Mo- 
hair throws  from  Mabel's.  Details,  page  144. 
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New  SwansonChicken  Duets: 
now  cutlets  with 
j        great  side  dish  stuffings. 


I 
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Creamy  Green  Bean  &  Mushroom 


) 


) 


NEW  ENTREES  FOR  TWO. 

All  white-meat  cutlets  with  unique 

gourmet  tastes  inside.  And  crisp, 

seasoned  breadcrumbs  outside.  Try 

all  four  delicious  varieties -Creamy 

Green  Bean  &  Mushroom,  Creamy 

Broccoli  &  Mushroom,  Saucy 

Tomato  &  Cheese,  and  Savory  Wild 

&  Long  Grain  Rice. 


™  (3hMm£)ue&. 


IT'S  MORE 

THAN  JUST  CHICKEN. 

IT'S  SWANSON. 


{swanson) 


1  ''  1 

4  ^H 

l9K&    /fl    -  bL<i 
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"Thanks  to  my  kids,  I  spend  a 
of  time  on  the  move. 

But  I  enjoy  all  the  action.  Now 
it. I  have  my  new  Spring  Collection 
im  Kmart. 

These  clothes  move  well 
:ause  they're  made  well. 

And  it's  incredible  how  much 
leage  you  can  get  from  just  a  few 
ices.  Because  they're  all  designed 
work  together. 

They're  even  designed  to  be 
brdable.  In  fact,  every  piece  you 
;  on  this  page  is  under  $20. 

So  visit  my  Spring  Collection  at 
nart.  And  prepare  yourself  for  the 
;t  track." 

mart.  Yes,  K  mart. 


-'America's  Favorite  Store 


00RT1O 
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ley  shock  us 
id  inspire  us, 
jigerusand 
itertain  us.  They 
re  fascinating 
romen  who  collect 
dmirers  at  the 
ame  time  they 
lake  enemies 
—and  news 


Elizabeth 
Taylor    "^ 


9We/«e0„^ 


ssis 


Pr^^TBi^? 


Madonna 


Love  'em  or  hate  'em,  these  six  women  make 
headlines  around  the  world,  in  both  their  public  and 
their  private  lives.  And  no  wonder.  All  six  have  a 
surplus  of  power  and  charisma,  wealth  and  beauty, 
and  an  unshakable  confidence.  They  also  have  a 
habit  of  defying  convention  and,  because  they're  constantly  in 
the  spotlight,  of  setting  trends  in  fashion,  in  the  arts  or  in  etiquette 
(or  sometimes  the  lack  thereof).  Yet  their  talent  for  trailblazing  is 
only  part  of  their  enormous  appeal.  These  six  women  hold  our 
attention  because  of  some  aspect  of  their  personal  lives, 
either  tragedy  or  scandal,  triumph  or  failure,  fairy-tale  love  or 
fleeting  affairs.  Whether  you  admire  them  or  find  them  outra- 
geous— or  both — you  must  admit  that  they  are  never  boring. 

Photos,  left  to  right:  Newton/Sygma, Quigley/Outline.  Ron  Galella.The  Daily  Mail,  Meylan/Plau/Sygma,  Saignano/Ron  Galella 
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ELIZABETH 
TAYLOR 

The  men  she's  loved,  the 
weight  she's  lost, 
the  battles  she's  waged 


'ere  Elizabeth  Taylor's  life  made  into 
a  soap  opera  (and  heaven  knows, 
it's  perfectly  suited  for  one),  it  might 
be  called  All  My  Husbands.  There  have 
been  six  so  far  (seven  if  you  count  her  two 
marriages  to  Richard  Burton),  and  enough 
romantic  intrigues  to  keep  any  soap  opera 
bubbling  for  years.  Most  notable  is  the  time 
she  stole  Eddie  Fisher  away  from  Debbie 
Reynolds,  America's  sweetheart,  only  to 
drop  him  when  Burton  came  along.  Then 
there's  the  drama  of  her  many  health  prob- 
lems— bouts  with  pneumonia  and  recurring 
back  problems  so  severe  she  has  at  times 
been  confined  to  a  wheelchair.  Finally, 
there's  the  saga  of  how  one  of  America's 
most  beautiful  women  let  herself  balloon  to 
more  than  one  hundred  seventy-five  pounds. 

But  in  recent  years,  there's  been  a  new 
Elizabeth  Taylor.  Since  checking  in  to  the 
Betty  Ford  Center,  she's  kicked  her  addic- 
tion to  painkillers  and  alcohol,  and  she's  slim 
and  attractive  again.  She's  also  shown  a 
gutsy  side,  spearheading  the  effort  to  raise 
money  in  Hollywood  for  AIDS  research. 

Will  the  new  Liz  marry  an  eighth  time?  "I 
think  I  will  marry  once  more,"  she  predicts, 
"but  only  once  more."  Tune  in  tomorrow  . . . 

Clockwise  from  top:  The  actress 
today — slim  and  alluring.  Liz  at  her 
heaviest,  in  1979.  The  new  Elizabeth 
Taylor,  with  Liza  Minnelli  and  Rock 
Hudson,  in  whose  memory  she's 
become  active  in  the  fight  against 
AIDS.  During  shooting  of  Cleopatra, 
Liz  sits  on  husband  Eddie  Fisher's 
lap,  but  she  clearly  has  eyes  for 
co-star  Richard  Burton. 
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JACQUELINE 
ONASSIS 

From  Camelot  to 
controversy — the  life 
of  a  woman  of  mystery 


Once  she  was  one  of  the  most  popular 
women  in  America,  a  charming  first 
lady  leading  a  charmed  life.  And  she 
was  respected  even  more  as  a  tragic  young 
widow.  But  the  public's  love  affair  with  Jack- 
ie turned  sour  when  she  married  Greek  bil- 
lionaire Aristotle  Onassis,  a  man  twenty- 
three  years  her  senior,  in  1968.  The  press 
labeled  her  a  fortune  hunter  and  called  her 
insensitive  for  remarrying  only  four  months 
after  Robert  Kennedy's  assassination.  "No- 
body could  understand  why  I  married  Ari," 
Jackie  once  told  a  close  friend.  "But  I  just 
couldn't  live  anymore  as  the  Kennedy  wid- 
ow. It  was  a  release,  freedom  from  the  op- 
pressive obsession  the  world  had  with  me." 
Since  Onassis's  death,  in  1975,  Jackie  has 
erected  a  wall  of  privacy  around  herself, 
which  has  only  made  her  seem  more  myste- 
rious. Her  name  has  been  linked  with  some 
of  the  world's  richest  men  (including  Frank 
Sinatra).  But  despite  her  own  enormous 
wealth,  she  accepted  a  $200-a-week  pub- 
lishing job  after  Onassis  died. 

One  part  of  Jackie's  life  is  no  mystery, 
however;  she's  clearly  done  a  fine  job  of 
raising  her  two  children,  twenty-nine-year- 
old  Caroline  and  twenty-six-year-old  John,  Jr. 


A  teary-eyed  Jackie  is  joined  by 
Senator  Edward  Kennedy  at  the 
wedding  of  her  daughter,  Caroline,  last 
summer  (bottom  left).  In  inset  photos, 
Jackie  is  pictured  with  John  F. 
Kennedy  and  their  two  young  children, 
John,  Jr.,  and  Caroline;  at  the  reception 
following  her  wedding  to  second 
husband,  Aristotle  Onassis;  and  being 
escorted  by  her  latest  interest, 
millionaire  businessman  Maurice 
Tempelsman.  ► 
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STREISAND 

The  superstar  who  takes 
orders  from  no  one — 


in  or  out  of  the  studio 


This  funny  girl  turned  out  to  be  one 
tough  lady — a  perfectionist  who  insists 
on  playing  by  her  own  rules.  Whether  it 
means  taking  on  controversial  film  projects 
or  having  her  hand  in  every  aspect  of  a 
movie,  Barbra  answers  to  no  one.  It's  no 
wonder  she  has  almost  as  many  detractors 
in  Hollywood  as  she  has  fans. 

"They  say  that  even  as  a  child  I  was  diffi- 
cult— that  I  was  curious  in  areas  that  didn't 
belong  to  me,"  she  admits.  "But  what  is 
there  in  life  besides  devoting  yourself  totally 
to  something  you  believe  in?" 

Streisand  also  takes  charge  with  the  men 
in  her  life.  Under  her  influence,  former  lover 
Jon  Peters  went  from  being  a  hairdresser  to 
a  producer.  And  her  current  beau,  Richard 
Baskin  (an  heir  to  the  Baskin-Robbins  for- 
tune), will  soon  make  his  debut  as  a  director 
of  a  musical  about  Barbra's  native  Brooklyn. 
If  that's  not  enough,  Streisand  is  leaving 
her  mark  on  politics,  too.  Last  year,  she  gave 
a  $2,500-a-plate  dinner  and  concert  at  her 
California  ranch  to  raise  funds  for  Democrat- 
ic senatorial  candidates.  Who  knows — she 
might  run  for  office  herself  one  day.  If  she 
does,  you  can  bet  that  she'll  do  it  her  way. 

Barbra  takes  charge  of  every  aspect  of 
her  life  (left  to  right):  the  professional 
— she  gives  directions  to  a  cameraman 
during  shooting  of  her  film  Yentl.  The 
personal — with  composer  Quincy  Jones 
and  her  boyfriend,  Richard  Baskin.  The 
political — she  appeared  with  Diane 
Von  Furstenberg,  Gloria  Steinem 
and  Bella  Abzug  at  a  New  York 
fund -raiser  for  Women  USA, 
a  political  activists'  organization 
concerned  with  women's  rights.        ► 
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THE  RANGE  WITH 
THE  FUTURE  BUILT  IN. 


Herefrom  KitchenAid.^is all 

le  range  you'll  ever  need.  It's  a 
Dmplete  cooking  center  in  only 
3  inches,  packed  with 
le  latest  state-of-the-art 
ichnology. 

At  eye-level  is  an 
pper  oven  that  brings  you 
le  wonderful  benefits 
f  speedy  microwave 
ooking.Atatouchofits 
olid-state  controls,  roasts 
eem  to  cook  in  no  time. 
ish  becomes  moist,  flaky 
lerfection.  Frozen  foods 
uickly  thaw  farm-fresh. 
>tews  keep  piping  hot 
s  long  as  you  want 
"here's  even  a  12- hour 
lelay-start  to  begin 
:ooking  while  you're  out 
>f  the  house.  And  the 
)ven  is  big  enough  for  a 
ack,  so  whole  meals  can 
)e  cooked  at  once. 

Below  is  a  cooktop 
vith  the  performance  and 
;leanability  that  will 
Jelightyou.  The  four  cast- 
ron,  "Even  Heat"  ele- 
nents  give  you  any  degree  of  heat 
Tom  a  "lower  than  low"  simmer 
:o  the  power  it  takes  for  a  party- 


size  kettle  of  spaghetti.  And  because 
the  elements  are  permanently 
sealed,  with  no  drip  bowls  to  remove, 


For  literature  write  KitchenAid.  Dept  C-49T.  P.O.  Box  3900.  Peoria.  IL  61614. 


clean  and  reassemble,  the  cooktop 
cleans  with  a  swipe,  to  get  you 
out  of  the  kitchen  in  record  time. 


That  giant  lower  regular  oven 
cleans  even  more  easily,  because 
it  cleans  itself.  It  also  adjusts  its 
cooking  modes  to  cook 
everything  the  way  it 
cooks  best,  whether  bak- 
ing, roasting  or  broiling. 

The  entire  range 
comes  with  a  warranty 
which  attests  to 
KitchenAid  durability. 
But  you  can  prove  it  your- 
self. Just  open  and 
close  the  bottom  storage 
drawer  and  compare 
its  solid  sturdy  feel  and 
sound  with  the  fljmsy 
clatter  the 
drawers  of 
other  ranges 
make.Youl 
know  why 
people 
take 
pride  in 
owning 

KitchenAid  appliances. 
See  the  KitchenAid 
eye-level  combination 
range.  For  cooking  per- 
formance from  here  to  the  future. 

KitchenAid, 


FOR  THE  WAY  IT'S 


Introducing 
Lea  &  Perrins 

White  Wine 


Sauce. 


FOftCHICKEN,FlSH  AND  LIGHTER 


10  FL  OZS.  (296  ml) 


introducing 
Wcken. 


©  1987  Lea  &  Perrins,  Inc. 


:ken  has  never  tasted  this  extraordinary. 

n  again,  it's  never  been  made  with  new  Lea  &  Perrins 

te  Wine  Worcestershire  Sauce. 

exquisite  blend  of  white  wine  and  the  choicest  herbs 

spices  for  a  delicate,  yet  distinctive  flavor. 

erb  for  fish,  salads  and  other  lighter  foods  too. 

a  free  recipe  book,  write  to  Lea  &  Perrins, 

■lawn,  N.J.  07410. 


2  Tb.  vegetable  oil 

2V2  lb.  chicken  cut  up 

salt  and  pepper  to  taste 

16  baby  carrots  peeled  or 

2  lg.  carrots  peeled  and  cubed 

1  med.  red  onion  sliced  or 

16  pearl  onions  peeled 

1  green  bell  pepper  sliced 

1  red  bell  pepper  sliced 

16  sm.  mushrooms  sliced 

3/4  cup  Lea  &  Perrins  White  Wine 

Worcestershire  Sauce 

1/4  cup  yogurt  or  light  cream 

Heat  oil  in  a  large  skillet, 

season  chicken  and  brown  pieces 

over  moderately  high  heat 

until  golden  on  all  sides, 

about  15  minutes. 

Add  vegetables  and  turn  to  glaze. 

Drain  excess  fat. 

Pour  White  Wine  Worcestershire 

over  all. 

Cook  15  minutes  more,  basting 

occasionally,  until  chicken 

and  vegetables  are  tender. 

Stir  in  yogurt  or  cream  and 

warm  through.  Serves  4 


Golden  Chicken  with 
Garden  Vegetables. 


?>•<*:"» 
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COOKIES,  CUPCAKES... 

continued  from  page  112 


HOW  TO  BI  A 
20-MINUTE  BAKER 

•  Preheat  oven  even  before  taking 
off  your  coat. 

•  Set  up  the  kitchen  so  that  all  your 
ingredients  and  equipment  are 
within  arm's  reach.  Keep  your  food 
processor  assembled  and  ready. 

©  Toasting  seeds  and  nuts  in  a  pre- 
heated 350°F.  oven  5  to  10  minutes 
enhances  their  flavor.  Keep  a  supply 
on  hand. 

•  To  soften  butter  or  cream  cheese, 
unwrap  and  microwave  on  High  7  to 
10  seconds,  being  careful  not  to  let 
the  butter  melt. 

•  Melt  butter  by  microwaving  it  on 
High  30  seconds  to  1  minute. 

•  With  self-rising  flour  you  don't 
need  to  blend  the  dry  ingredients. 
Label  your  self-rising  flour  so  as  not 
to  confuse  it  with  all-purpose. 

•  Packaged  chopped  unsalted  nuts 
are  a  convenient  time-saver. 

•  Use  vegetable  cooking  spray  to 
grease  cookie  sheets  or  baking  pans. 
(If  you  use  paper  baking  cups, 
there's  no  need  to  grease  the  cups.) 

•  For  easy  clean-up,  line  13x9-inch 
pans  with  foil  before  greasing. 

•  Liquid  baking  chocolate  packets 
save  melting  and  cooling  time. 

•  For  quick  frosting,  sprinkle  choco- 
late chips  atop  hot  baked  brownies 
or  cupcakes.  Return  to  oven  1  to  2 
minutes  to  soften.  Immediately 
smooth  with  a  spatula. 


MONSTER  COOKIES 


pictured  on  page  113 


rreat  to  make  when  the  kids  have  friends 
wen  A  choice  of  toppings,  applied  by 
he  indulger,  makes  each  cookie  unique. 

'rep  time:  8  minutes 

taking  time:  10  to  12  minutes 

Vz  cup  butter  or  margarine,  softened 
3/4  cup  firmly  packed  brown  sugar 
1  egg 

1  teaspoon  vanilla  extract 
1/4  cup  sour  cream 
I  Vb  cups  self-rising  flour 
Choice  of  toppings:  nuts, 
chocolate  chips,  colored  sugar, 
sprinkles,  candy-coated 
chocolate  candies,  chopped 
toffee  bars 

Reheat  oven  to  400°F.  Grease  2  cookie 
sheets. 

In  mixer  bowl  combine  butter  or 
nargarine,  brown  sugar,  egg  and  va- 
lilla.  Beat  at  high  speed  until  light  and 
luffy,  about  1  minute.  Beat  in  sour 


cream.  At  medium  speed,  beat  in  flour 
just  until  combined.  Drop  dough  by  one 
third  cupfuls  on  prepared  cookie 
sheets,  3  per  sheet.  Spread  each  into  a 
4-inch  circle.  Sprinkle  with  desired  top- 
pings. Place  both  cookie  sheets  in  oven. 
Bake  10  to  12  minutes,  switching 
cookie  sheets  halfway  through  to  as- 
sure even  baking.  Cool  on  cookie 
sheets.  Makes  6,  375  calories  each 
without  toppings. 

BASIC  CUPCAKES  WITH 
LEMON-SUGAR  TOPPING 

Faster  than  you  can  jump  in  your  car  and 
speed  to  the  supermarket,  you've  baked 
cupcakes  for  the  kids'  class  party. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

Basic  Cupcakes 

1  teaspoon  grated  lemon  peel 

1  cup  self-rising  flour 
Vz  cup  sugar 
Vz  cup  milk 
1/3  cup  salad  oil 

1  egg 
Vz  teaspoon  vanilla  extract 


Topping 


1  tablespoon  sugar 
Vz  teaspoon  grated  lemon  peel 

Basic  Cupcakes:  Preheat  oven  to  425°F. 
Line  twelve  2V2-inch  muffin-pan  cups 
with  paper  baking  cups.  In  large  bowl 
combine  all  ingredients;  whisk  togeth- 
er just  until  combined.  Spoon  evenly 
into  muffin  cups. 

Topping:  In  small  bowl  combine 
ingredients.  Sprinkle  atop  batter. 

Bake  cupcakes  14  minutes.  Transfer 
to  a  wire  rack  to  cool.  Makes  1  dozen, 
145  calories  each. 

JAM  CUPCAKES 

pictured  on  page  113 

These  might  remind  you  of  the  cupcakes 
you  baked  in  seventh-grade  cooking 
class,  but  honestly,  they're  much  better. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  recipe  Basic  Cupcakes 
1/3  cup  seedless  red  raspberry  jam 

Prepare  and  bake  basic  cupcake  recipe 
as  directed  except  omit  lemon  peel  and 
topping.  Spoon  into  muffin  cups;  top 
each  with  a  scant  teaspoon  jam.  Swirl  a 
thin  knife  or  toothpick  through  batter. 
Makes  1  dozen,  165  calories  each. 

SOUR  CREAM  'N*  SPICE 
CUPCAKES 

pictured  on  page  113 

The  streusel  topping  is  reminiscent  of  a 
good  coffee  cake. 


Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  recipe  Basic  Cupcakes 
Vz  teaspoon  cinnamon 

Pinch  nutmeg 

Pinch  cloves 
Va  cup  sour  cream 

Streusel 

Vz  cup  chopped  walnuts 
1  tablespoon  sugar 
1/4  teaspoon  cinnamon 

Prepare  and  bake  basic  cupcake  recij 
as  directed  except  omit  lemon  peel  ar 
topping.  Add  cinnamon,  nutmeg  ar 
cloves  to  dry  ingredients.  Decreai 
milk  to  Vi  cup  and  combine  with  soi 
cream.  Spoon  into  muffin  cups. 
Streusel:  In  small  bowl  combine  ingr 
dients.  Sprinkle  over  batter.  Makes 
dozen,  185  calories  each. 

BLACK  BOTTOM  CUPCAKES 

pictured  on  page  113 

A  take-off  on  the  classic  chocolat 
vanilla  chiffon  pie.  If  you  don't  ha 
mini  chips  on  hand,  just  chop  up  son 
regular  chocolate  chips. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  package  (3  oz.)  cream  cheese, 
softened 

4  teaspoons  sugar 

1  recipe  Basic  Cupcakes 
Va  cup  unsweetened  cocoa 
Va  cup  mini  chocolate  chips 

In  food  processor  combine  cream  chee 
and  sugar;  puree  until  smooth,  abo 
30  seconds.  Set  aside. 

Prepare  and  bake  basic  cupcake  re 
ipe  as  directed  except  omit  lemon  pe 
and  topping.  Reduce  flour  to  %  cup  ai 
combine  with  cocoa.  Fold  chocola 
chips  into  batter.  Spoon  into  muff 
cups;  top  with  1  heaping  teaspo< 
cream  cheese  mixture  on  center  of  be 
ter.  Makes  1  dozen,  200  calories  each. 

MOCHA  CHIP  CUPCAKES 

Instant  coffee  helps  to  give  a  strong 
flavor.  Mini  chips  add  even  more  choc 
late  crunch. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  recipe  Basic  Cupcakes 

2  teaspoons  instant  coffee 

dissolved  in  V* 
cup  hot  water 
Vb  cup  mini  chocolate  chips 

Prepare  and  bake  basic  cupcake  reci] 
as  directed  except  omit  lemon  peel  ai 
topping.  Reduce  milk  to  Vi  cup  ai 
combine  with  coffee.  Fold  in  chocola 
chips.  Spoon  batter  (continue 
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Bake  in  the  "M&Ms" 
and  bake  up  somefun! 


0  Mars  Inc..  1986 


Chocolate  Chipper  Champs  \ 


1VS  cups  packed  brown 

sugar 
V*  cup  margarine  or  butter, 
softened 

1  teaspoon  vanilla 

2  eggs 


2V4  cups  flour 
1  cup  "M&MV®  Plain 

Chocolate  Candies 
Vi  cup  chopped  nuts 
1  teaspoon  baking  soda 
Vi  teaspoon  salt 


"The  milk  chocolate  melts  in  your  mouth- 
not  in  your  hand"® 


Heat  oven  to  350?  Mix  brown  sugar,  margarine,  vanilla  and  eggs  in 
large  bowl  until  well  blended.  Stir  in  remaining  ingredients.  Drop 
dough  by  rounded  tablespoonfuls  about  3  inches  apart  onto  lightly 
greased  cookie  sheet.  Press  3  or  4  additional  candies  in  each  cookie 
if  desired.  Bake  until  light  brown,  10  to  12  minutes.  Cool  slightly;  remove 
to  wire  rack.  About  2'/2  dozen  cookies. 

Recipe  for  Double  Chocolate  Oatmeal  Bars  can  be  found  on  special- 
ly marked  packages  of  "M&M's"®  Plain  and  Peanut  Chocolate  Candies. 

85  Mars  Inc..  1986 


BS 


COOKIES,  CUPCAKES... 

continued 

into  muffin  cups.  Makes  1  dozen,  165 
:alories  each. 

ROCKY  ROAD  BARS      


pictured  on  page  112 


Liquid  chocolate  is  great  for  twenty- 
ninute  baking.  You  don't  waste  time 
netting  the  chocolate  and  then  waiting 
cor  it  to  cool. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

6  tablespoons  butter  or 

margarine,  melted 
2  packages  (1  oz.  each) 

unsweetened  liquid 

baking  chocolate 

1  cup  sugar 

2  eggs 

'/2  teaspoon  vanilla  extract 

Pinch  salt 
!/2  cup  all-purpose  flour 
1  cup  chopped  walnuts,  divided 
%  cup  mini  marshmallows 
Vz  cup  chocolate  chips 

Preheat  oven  to  425°F.  Line  a  13x9-inch 
saking  pan  with  foil;  grease  foil. 

In  small  bowl  combine  melted  butter 
>r  margarine  and  chocolate;  set  aside. 


In  mixer  bowl  combine  sugar,  eggs,  va- 
nilla and  salt.  Beat  at  high  speed  until 
light  and  fluffy,  about  1  minute.  Add 
chocolate  mixture;  beat  well.  Beat  in 
flour.  Stir  in  V2  cup  walnuts.  Pour  batter 
into  prepared  pan.  Bake  12  minutes. 
Sprinkle  with  remaining  walnuts, 
marshmallows  and  chocolate  chips. 
Bake  2  minutes  more.  Cool  in  pan.  Cut 
into  2xlV2-inch  bars.  Makes  2V2  dozen, 
110  calories  each. 

MINT  BROWNIES 

pictured  on  page  112 

Mint  chocolate  chips  are  a  new  product. 
If  you  can't  find  them  in  your  super- 
market, ask  your  grocer  to  order  them. 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  recipe  Rocky  Road  Bars 
1  cup  mint  chocolate  chips 

Prepare  and  bake  Rocky  Road  Bars  rec- 
ipe as  directed  except  omit  chopped  wal- 
nut, marshmallow  and  chocolate  chip 
topping.  Bake  12  minutes.  Sprinkle 
with  mint  chocolate  chips.  Bake  2  min- 
utes more  or  until  chips  are  softened. 
With  a  spatula  spread  chips  into  a 
smooth  layer  for  frosting.  Cool  in  pan. 
Cut  into  2xlV2-inch  bars.  Makes  2V2 
dozen,  100  calories  each. 


BUTTERSCOTCH-PEANUT 
BRITTLE  BARS 

pictured  on  page  112 

Use  good  ol'  salted  peanuts  for  the 
butterscotch  bars.  Yum! 

Prep  time:  6  minutes 
Baking  time:  14  minutes 

1  cup  butter  or  margarine, 

softened 
%  cup  firmly  packed 

brown  sugar 
1  teaspoon  vanilla  extract 
13/4  cups  all-purpose  flour 
1/4  teaspoon  salt 
%  cup  salted  peanuts 
V2  cup  butterscotch  chips 

Preheat  oven  to  425°F.  In  large  mix 
bowl  combine  butter  or  margarir 
brown  sugar  and  vanilla.  Beat  at  hi] 
speed  until  light  and  fluffy,  2  minut< 
At  medium  speed,  beat  in  flour  and  s< 
just  until  combined.  Spoon  into  an  u 
greased  15V2xlOV2-inch  jelly-roll  pa 
With  fingertips  press  into  a  thin  lay 
Sprinkle  with  peanuts  and  b\ 
terscotch  chips;  press  into  dough.  Ba 
14  minutes.  Cool  in  pan.  Cut  ir 
2V2xlV2-inch  bars.  Makes  2V2  doze 
140  calories  each.  Ei 

Recipes  developed  by  Carol  Prager. 


HOUSE  SPECIALTIES 

continued  from  page  105 

SHRIMP  REMOULADE 
ANTOINE'S,  NEW  ORLEANS 

pictured  on  page  104 

booking  shrimp  in  the  shell  heightens 
he  flavor;  cool  before  peeling. 

>rep  time:  30  minutes  plus  cooling 
booking  time:  10  minutes 

temoulade  Sauce 

Va  cup  ketchup 

2  tablespoons  horseradish 

1  tablespoon  Worcestershire  sauce 

V2  teaspoon  dry  mustard 

Vz  teaspoon  red  pepper  sauce 

1  tablespoon  minced  green  onion 

1  tablespoon  minced  celery 

1  tablespoon  minced  parsley 

I  tablespoons  salt 

I  teaspoon  ground  red  pepper 

I  bay  leaves 

3  cups  water 

I  pounds  large  shrimp  in  shell 
j  cups  shredded  iceberg  lettuce 
Lemon  slices,  for  garnish 

lemoulade  Sauce:  In  small  bowl  com- 
)ine  all  ingredients. 

Meanwhile,  in  large  saucepan  com- 
)ine  first  four  ingredients.  Bring  to  a 
joil.  Add  shrimp;  return  to  a  boil.  Re- 


move from  heat  and  let  stand  10  min- 
utes. Drain  shrimp  and  cool.  Peel  and 
devein  shrimp.  Stir  into  Remoulade 
Sauce;  chill. 

To  serve,  arrange  V2  cup  shredded  let- 
tuce on  each  of  6  chilled  appetizer 
plates.  Spoon  on  shrimp.  Garnish  with 
lemon  slices.  Makes  6  servings,  140  cal- 
ories each. 

VEAL  OSKAR 
SCANPIA,  LOS  ANOELES 

pictured  on  page  105 

Scandia  is  the  American  home  of  this 
meat-seafood  combination  adapted 
from  a  dish  prepared  for  King  Oskar  II 
of  Sweden  in  1905. 

Prep  time:  15  minutes  plus  time  for 

sauces 

Cooking  time:  35  minutes 

Sauce  Espagnole  (recipe  follows) 

Sauce  Bearnaise  (recipe  follows) 

Water 
8  large  asparagus  spears,  peeled 
8  veal  scallops  (5  oz.  each),  pounded 

Salt  and  freshly  ground  pepper 
1  cup  all-purpose  flour 
4  tablespoons  butter 
8  pieces  (1/2  lb.)  cooked  Dungeness 
or  king  crab  leg  meat 

Make    Sauce    Espagnole    and    Sauce 
Bearnaise;  cover  and  keep  warm. 
Bring  a  large  skillet  of  salted  water 


to  a  boil.  Add  asparagus  and  cook  un1 
tender,  about  8  minutes.  Drain  ai 
keep  warm. 

Sprinkle  veal  with  salt  and  pepp< 
Sprinkle  with  flour;  shake  off  excess.  I 
large  skillet  heat  butter  over  mediui 
high  heat.  Brown  veal  in  batches,  abo 
1  minute  per  side.  Transfer  to  a  servii 
platter  and  keep  warm.  Add  V2  c\ 
water  to  skillet,  stirring  to  scrape  1 
browned  bits.  Add  Sauce  Espagno 
and  bring  to  a  simmer. 

To  serve,  top  each  veal  scallop  wi 
an  asparagus  spear,  then  a  crab  le 
Pour  Sauce  Espagnole  over  each  ai 
spoon  Sauce  Bearnaise  on  top.  Mak 
8  servings,  610  calories  each  wi 
sauces. 

SAUCE  ESPAGNOLE 

Prep  time:  10  minutes 
Cooking  time:  25  minutes 

3  tablespoons  butter 
1/4  cup  chopped  onion 
Va  cup  chopped  carrot 
V4  cup  chopped  celery 

3  tablespoons  flour 

1  can  (133A  or  14V2  oz.)  beef  broth 
Pinch  thyme 

3  tablespoons  Madeira  wine 

1  teaspoon  tomato  paste 

In  medium  saucepan  melt  butter  ov 
medium  heat.  Add  vegetables  and  co< 
5  minutes.  Add  flour  and     (continue 
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Liquid  Solution. 


Introducing 

New  Lemon-Scent  Palmolive  Automatic. 

Now  there's  a  fresh,  lemony  solution  to  the  gritty,  gloppy  problems  dishwasher 
powders  can  cause. 

New  Lemon-Scent  Palmolive  Automatic.  It  dissolves  faster  and  rinses  sparkling  clean, 
'  with  no  powder  residue.  And  its  clean  lemon  fragrance  smells  as  great  as  it  works. 


Try  Palmolive  Automatic,  in  regular  or  new  Lemon  Scent.  And  watch  your  dishwasher 
■  problems  dissolve. 

Your  solution  for  automatic  dishwashers. 

©  1987  Colgate-Palmolive  Co. 


HOUSE  SPECIALTIES 

continued 

cook,  stirring  constantly,  until  light 
brown,  about  5  minutes.  Stir  in  re- 
maining ingredients  and  simmer  15 
minutes.  Strain;  discard  vegetables. 

SAUCE  BEARNAISE 

Prep  time:  5  minutes 
Cooking  time:  20  minutes 

1/2  cup  white  wine 
V*.  cup  tarragon  vinegar 
1  tablespoon  chopped  shallots 
Pinch  coarsely 

ground  pepper 
Pinch  salt 
Pinch  tarragon 
3  egg  yolks 
3A  cup  butter,  softened, 
cut  up 
Ground  red  pepper,  tarragon  and 
chervil 

In  small  saucepan  bring  wine  and 
vinegar  to  a  boil  with  shallots,  pepper, 
salt,  and  tarragon.  Boil  over  medium 
heat  until  reduced  by  half,  about  10 
minutes.  Strain;  discard  solids.  Cool. 

In  top  of  double  boiler  over  hot,  not 
boiling,  water,  whisk  reduced  liquid  with 
egg  yolks  until  warm  and  thickened. 
Add  butter  one  piece  at  a  time,  whisking 
until  smooth.  Season  with  ground  red 
pepper,  tarragon  and  chervil. 


MARCH  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  issue, 

including  those  from  the  Journal  kitchen  and 

advertisements. 

'Recipe  includes  microwave  instructions. 

DESSERTS 

Apricots  with  Amaretti  p  78 

Basic  Cupcakes  with  Lemon-Sugar  Topping  p.  132 

Black  Bottom  Cupcakes  p.  132 

Butterscotch-Peanut  Brittle  Bars  p.  134 

Chocolate  Cake  Le  Bee-Fin  p.  142 

Chocolate  Chipper  Champs  p.  133 

Indian  Pudding  p.  142 

Jam  Cupcakes  p  132 

Magic  Cookie  Bars  p.  141 

Mint  Brownies  p.  134 

Mocha  Chip  Cupcakes  p.  132 

Monster  Cookies  p.  132 

Rocky  Road  Bars  p.  134 

Souffle  Glace  p.  136 

Sour  Cream  'n'  Spice  Cupcakes  p.  132 

ENTREES 

Breast  of  Chicken  p.  138 

Chasens  Hobo  Steak  p.  142 

Crab  Cakes  Le  Lion  dOr  p.  141 

Florentine  Stuffed  Chops  p  144 

Grillades  p  144 

Mexican  Spiced  Pork  Chops  p  144 

'Microwave  Pork  Tenderloin  with  Spicy  Garlic  Sauce  p  147 

Oriental  Round  Steak  p  144 

Pizza  Primavera  p  78 

Rack  of  Lamb  p  140 

Red-Cooked  Eggplant  p  136 

Rosemary  Pork  Roast  with  Cognac  Glaze  p  147 

Santa  Fe  Ibstadas  p  147 

Shrimp  Remoulade  p  134 

Snapper  Hemingway  p  138 

Stu(Ted  Cabbage  Italiano  p  142 

Turkey  with  Garden  Herb  Sauce  p  146 

Veal  Oskar  p  134 

Veal  Scallops  with  Basil  Sauce  p  139 

MISCELLANEOUS 

Bookbinder  Red  Snapper  Soup  p.  136 
Glazed  Apples  p.  139 
Italian  Spinach  Soup  p.  78 

SAUCES 

Sauce  Beamaise  p.  136 
Sauce  Espagnole  p.  134 
Mint  Hollandaise  p.  140 


SOUFFLE  GLACE 
LUTECE,  NEW  YORK  CITY 

pictured  on  page  105 

Meringue  and  raspberry  mousse  team 
up  for  this  do-ahead  frozen  dessert. 

Prep  time:  40  minutes  plus  standing 

and  freezing 

Cooking  time:  about  2  hours 

Meringue  Layers 

2  egg  whites,  at  room  temperature 
Vs  teaspoon  salt 
1/4  cup  plus  2  tablespoons  sugar 
Vz  teaspoon  vanilla  extract 
%  cup  ground  blanched  almonds 

Mousse 

1  cup  sugar 
Vz  cup  water 

8  egg  whites,  at  room  temperature 
Vs  teaspoon  salt 

1  package  (12  oz.)  unsweetened 

frozen  raspberries,  thawed 

2  tablespoons  lemon  juice 

1  cup  heavy  or  whipping  cream 

Meringue  Layers:  Preheat  oven  to 
250°F.  Cover  a  cookie  sheet  with  parch- 
ment paper  or  foil  (grease  and  flour 
foil).  Trace  2  circles  on  parchment  with 
the  bottom  of  a  lVz-quart  souffle  dish. 

In  large  mixer  bowl  beat  egg  whites 
with  salt  until  foamy.  Gradually  add  V< 
cup  sugar.  Beat  until  stiff  but  not  dry. 
Beat  in  vanilla. 

In  small  bowl  combine  remaining  2 
tablespoons  sugar  with  almonds.  Fold 
into  egg  whites.  Spoon  into  a  large 
pastry  bag  fitted  with  a  plain  (Vfe-inch) 
tip  and  pipe  into  traced  circles.  (Or 
spread  with  a  spatula  into  the  circles.) 
Bake  lVz  hours.  Turn  oven  off;  let  me- 
ringues stand  in  oven  at  least  1  hour 
or  overnight. 

Mousse:  Tape  a  wax  paper  collar 
around  a  lVfe-quart  souffle  dish  extend- 
ing 3  inches  above  top  of  dish. 

In  medium  saucepan  combine  sugar 
and  the  water.  Bring  to  a  boil  over  me- 
dium-high heat.  Continue  cooking  un- 
til syrup  reaches  260°F.  on  a  candy 
thermometer,  about  20  minutes.  In 
large  mixer  bowl  combine  egg  whites 
and  salt.  Beat  at  high  speed  until 
foamy.  Add  hot  syrup  in  a  thin,  steady 
stream,  beating  constantly.  Continue 
beating  until  cooled  to  room  tempera- 
ture. Puree  raspberries  and  strain 
through  a  sieve.  Gradually  beat  into 
egg-white  mixture.  Beat  in  lemon 
juice.  Whip  cream  until  soft  peaks 
form.  Fold  into  raspberry  mixture. 
Pour  about  one  third  of  the  berry  mix- 
ture into  prepared  souffle  dish.  Top 
with  a  meringue.  Repeat,  layering  one 
more  time,  ending  with  remaining  ber- 
ry mixture.  Cover  with  plastic  wrap 
and  freeze  at  least  6  hours  or  overnight. 
Remove  wax  paper  before  serving. 
Makes  8  servings,  360  calories  each. 


BOOKBINDER  RED  SNAPPER 

SOUP 
CAPE  COD  ROOM,  THE  DRAKE 
HOTEL,  CHICAGO 

We  used  clam  juice  as  a  base,  but 
you're  so  inclined,  you  can  substiti 
homemade  fish  stock. 

Prep  time:  15  minutes 
Cooking  time:  35  minutes 

3  tablespoons  butter,  divided 
%  cup  plus  %  cup  chopped  onions 
%  cup  chopped  celery,  divided 
Vz  cup  chopped  carrot 

1  teaspoon  minced  garlic 

3  tablespoons  flour 

Vs  teaspoon  freshly  ground  pepper 
Vs  teaspoon  thyme 
1  tablespoon  tomato  paste 

4  bottles  (8  oz.  each)  clam  juice 
1  cup  water 

Vt  bay  leaf 

1  pound  red  snapper  fillets, 

cut  into  1-inch  cubes 

2  tablespoons  sherry 

1  tablespoon  chopped  parsley 

In  2-quart  saucepan  melt  2  tablespoo 
butter  over  medium-high  heat.  Add 
cup  onion,  Vz  cup  celery,  carrot  a 
garlic.  Cover  and  cook  5  minutes,  st 
ring  occasionally.  Stir  in  flour,  pepp 
and  thyme,  then  tomato  paste.  Grac 
ally  whisk  in  clam  juice  and  the  wat 
add  bay  leaf.  Cover  and  bring  to  a  be 
reduce  heat  and  simmer  20  minut 
Strain;  discard  vegetables.  Cover  brc 
and  keep  warm. 

Meanwhile,  in  large  skillet  melt  i 
maining  1  tablespoon  butter  over  n 
dium-high  heat.  Add  remaining  %  c 
onion  and  Vz  cup  celery;  cover  and  co 
5  minutes,  stirring  occasionally.  A 
fish  and  sherry;  cook  covered  2  to 
minutes  more,  until  fish  begins  to  tu 
opaque.  Add  fish  and  vegetables  to  p: 
pared  broth  in  saucepan.  Stir  in  pa 
ley.  Simmer  1  minute.  Makes  6  sei 
ings,  185  calories  each. 

RED-COOKED  EGGPLANT 
THE  MANDARIN,  SAN 
FRANCISCO 

In  red-cooking,  a  slower  process  th 
stir-frying,  the  sauce  is  simmer 
(braised)  in  a  tightly  covered  wok. 

Prep  time:  10  minutes 
Cooking  time:  15  minutes 

5  Oriental  eggplants  (1%  lbs.  tota 

or  1  large  eggplant 

3  tablespoons  salad  oil 

1  teaspoon  minced  garlic 

1  teaspoon  minced  fresh  ginger 
Vs  pound  lean  pork,  cut  into  1/2-incl 

cubes 
Vz  cup  chicken  broth 

2  tablespoons  rice  wine  or  sherry 
1  teaspoon  Oriental  sesame  oil 


V2  teaspoon  salt 


(continue 
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1  large  skillet  melt  butter  over  me- 
n-high heat.  Add  chicken  cutlets 

cook  until  golden,  4  minutes  per 
s.  Transfer  to  an  ovenproof  platter 

bake  15  minutes.  Serve  chicken 
ti  mustard  sauce  and  glazed  apples. 
tes  4  servings,  555  calories  each 
hout  apples. 

GLAZED  APPLES 


p  time:  10  minutes 
■king  time:  10  minutes 


ooking  apples,  halved  lengthwise 

and  cored 
saspoons  butter, 

softened 
saspoons  sugar 


heat  broiler.  Cut  each  apple  cross- 
e  into  Vfe-inch-thick  slices,  carefully 
ping  them  in  apple  shape.  Transfer 
ves,  flat  sides  down,  to  a  9-  or  10- 
h  pie  plate.  Gently  press  each  half 
'ard  the  edge  of  the  plate  so  that 
es  slant  and  fan  out  slightly.  Dot  top 
each  half  with  1  teaspoon  butter, 
n  sprinkle  with  1  teaspoon  sugar. 
>il  4  inches  from  heat  source  10  min- 
s,  until  apple  slices  are  soft  and 
ltly  browned.  Makes  4  servings,  80 
aries  each. 


THE  FOUR  SEASONS,  by  Tom  Margittai  and  Paul  Kovi. 
right  ©  1980  by  Tom  Margittai  and  Paul  Kovi.  Reprinted 
amission  of  Fireside  Books/Simon  &  Schuster. 


VEAL  SCALLOPS  WITH 

BASIL  SAUCE 

THE  AMERICAN  RESTAURANT 

KANSAS  CITY,  MO 

If  you  can't  find  farmer  cheese,  sub- 
stitute dry  small  curd  cottage  cheese; 
wring  it  in  a  cheesecloth  before  using. 

Prep  time:  20  minutes 
Cooking  time:  25  minutes 

12  small  veal  scallops  (2  oz.  each), 
pounded  Ve  inch  thick 
Salt  and  freshly  ground  pepper 

Filling 

21/2  cups  (1  lb.)  crumbled  farmer  or 

dry  curd  cottage  cheese 
1/4  cup  chopped  fresh  basil 
1  teaspoon  minced  fresh  sage 
1  teaspoon  minced  fresh  oregano 
%  teaspoon  salt 
%  teaspoon  freshly  ground  pepper 

Basil  Sauce 

1  cup  dry  white  wine 

V2  cup  fresh  basil  stems  and 
leaves 

2  tablespoons  minced  shallots 
%  cup  cold  unsalted  butter, 

cut  up 

3  tablespoons  chopped  fresh 

basil  leaves 
1/2  teaspoon  salt 


1A  teaspoon  white  pepper 

1  cup  all-purpose  flour 

2  tablespoons  salad  oil 

2  tablespoons  butter 

Sprinkle  veal  with  salt  and  pepper. 
Filling:  In  medium  bowl  combine  all 
ingredients.  Place  2  tablespoons  filling 
in  center  of  each  veal  scallop.  Fold 
edges  over  and  roll  up.  Cover  and  re- 
frigerate up  to  3  hours. 
Basil  Sauce:  In  small  saucepan  com- 
bine wine,  V2  cup  basil  stems  and  leaves 
and  shallots;  cook  over  medium-high 
heat  until  reduced  to  about  Vt  cup. 
Strain  into  a  clean  heavy  saucepan;  dis- 
card herbs.  Cool  to  lukewarm.  Over 
very  low  heat  whisk  in  butter  a  piece  at 
a  time,  blending  well  after  each  addi- 
tion. Stir  in  chopped  basil,  salt  and  pep- 
per. Keep  warm. 

Dip  veal  rolls  in  flour;  shake  off  ex- 
cess. In  large  skillet  heat  oil  and  butter 
over  high  heat.  Add  veal  rolls  seam  side 
down  and  cook  until  golden  brown,  2  to 

3  minutes  per  side.  Serve  immediately 
with  Basil  Sauce.  Makes  6  servings, 
585  calories  each  with  sauce. 

RACK  OF  LAMB 

THE  BROWN  PALACE  HOTEL 

DENVER 

The  mint  hollandaise  is  a  lovely  com- 
plement to  the  lamb.  For  (continued) 


Start  soreadins  the  news. 


Once  you  realize  Philadelphia  Brand  cream  cheese 
has  only  l/2  the  calories  of  butter  or  margarine, 
you  II  want  to  spread  it  on  everything. 


PHILADELPHIA 

CREAM  CHEESE 
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TASTE  ALL  9  ©UNTM  INN 
BRAND  RICE  DISHES 

spired  by  the  finest  inns.  Brought  to  you  by  Uncle  Ben's. 

dulge  yourself  with  the  exquisite  taste  of  COUNTRY  INN™  Brand 
srbed  Rice  with  Wild  Rice  and  Two-Cheese  Sauce.  It's  a  subtle 
ending  of  long-grain  and  wild  rices,  mozzarella  and  swiss  cheese, 
lion,  spinach  and  carrots.  Or,  travel  to  the  Buckhorn  Inn  in  Virginia's 
lenandoah  Valley  and  try  the  dish  that  inspired  it. 
Next,  wind  your  way  down 
the  Mississippi  to  the 
charming  Tezcuco 
Plantation  in 
».    Darrow, 


The  Buckhorn  \nn.  Virginia 

Louisiana-to  sample  their 

specialty,  Rice  Royale. 
Or  try  COUNTRY  INN™ 
Brand  Rice  Royale  at  home- 
a  beautiful  blend  of  chicken- 
flavored  long-grain  rice 
with  wild  rice,  "^TjJ* 

parsley, 


\ 


JNTRY  INN™ 
id  Herbcd  Rice 
Wild  Rice  and 
■CJieese  Sauce. 


zucchini  and  onion. 
Make  a  reservation  at  the  Federal  House 
near  historic  Stockbridge  and  enjoy  their 
New  England  rice.  Or  serve  COUNTRY  INN™  Brand 
New  England  Style  Rice-chicken-flavored  rice  with 
pasta  shells 


and 

vegetables. 

There 

are  9  delicious 

COUNTRY  INN 

rand  Rice  dishes 

faste  one  tonight 


INSPIRED  BY  THE  FINEST  INNS  ACROSS  AMERICA. 

©  Uncle  Bens.  Inc.  1987 


HOUSE  SPECIALTIES 

continued 

an  elegant  presentation  you  can 
your  butcher  to  'Trench  trim" 
rack  of  lamb. 

Prep  time:  10  minutes  plus  marina 
Cooking  time:  25  minutes 

2  racks  of  lamb,  fully  trimmed 

(about  3  lbs.) 
Va  cup  olive  oil 
3  tablespoons  fresh  rosemary 

1  tablespoon  cracked 

peppercorns 

2  teaspoons  minced  garlic 

1  bay  leaf,  crumbled 

11/2  cups  fresh  bread  crumbs 

2  tablespoons  chopped  parslei 
1 V2  teaspoons  minced  fresh  thyn 

1  teaspoon  minced  garlic 
V2  teaspoon  salt 
%  teaspoon  white  pepper 

3  tablespoons  Dijon  mustard 
Mint  Hollandaise  (recipe  folic 

Trim  any  remaining  fat  from  laml 
small  bowl  combine  olive  oil,  rosen 
peppercorns,  garlic  and  bay  leaf; 
over  lamb.  Place  lamb  in  a  glass  < 
Cover  and  marinate  overnight, 
stand  at  room  temperature  1  hoiu 
fore  roasting. 

Adjust  oven  rack  to  second-hig 
position.  Preheat  oven  to  500°F.  F 
lamb  in  roasting  pan  meat  side  up; 
a  strip  of  foil  over  rib  ends  to  keep  1 
browning.  Roast  10  minutes. 

In  small  bowl  combine  bread  crui 
parsley,  thyme,  garlic,  salt  and  pei 
mix  well.  Remove  lamb  from  c 
Spread  top  of  each  rack  of  lamb 
mustard;  pat  on  crumb  mixture, 
duce  oven  temperature  to  400°F. 
roast  15  minutes  more  for  rare,  20  i 
utes  more  for  medium.  Let  stand  5 1 
utes  before  serving. 

Tb  serve,  stand  racks  upright  1 
platter,  interlacing  ribs.  Cut  dowr 
tween  ribs  on  each  side.  Serve 
Mint  Hollandaise.  Makes  6  servin] 
chops  each,  410  calories  per  ser 
without  sauce. 

MINT  HOLLANDAISE 

Prep  time:  5  minutes,  plus  30  mim 

standing 

Cooking  time:  10  minutes 

3  tablespoons  white  wine  vineg: 

4  tablespoons  chopped  fresh 

mint,  divided 
4  egg  yolks 
1  tablespoon  water 
V2  cup  clarified  butter* 
Vz  teaspoon  salt 
Pinch  white  pepper 

1  drop  red  pepper  sauce 

2  drops  Worcestershire  sauce 

In  small  bowl  combine  vinegar  wi 
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espoons  mint.  Let  stand  30  min- 
5.  Strain;  discard  mint. 
1  top  of  double  boiler  over  hot,  not 
ing,  water,  whisk  together  egg 
cs,  water  and  vinegar  until  warm 
thickened,  about  3  minutes.  Grad- 
y  whisk  in  clarified  butter.  (Sauce 
old  be  the  consistency  of  mayon- 
se.)  Whisk  in  remaining  ingre- 
lts.  Serve  with  rack  of  lamb.  Makes 
p,  70  calories  per  tablespoon. 
clarify  butter:  Melt  3A  cup  unsalted 
ter  over  low  heat.  Skim  foam  off  top. 
r  clear  liquid  into  a  measuring  cup. 

CRAB  CAKES  LE  LION  DOR 
HON  P'OR,  WASHINGTON,  D.C. 
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se  are  very  light-textured  crab 
es.  The  sauce  is  made  with  shiitake 
ihrooms,  but  you  can  substitute 
•el  or  cepe  mushrooms  if  you  wish. 

p  time:  15  minutes  plus  cooling 
king  time:  20  minutes 

raw  lobster  tail  or  4  ounces 

shelled  shrimp 
egg  white 

cup  creme  fralche  or  sour  cream 
teaspoon  salt 

teaspoon  freshly  ground  pepper 
pound  jumbo  lump  crabmeat 
tablespoons  butter,  divided 
ounces  fresh  shiitake 

mushrooms,  julienned 
cup  heavy  or  whipping  cream 
tomato,  peeled,  seeded  and  diced 
teaspoons  chopped  parsley 


e  six  3-inch  ramekins  or  custard 
s  with  plastic  wrap  so  that  it  over- 
igs  sides. 

a  food  processor  puree  lobster  or 
imp  with  egg  white  just  until 
Doth,  about  1  minute.  Transfer  to  a 
t\.  Stir  in  creme  fraiche  or  sour 
am,  salt  and  pepper,  then  stir  in 
bmeat.  Spoon  mixture  evenly  into 
aekins.  Cover  and  refrigerate  at 
st  1  hour. 

n  small  skillet  melt  1  tablespoon 
ter  over  medium-high  heat.  Add 
shrooms  and  cook,  stirring,  2  min- 
s.  Add  cream  and  cook  until  slightly 
ckened,  about  5  to  10  minutes.  Stir 
diced  tomato  and  season  with  salt 
1  pepper.  Set  aside  and  keep  warm, 
n  large  skillet  melt  remaining  2  ta- 
spoons  butter  over  medium  heat, 
move  crab  cakes  from  ramekins;  dis- 
d  plastic  wrap.  Cook  cakes  until 
den,  2  to  3  minutes  per  side. 
Co  serve,  spoon  sauce  on  each  of  6 
rmed  plates  and  sprinkle  with  pars- 
.  Place  a  crab  cake  in  center.  Makes 
ervings,  300  calories  each. 

CHASEN'S  HOBO  STEAK 
CHASEN'S,  LOS  ANGELES 


n't  be  alarmed  by  how  rare  the  steak 
when  you  slice   it.        (continued) 
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Cookie  bars  this  delicious,  this  quick  and  this  easy 
could  only  be  made  by  magic. . .  or  with  the  Dessert  Maker. 
That's  Eagle®  Brand,  the  original  sweetened  condensed 
milk.  It's  the  pre-cooked  blend  of  milk  and  sugar  that 
lets  you  make  lots  of  tempting  treats  in  no  time  at  all.  Bake 
up  some  chocolatey  Magic  Cookie  Bars  and  watch  'em 
disappear!  With  the  magic  of  Eagle  Brand,  today's  easy 
way  to  homemade. 


Magic  Cookie  Bars 

(Makes  24  to  36  bars) 


xh  cup  margarine  or  butter 
1  Vz  cups  graham  cracker 
crumbs 
1  (14- ounce)  can 

Eagle®  Brand  Sweetened 
Condensed  Milk 
(NOT  evaporated  milk) 


1  (6-ounce)  package 

semi-sweet  chocolate 
chips 

1  (3V2-ounce)  can  flaked 
coconut  (lVb  cups) 

1  cup  chopped  nuts 


Preheat  oven  to  350°  (325°  for  glass  dish).  In 
13x9-inch  baking  pan.  melt  margarine  in  oven. 
Sprinkle  crumbs  over  margarine:  pour  Eagle 
Brand  evenly  over  crumbs.  Top  with  remaining 
ingredients:  press,  down  firmly.  Bake  25  to  30 
minutes  or  until  lightly  browned.  Cool.  Chill 
thoroughly  if  desired.  Cut  into  bars.  Store  loosely 
covered  at  room  temperature. 


Borden  Inc  1987 


Today's  easy  way  to  homemade.  J 


HOUSE  SPECIALTIES 

continued 

Remember,  you  will  be  sauteing  it 
juickly  before  serving. 

?rep  time:  10  minutes 
Hooking  time:  25  minutes 

1  Vz  pounds  boneless  sirloin  steak, 
2  inches  thick 
Freshly  ground  pepper 
3  cups  salt  (yes,  3  cups!) 
%  cup  water 
Va  cup  unsalted  butter 
1  small  loaf  sourdough  French 
bread,  sliced  thin  and  toasted 

'reheat  broiler.  Tie  string  around 
iteak  to  hold  its  shape.  Sprinkle  both 
:ides  with  pepper. 

In  medium  bowl  combine  salt  and 
vater  to  form  a  paste.  Place  steak  on 
>roiler  rack.  Pack  salt  paste  on  top  of 
iteak  in  a  2-inch-thick  layer.  {This  does 
tot  penetrate  the  steak.)  Broil  10  min- 
ltes.  Lift  off  salt  crust.  Turn  steak  over 
ind  replace  salt  crust.  Broil  10  minutes 
nore.  Remove  salt  crust  and  string, 
slice  steak  thin.  In  large  skillet  melt 
mtter.  Add  steak  and  toss  to  coat, 
serve  on  toast.  Makes  6  servings,  485 
:alories  each. 

INDIAN  PUDDING 
LOCKE-OBER  CAFE,  BOSTON 

rhis  old-fashioned  molasses -cornmeal 
mdding  is  as  indigenous  to  New 
England  as  stone  fences. 

'rep  time:  5  minutes 
Hooking  time:  1%  hours 


cup  yellow  cornmeal 

cup  cold  milk,  divided 

cups  scalded  milk 

cup  unsulfured  molasses 

cup  sugar 
Vz  teaspoon  salt 
Vz  teaspoon  cinnamon 
V*  teaspoon  ginger 
Vi  cup  butter, 

cut  up 
2  tablespoons  light  rum 

Vanilla  ice  cream 

Veheat  oven  to  325°F.  Grease  a  IY2- 
[uart  casserole. 

In  medium  bowl  mix  cornmeal  with 
ibout  Y2  cup  cold  milk,  or  enough  to 
nake  it  pour  easily.  Slowly  stir  in  2 
ups  scalded  milk.  Transfer  to  a  sauce- 
on  and  cook,  stirring  constantly,  until 
nixture  is  thickened  and  begins  to  boil, 
lemove  from  heat.  Add  molasses, 
iugar,  salt,  cinnamon,  ginger  and  but- 
er.  Pour  into  prepared  casserole.  Pour 
emaining  V2  cup  cold  milk  and  rum  on 
op.  Bake  IV2  hours.  Let  stand  30  min- 
ites  before  serving.  Serve  warm, 
opped  with  vanilla  ice  cream.  (This 


calories  each  per  6,  195  calories  each 
per  8  without  ice  cream. 

CHOCOLATE  CAKE  LE  BECFIN 
LE  BEC-FIN,  PHILADELPHIA 

A    milk    chocolate    layer   cake — what 
could  be  better? 

Prep  time:  45  minutes  plus  standing 
Cooking  time:  45  minutes 

IV2  squares  (1  oz.  each)  semisweet 

chocolate 
3  eggs,  separated,  at  room 

temperature 
9  tablespoons  sugar,  divided 
5  tablespoons  all-purpose  flour, 

sifted 

Buttercream  Frosting 

3  squares  (1  oz.  each) 

semisweet  chocolate 
2  eggs 

6  tablespoons  sugar 
6  tablespoons  unsalted  butter, 

softened,  cut  up 
1  cup  (41/2  oz.)  shaved  semisweet 

chocolate 

Preheat  oven  to  325°F.  Grease  and  flour 
an  8-inch  round  cake  pan. 

In  top  of  double  boiler  melt  chocolate 
over  hot,  not  boiling,  water.  Cool.  In 
large  mixer  bowl  beat  egg  yolks  with  7 
tablespoons  sugar  until  very  light  and 
thick.  Beat  in  cooled  chocolate  and  fold 
in  flour. 

In  clean  mixer  bowl  beat  egg  whites 
until  foamy.  Gradually  add  remaining 
2  tablespoons  sugar  and  continue  beat- 
ing until  stiff  but  not  dry.  Fold  into 
chocolate  mixture.  Pour  into  prepared 
pan.  Bake  30  minutes.  Immediately  in- 
vert cake  onto  a  clean  towel;  wrap. 
Then  wrap  cake  in  plastic  wrap  and 
refrigerate  several  hours  or  overnight. 
Buttercream  Frosting:  In  top  of  double 
boiler  melt  chocolate  over  hot,  not  boil- 
ing, water.  Cool.  Transfer  to  a  small 
bowl.  In  top  of  clean  double  boiler  heat 
eggs  and  sugar  over  hot,  not  boiling, 
water,  whisking  constantly,  until  mix- 
ture reaches  150°F  on  a  candy  ther- 
mometer. Transfer  to  a  mixer  bowl  and 
beat  15  minutes.  Add  chocolate  and 
beat  5  minutes  more.  Add  butter  a 
piece  at  a  time,  beating  well  after  each 
addition,  and  beat  5  minutes  more.  Re- 
frigerate 15  minutes  before  frosting. 

With  a  long  serrated  knife,  cut  cake 
horizontally  into  3  very  thin,  even 
layers.  Place  one  cake  layer  on  a  serv- 
ing plate.  Spread  a  thin  layer  of  frost- 
ing on  top;  add  a  second  cake  layer  and 
more  frosting.  Add  remaining  layer 
and  frost  top  and  sides.  Cover  top  and 
sides  with  shaved  chocolate.  Cover  and 
refrigerate  up  to  24  hours.  Let  stand  at 
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LET  THEM  EAT  MEAT 

continued  from  page  97 


THE  LEAN  OF  IT 

Red  meat  is  leaner  and  more  health- 
ful than  ever  before.  Not  only  are 
beef  and  veal  being  trimmed  of  ex- 
cess fat,  but  the  animals  are  being 
bred  leaner.  How  do  you  know  which 
meats  are  lean?  Look  for  new  brand- 
name  labels  such  as  NaturaLite,  Ex- 
cel and  Ultrabeef.  Also,  many  major 
supermarkets  are  putting  "Nutri- 
facts"  stickers  on  meat  products, 
which  tell  you  the  caloric  value  of  a 
three-ounce  cooked  portion. 

Ground  beef  is  now  packaged  ac- 
cording to  "lean  content."  Meat  la- 
beled extra-lean  has  no  more  than  £ 
percent  fat,  and  a  lean  or  low-fat  la- 
bel means  less  than  10  percent  fat.  Ii 
the  fat  content  of  ground  beef  at  youi 
supermarket  is  not  on  the  label,  ask 
the  butcher  for  the  information. 

What's  news  for  beef  is  old  hat  foi 
pork.  Today  pork  is  almost  60  per- 
cent less  fatty  than  it  was  twenty 
years  ago:  A  three-ounce  cooked  por- 
tion of  center  pork  has  196  calories 
In  the  sixties  it  had  333  calories — sc 
don't  cook  it  the  same  way  Mom  did 

Here  are  some  helpful  hints  on 
choosing  and  preparing  lean  meat: 

•  For  the  leanest  beef,  look  for  top 
round,  top  sirloin,  sirloin  tip,  eye  oi 
round  and  flank  steak;  for  lean  pork, 
buy  tenderloin,  leg  (fresh  ham),  loir 
chops  and  loin  roast. 

•  If  there  is  more  than  Va  inch  offal 
on  the  meat  you  buy,  trim  it. 

•  Limit  the  use  of  fats  (such  as  oil 
and  butter)  when  you  cook.  Use 
plenty  of  herbs  and  spices  for  flavor. 

•  Lean  meat  cooks  quickly,  so  use  a 
lower  temperature  to  cook  than  you 
normally  would — even  for  pork 
(The  recommended  internal  temper- 
ature for  pork  is  160°F.) 

•  For  more  information  on  lean 
meat,  send  a  self-addressed,  stamped 
envelope  to  the  National  Livestock 
and  Meat  Board,  444  N.  Michigan 
Avenue,  Chicago,  IL  60611.  For  pork, 
send  a  SASE  to  the  National  Pork 
Producers  Council,  P.O.  Box  10383, 
Des  Moines,  IA  50306. 


STUFFED  CABBAGE  1TALIANO 

pictured  on  page  96 

Fennel  seed  adds  a  wonderful,  fresh  fix 
vor.  You  can  substitute  ground  beef  ft 
the  pork  and  veal  if  you  prefer. 

Prep  time:  20  minutes 
Cooking  time:  1  hour  20  minutes 
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THE 
FASTEST  WAY 

TO  GET 
OUT  OF  A  MESS 

Imagine.  No  scrubbing, 
scouring,  or  soaking. 

Line  your  pan  with  Heavy 
Duty  Reynolds  Wrap®  alumi- 
num foil.  Cleanup's  as  easy 
as  lifting  the  foil  and  throw- 
ing it  away.  Reynolds  Wrap® 
keeps  the  mess  from  becom- 
ing a  baked-on  mess. 

Reynolds  Wrap  makes 
cleaning  so  fast,  it's  almost 
like  having  a  maid. 


-~^_-sWrao  heavy 

.  ,    OUTY 


REYNOLDS  WRAP  WRAPS  RIGHT. 
In  two  convenient  widths. 


Here's  a  tip:  Mold  Reynolds  Wrap 


LET  THEM  EAT  MEAT 

continued 

1  teaspoon  freshly  ground  pepper, 

divided 
1  teaspoon  fennel  seed 
Vh  teaspoons  salt,  divided 

1  small  head  green  cabbage 
Vz  pound  lean  ground  beef 
Vz  pound  lean  ground  pork 
Vz  pound  lean  ground  veal 

2  cans  (16  oz.  each)  whole 

tomatoes,  divided 

n  medium  saucepan  melt  butter  over 
nedium-high  heat.  Add  onions  and 
:ook,  stirring  occasionally,  about  5 
ninutes.  Add  rice,  Vz  teaspoon  pepper 
md  fennel  seed;  cook,  stirring,  1  min- 
ite.  Remove  from  heat.  Stir  in  2  tea- 
ipoons  salt;  cool. 

In  large  Dutch  oven  bring  4  quarts 
vater  to  a  boil.  Core  cabbage  and  sub- 
nerge  in  boiling  water.  Boil  10  min- 
ltes.  Drain.  When  cool  enough  to  han- 
lle,  separate  leaves. 

Preheat  oven  to  375°F.  In  large  bowl 
:ombine  beef,  pork  and  veal.  Drain  1 
:an  tomatoes,  reserving  liquid.  Chop 
;omatoes  fine  and  add  to  meat  with 
>nion-rice  mixture;  mix  until  thor- 
oughly combined.  Divide  mixture  into 
5  portions  and  place  each  on  a  cabbage 
eaf.  Fold  in  ends  and  and  roll  up.  Ar- 
ange  in  a  13x9-inch  glass  baking  dish. 

In  medium  bowl  combine  remaining 
omatoes,  undrained,  reserved  tomato 
iquid,  Vz  teaspoon  salt  and  Vz  teaspoon 
>epper.  With  a  spoon,  cut  up  tomatoes, 
'our  over  cabbage  rolls.  Cover  tightly 
vith  foil.  Bake  1  hour.  Makes  8  serv- 
ngs,  270  calories  each. 

FLORENTINE  STUFFED  CHOPS 

pictured  on  page  97 

Die  moist  kale  stuffing  helps  prevent 
he  chops  from  drying  out.  Balsamic 
'inegar  adds  a  touch  of  sweetness. 

'rep  time:  10  minutes 
booking  time:  45  minutes 

4  1 -inch-thick  pork  loin  chops 

(about  7  oz.  each) 
2  tablespoons  butter,  divided 

1  cup  diced  onions 

2  teaspoons  minced  garlic 

1  package  (10  oz.)  frozen  chopped 
kale  or  spinach,  thawed  and 
squeezed  dry 

1  teaspoon  salt,  divided 

Vi  teaspoon  freshly  ground  pepper, 
divided 

/3  cup  grated  Parmesan  cheese 

A  cup  balsamic  vinegar 

A  cup  chicken  broth 

Nith.  a  sharp  paring  k-.ife,  cut  into  the 
neatv  side  of  each  chop  to  make  a 


skillet  melt  1  tablespoon  butter  over 
medium-high  heat.  Add  onions  and 
garlic;  saute,  stirring  occasionally,  un- 
til onions  are  translucent,  about  5  min- 
utes. Add  kale  or  spinach,  Vz  teaspoon 
salt  and  V4  teaspoon  pepper;  cook  just 
until  excess  liquid  is  evaporated,  about 
5  minutes.  Transfer  to  a  bowl.  Mix  in 
Parmesan.  Spoon  stuffing  generously 
into  each  chop  and  secure  with  a  tooth- 
pick. Pat  chops  dry  and  season 
with  remaining  salt  and  pepper.  In  same 
skillet  melt  remaining  butter  over  me- 
dium-high heat.  Add  chops;  brown  3  min- 
utes on  each  side.  Add  vinegar,  chicken 
broth  and  any  remaining  stuffing.  Cover 
and  braise  in  oven  30  minutes.  Makes  4 
servings,  370  calories  each. 

ORIENTAL  BOUND  STEAK 

pictured  on  page  96 

Hard  to  believe  you  can  get  steak  from  a 
roast,  but  planning  ahead  and  mari- 
nating make  it  possible. 

Prep  time:  5  minutes  plus  marinating 
Cooking  time:  25  minutes 

2  pounds  beef  eye  of  round  roast, 

trimmed 
1  tablespoon  salad  oil 
1  tablespoon  minced  garlic 

1  teaspoon  crushed  red  pepper 

flakes 
1/4  cup  soy  sauce 

3  tablespoons  white  vinegar 
3  tablespoons  dry  sherry 

3  tablespoons  chopped  green  onions 

To  butterfly  roast,  cut  lengthwise 
through  the  center  to  Vz  inch  from  bot- 
tom, being  careful  not  to  cut  through. 

In  small  skillet  heat  oil  over  me- 
dium-high heat.  Add  garlic  and  red 
pepper  flakes;  cook,  stirring  occasion- 
ally, 2  to  3  minutes.  Remove  from  heat 
and  cool  slightly.  Stir  in  soy  sauce,  vin- 
egar, sherry  and  onions;  mix  well. 

Place  roast  in  a  shallow  dish.  Pour  on 
marinade;  turn  to  coat.  Cover  with 
plastic  wrap  and  marinate,  turning  oc- 
casionally, 6  to  8  hours  or  overnight. 

Preheat  broiler.  Place  roast  on  broiler 
pan;  reserve  marinade.  Broil  5  inches 
from  heat  source,  turning  once,  20  to  25 
minutes  for  rare.  Slice  thin  and  drizzle 
with  reserved  marinade.  Makes  8  serv- 
ings, 210  calories  each. 

MEXICAN  SPICED  PORK  CHOPS 

We're  serious  when  we  say  cook  the 
chops  10  to  12  minutes  per  side — the 
leaner  the  meat,  the  shorter  the  time. 

Prep  time:  5  minutes  plus  marinating 
Cooking  time:  25  minutes 

3  tablespoons  distilled  white 
vinegar 

2  tableSDOOns  riirpri  ialanonn 


1  teaspoon  cumin  seed 
Vz  teaspoon  oregano 
Vz  teaspoon  thyme 

4  1 -inch-thick  pork  loin  chops 

(about  7  oz.  each) 
Vz  teaspoon  salt 

1  tablespoon  shortening  or  olive  oi 

In  shallow  glass  baking  dish  combii 
first  six  ingredients.  Add  pork  chop 
turn  to  coat.  Cover  with  plastic  wr£ 
and  refrigerate  4  hours,  turning  once 
Remove  chops  from  dish  and  pat  dr 
Sprinkle  both  sides  with  salt.  In  larj 
heavy  skillet  heat  shortening  or  0 
over  medium-high  heat.  Add  chops  ar 
cook  10  to  12  minutes  per  side.  Makes 
servings,  270  calories  each. 

CRILLAPES 

A  Creole  dish  prepared  with  beef  in 
savory  sauce  of  tomatoes  and  broth,  h 
a  great  brunch  entree. 

Prep  time:  15  minutes 
Cooking  time:  45  minutes 

1  pound  beef  sirloin  tip 

1  teaspoon  salt 

Vz  teaspoon  ground  red  pepper 
3  tablespoons  olive  oil,  divided 
Vz  cup  all-purpose  flour 

2  cups  sliced  onions 

2  cups  1/2-inch-thick  strips  green 

pepper 
1  cup  sliced  celery 
1  tablespoon  minced  garlic 
1  can  (16  oz.)  tomatoes,  drained 
1  cup  beef  broth 
Cooked  grits 

Cut  V4-inch-thick  steaks  from  sirloi: 
Place  steaks  between  2  sheets  of  ws 
paper  and  pound  Va  inch  thick  with 
meat  mallet.  Cut  into  Vi-inch  strip 
Toss  with  salt  and  red  pepper. 

In  large  skillet  heat  1  tablespoon  c 
over  high  heat.  Toss  half  the  meat  i 
flour;  shake  off  excess.  Add  (continuet 
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I  never  skip  dessert. 


Why  should  I? 

After  all,  Sugar  Freejell-O®  Gelatin 
has  a  mere  8  calories,  so  I  can  create 
all  kinds  of  colorful,  fruity  desserts. 

Just  yesterday  I  dreamed  up  a  lovely 
littie  treat  with  mandarin  oranges 
nestied  in  a  layer  of  Cool  Whip® 
Whipped  Topping.  Why  it  was  so  good 
I  actually  indulged  in  two,  without 
thinking  twice. 

And  really,  isn't  indulgence  one  of 
life's  more  pleasurable  pastimes? 


/ 


I 


Sugar  Free 


MLLO 


gelatin  dessert 

only  8  CALORIES  i 


SUGAR  FREE JELL-CT GELATIN 

The  dessert  you  don't  have  to  desert. 


low,  a  revoluti 


rpen  your  knife.  That's  all  the  preparation  you'll  need  to 
re  turkey  at  its  most  tender  and  juicy. 

You  see,  at  Louis  Rich,™  we  roast  the  turkey  for  you.  To  per- 
ion.  But  more  important,  we've  taken  the  time  to  hand-carve 
t  lean,  white  meat  whole  from  the  bird  (each  piece  looks  a  little 
erent  but,  then  again,  no  two  turkeys  look  alike).  Our  natural  shape 
5  you  we're  always  juicy  and  naturally  delicious. 

Now  that  we've  made  our  Breast  of  Turkey  so  easy  to  prepare,  you  can't  help  but 

ice  how  easy  it  is  to  serve.  Any  day  of  the  week.  And  for  a  savory  change  of  pace,  try  the  recipe 

ve  included  below.  It's  yet  another  great  way  to  have  turkey  at  its  best. 

\  It  took  Louis  Rich  to  make  turkey  so  luscious,  so  light.  It  took 

urkey  in  Tarragon  C  Louis  Rich  tQ  make  mrkey  SQ  right 


pound  Louis  Rich  Oven  Roasted  Breast  of  Turkey 
tablespoon  butter    1  tablespoon  flour    %  cup  milk 
tablespoons  chopped  fresh  parsley     ]/i  teaspoon  tarragon 
cup  sour  cream     1  tablespoon  Di|^         ;stard 

ut  turkey  into  'A-inch  slices;  set  aside.  Melt  butter 
n  medium  in  large  skillet.  Stir  in  flour,  parsley 
nd  tarragon.  Gradually  add  milk,  stirring 
instantly  until  thickened.  Add  turkey.  Bring        £"• 
i  a  boil;  turn  down  heat.  Cover.  Simmer  10 
linutes.  Place  turkey  on  p'iner.  Stir  sour 

rv^.-im  .inH  miicT.lrrl  intn  Q.lll.        Hn  nnt  hnil 
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continued 

meat  to  skillet  and  cook,  stirring  occa- 
sionally, until  browned,  about  5  min- 
utes. Transfer  to  a  bowl.  Repeat  with 
remaining  meat  and  1  tablespoon  oil. 

In  same  skillet  heat  remaining  oil 
over  high  heat.  Add  onions  and  cook, 
stirring  occasionally,  until  slightly 
charred,  about  5  minutes.  Reduce  heat 
to  medium-high.  Add  green  pepper,  cel- 
ery and  garlic;  cook,  stirring  once,  1 
minute.  Add  tomatoes  and  beef  broth; 
cover  and  simmer  15  minutes.  Return 
meat  to  skillet  and  simmer  covered  15 
minutes  more.  Serve  with  grits.  Makes 
4  to  5  servings,  425  calories  each  per  4, 
340  calories  each  per  5,  without  grits. 

MICROWAVE  PORK  TENDERLOIN 
WITH  SPICY  GARLIC  SAUCE 

The  tenderloin  is  the  thin  center  muscle 
in  the  loin.  It's  one  of  the  most  expensive 
cuts  of  pork,  but  it's  worth  it. 

Prep  time:  5  minutes 
Cooking  time:  25  minutes  plus  10  min- 
utes standing  time 

1  Vi  pounds  pork  tenderloin 
1  tablespoon  Oriental  sesame  oil 

1  tablespoon  minced  garlic 

%  teaspoon  crushed  red  pepper 
flakes 

2  tablespoons  soy  sauce 
Vi  teaspoon  salt 

Place  pork  in  a  16xl0-inch  oven  cooking 
bag;  tie  loosely  with  string.  Place  in  a 
microwaveproof  dish.  Microwave  on 
Medium-Low  12  minutes  or  on  Medium 
8  minutes.  Turn  pork  over  and  rotate 
dish  one  half  turn.  Microwave  on  Me- 
dium-Low 12  minutes  or  on  Medium  8 
minutes.  Remove  from  oven;  cover  pork 
in  bag  with  foil.  Let  stand  10  minutes. 
Meanwhile,  in  small  microwaveproof 
bowl  combine  oil,  garlic  and  red  pepper 
flakes.  Cover  with  plastic  wrap  and 
pierce.  Microwave  on  High  1  minute. 
Stir  in  soy  sauce.  Sprinkle  pork  with 
salt;  slice.  Pour  on  sauce.  Makes  5  serv- 
ings, 260  calories  each. 

ROSEMARY  PORK  ROAST  WITH 
COGNAC  GLAZE 

It  is  perfectly  safe  to  eat  pork  that  has 
been  roasted  to  160"F.  We  suggest  invest- 
ing in  a  good  meat  thermometer. 

Prep  time:  10  minutes  plus  marinating 
Cooking  time:  1  hour  10  minutes 

%  teaspoon  rosemary 
2  pounds  boneless  pork  loin  roast 
1  tablespoon  honey 
1  tablespoon  cognac  or  brandy 
1  teaspoon  salt,  divided 
1  cup  beef  broth 
1  tablesDoon  cornstarch  dissolved 


Rub  rosemary  over  pork  roast.  Cover 
with  plastic  wrap  and  refrigerate  8 
hours  or  overnight. 

Preheat  oven  to  325°F.  In  small  bowl 
combine  honey  and  cognac  or  brandy. 
Sprinkle  V2  teaspoon  salt  over  pork. 
Place  on  a  rack  in  a  roasting  pan.  Roast, 
basting  frequently,  1  hour  or  until  meat 
thermometer  reaches  160°F.  Transfer  to 
a  platter;  let  stand  10  minutes. 

Meanwhile,  heat  drippings  in  roast- 
ing pan  over  high  heat.  Add  beef  broth, 
stirring  to  scrape  up  browned  bits. 
Bring  to  a  boil.  Whisk  in  dissolved 
cornstarch  and  add  remaining  salt. 

Slice  pork  thin;  serve  with  sauce. 
Makes  8  servings,  230  calories  each. 

SANTA  FE  TOSTADAS 

Fat/lean  content  on  ground-beef  labels 
will  be  replacing  the  designations  "chuck" 
and  "round." 

Prep  time:  15  minutes 
Cooking  time:  35  minutes 

1  pound  lean  ground  beef 
1  cup  chopped  onions 
"IV2  teaspoons  chili  powder 
1  teaspoon  salt 
1  can  (16  oz.)  tomatoes, 

drained 
1  can  (13  oz.)  tomatillos 

(green  tomatoes), 

seeded  and  drained 


1  can  (4  oz.)  chopped  green  chilies, 

drained 
1  can  (15  or  16  oz.)  pinto  beans, 

rinsed  and  drained 
1  can  (16  oz.)  hominy  or  whole 

kernel  corn,  drained 
3  tablespoons  chopped  fresh 

cilantro 
Salad  oil 
8  corn  tortillas 

1  head  iceberg  lettuce,  shredded 

2  cups  shredded  Monterey  jack 

cheese 

In  large  skillet  combine  ground  beef, 
onions,  chili  powder  and  salt;  cook,  stir- 
ring occasionally,  over  medium-high 
heat  until  beef  is  browned,  about  10 
minutes;  spoon  off  any  drippings.  Stir 
in  tomatoes,  tomatillos  and  chilies.  Re- 
duce heat  to  medium;  cook  uncovered, 
stirring  occasionally,  15  minutes.  Stir 
in  beans,  hominy  or  corn  and  cilantro; 
cook  5  minutes  more. 

In  small  skillet  heat  1  inch  oil  over 
high  heat.  With  tongs,  place  1  tortilla 
in  the  oil.  Cook  30  seconds  on  each  side. 
Drain  on  paper  towels.  Repeat  with  re- 
maining tortillas. 

On  each  tortilla,  layer  1  cup  shredded 
lettuce,  %  cup  beef  mixture  and  Vi  cup 
shredded  cheese.  Makes  8  servings,  415 
calories  each.  End 

Recipes  developed  by  Beverly  Stephens. 
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photograph  him  in  exchange  for  a  copy 
oiPlayboy.  But  that  she  had  dressed  up, 
and  that  her  mind  kept  returning  to 
their  life  together,  seemed  perverse  to 
her.  Had  she  not  wanted  to  part  from 
Miller?  What  was  his  death  but  an- 
other, further  parting,  one  more  perma- 
nent than  the  one  she  had  originally 
brought  about?  Still,  in  Washington's 
sunny  airport,  Diana  found  herself 
skimming  ahead  to  be  the  first  on  the 
taxi  line. 

She  found  the  room  without  any 
trouble,  but  as  she  swung  open  the 
door,  she  hesitated.  There  were  two 
men  there,  lying  down:  one  asleep,  the 
other  with  his  bed  propped  up,  tossing 
his  head  from  side  to  side.  The  man 
asleep  was  huge,  white-bearded.  The 
tossing  man  was  skeletal.  Diana  was 
sure  she  had  never  seen  either  of  them 
before.  Then  suddenly  the  tossing  man 
lay  still,  and  commanded,  "Come 
closer.  Fm  not  catching,  you  know/7  It 
was  Miller,  all  right.  She  tried  to  smile, 
wanting  more  than  anything  in  the 
world  for  him  not  to  realize  that  she 
hadn't  recognized  him.  It  was  unbear - 
able  to  think  that  once  again  she  had 
injured  him,  this  time  by  conveying 
how  terrifying,  how  monstrous  he 
looked. 

But  how  Miller  looked,  she  realized 
seconds  later,  was  hardly  of  moment  to 
him;  his  pain  was  such  that  he  moved 
constantly 

"Shouldn't  you  lie  still?"  she  asked. 

"A  dying  man  can  do  what  he  wants," 
Miller  said.  He  was  as  testy  about 
dying  as  he  had  been  about  living,  and 
it  made  Diana  smile  at  him  at  the  same 
time  that  tears  gathered  in  her  eyes. 

Suddenly  he  sat  up  and  said,  "I  wish 
I  were  home.  Becca's  planted  a  garden." 

"Sounds  beautiful.  Beautiful."  She 
drew  out  the  word,  trying  to  induce 
some  tranquillity  in  him. 

"You'd  love  our  house."  His  mouth 
barely  moved  when  he  spoke.  "I  built  a 
deck  in  back.  You  feel  like  you're  in  the 
woods.  I  want  you  to  see  my  house." 

She  said  she  would  love  to. 

"I  want  you  to  come  to  my  funeral." 
She  promised  she  would. 

"I  never  forgave  you." 

She  told  him  she  knew. 

"But  I  love  Becca." 

Tm  glad.  It's  funny  but  it  makes  me 
feel  glad." 

But  then  he  didn't  want  her  to  be 
glad.  "She's  not  like  you,"  he  said. 
"She'd  never  run  out  on  a  guy.  She's  the 
salt  of  the  red  earth." 

Diana  stared  down  at  her  legs.  She 
said  quietlv.  ''Saul,  let  go  of  it." 

"lean': 


his  tears.  "We  could  have  had  such  a 
good  life  together,"  he  said.  "We  could 
have  had  such  a  terrific  life." 

It  isn't  just  the  fact  that  I  left  him 
that's  made  him  so  bitter,  she  thought. 
He  thinks  I  could  have  saved  him.  From 
this.  She  reached  out  for  his  hand,  but 
the  arm  nearest  her  was  connected  to 
the  rV.  Stretching  across  the  red- 
clothes,  she  grasped  his  other  hand. 
"Such  a  terrific,  long  and  happy  life," 
he  said. 

Becca  arrived  at  three.  Miller  had 
sunk  into  a  drugged  sleep,  one  hand  in 
Diana's.  Seeing  the  photograph  made 
material,  Diana  guiltily  untwined  her 
fingers  from  Millers  and  stood  up. 

Becca  must  have  seen  pictures  of  her 
too,  Diana  realized,  for  she  nodded  fa- 
miliarly and  asked  in  a  restrained 
voice,  'TDid  you  have  a  nice  vis::" 

'Yes."  Diana  alsc  sptke  shyly 

"I  mean  as  nice  as  .  .  ."  Becca  said. 

"It  could  be,"  Diana  finished  for  her. 

"Under  the  circumstances." 

"Yes." 

Becca  emptied  an  ashtray,  folded  a 
sprawled-out  bathrobe  and  forlornly 
studied  a  flowering  plant  placed  too  far 
on  the  windowsill  to  be  in  Miller's  line 
of  vision.  Then  she  tiptoed  to  the 
bathroom.  Emerging  with  a  paper  tup 
of  water,  she  moved  noiselesslv  toward 


the  plant.  But  just  as  she  reached  it 
her  foot  clanged  loudly  against  the  ra- 
diator.   "Oh,    ssh,    ssh,"    she    chided 
herself. 

It's  a  strain  for  her  to  have  me  here. 
Diana  thought  But  she  remained 
standing  by  the  bed  while  Becca  emp- 
tied the  cup  into  the  plant. 

Poor  thing,"  Becca  was  murmuring, 
"Poor  thing.  You  can't  blame  the 
nurses,  but  still."  She  glanced  inde- 
::s:vely  at  the  wastepaper  basket  in  the 
comer  bat  stayed  where  she  e;  ■■•  ::h 
the  paper  cup  clenched  in  her  hand. 

Diana  felt  drawn  to  her.  Becca 
too  young  to  have  a  dying  husband,  she 
thought  She  .:r_ged  to  comfort  her.  to 
put  her  arms  around  her — to  have 
Becca  return  :he  hug  and  comfort  her 
too,  she  realized.  And  why  not?  Think 
::"  Moslem  wives.  Think  of  wives  in  old 
China.  All  over  the  world,  all  through 
the  centuries,  men  have  had  wives  in 
multiples.  The  old  wife  and  the  young. 
And  when  :he  husband  dies,  surely  the 
wires  mourn  together 

But  the  ™o~ er.t :': r  e — ': r a: :r. g  3 e : : a 
had  'vanished.  Becca  slipped  into  a 
chair  What  shuttle  are  you  taking?" 
she  asked. 

"I  don't  know.  I  hadr.'t  planned.  She 
looked  at  Miller,  a:  has:  tying  still,  and 
thought  that  when  she  next  saw  him,  it 
would  be  at  his  funeral.  She  fcontinuedj 
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continued 

vould  hold  David's  hand,  and  Miller's 
elatives  would  gather  around  them, 
lelping  them  by  spinning  stories  about 
tliller  in  which  no  trace  of  his  temper 
■r  truculence  remained. 

"Where  will  the  funeral  be?"  she 
isked.  "Washington  or  Brooklyn?" 

"Atlanta,"  Becca  said.  "My  family 
ives  in  Atlanta." 

Miller  stirred  in  his  sleep.  "Well,  no 
natter,"  Diana  said.  "I'll  come." 

"You  don't  have  to,"  Becca  said. 
David  could  fly  down  with  Uncle  Max. 
've  already  talked  to  him  about  it." 

"It's  no  trouble.  I  want  to  come." 

Becca's  eyes  widened.  "I'd  rather  you 
iidn't." 

Diana  turned  to  Miller,  as  if  expect- 
ng  him  to  speak  up,  to  tell  Becca  about 
iow  he  kept  calling  her  from  the  hospi- 
al.  But  Miller  was  snoring.  "I  prom- 
sed,"  she  said  slowly.  "He  asked  me  to 
ae  there,  and  I  said  I  would." 

'Td  feel  so  funny,"  Becca  said,  in  a 
/oice  so  low  that  Diana  had  to  strain  to 
lear  her.  "The  whole  family  will  be 
:here."  Her  cheeks  had  turned  crimson. 

Diana  thought  suddenly  of  Miller's 
family,  of  his  parents,  and  of  his  uncle 
Max,  who  had  taught  David  how  to 
ouild  a  house  with  playing  cards.  They 
nad  cut  themselves  off  from  her  when 
she  and  Miller  had  divorced,  seeing 
David  only  when  he  was  with  his  fa- 
ther. They  were  Becca's  family  now.  "I 
gave  my  word — "  she  began,  but  she 
was  thinking,  This  death  is  rightfully 
Becca's.  Whatever  Diana  and  Miller 
still  felt  toward  each  other  had  no  cur- 
rency in  the  world. 

"He  won't  know,"  Becca  said,  glanc- 
ing at  Miller.  She  reminded  Diana  of 
David  when  he  wanted  something 
badly  but  was  afraid  he'd  be  denied. 

Slowly  Diana  began  to  nod.  "Okay," 
she  murmured.  "Okay.  Yes.  Okay." 

"Thank  you,"  Becca  sighed.  And  then 
she  inclined  toward  Diana,  the  back 
legs  of  her  flimsy  hospital  chair  tipping 
off  the  floor.  Still  sitting,  she  shot  out 
her  arms  and  tilted  up  her  face.  Diana 
closed  the  gap  between  them.  Becca's 
arms  went  around  her.  The  arms  felt 
bony,  like  a  child's,  and  through  the 
thin  silk  of  her  dress,  Diana  felt  a  fine 
dampness. 

"He  won't  know." 

"He'll  never  know,"  Diana  said,  and 
wept. 

In  the  airport,  instead  of  telephoning 
Hennessey  to  tell  him  she  was  on  her 
way  home,  she  wandered  among  the 
newsstands  and  gift  shops.  She  tried 
on  a  pair  of  sunglasses.  She  leafed 
through  a  magazine.  She  saw  crowds  of 
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tie,  and  she  started  to  get  on  and  then 
walked  away  and  sat  down  in  a  coffee 
shop.  She  stayed  there,  sipping  a  club 
soda.  Then  she  got  up  and  bought 
David  a  miniature  sculpture  of  the 
Washington  Monument. 

Just  before  six  o'clock,  another  mass 
of  people  elbowed  toward  the  shuttle. 
Diana  started  to  follow  them. 

Then,  abruptly,  she  changed  her 
mind,  and  sat  down  again.  At  last — it 
must  have  been  an  hour  later — she 
arose  and  walked  slowly  to  a  phone 
booth.  She  put  coins  in  the  slot. 

"Where  are  you?"  Hennessey  said 
worriedly  as  soon  as  Diana  spoke. 

"Still  in  Washington." 

"Are  you  all  right?" 

'Tine,"  she  said.  It  was  all  she  could 
do  to  pitch  her  voice  loud  enough  to  be 
heard,  but  he  seemed  reassured. 

"What    a    dav    we've    had."    he    re- 


They've  had,  she  thought.  But  curiosity 
got  the  better  of  her.  "What  happened?" 

"We  had  a  leak.  There's  plaster  all 
over  the  kitchen." 

"The  Pitmans?"  she  demanded,  an- 
ger suddenly  stirring.  "Their  damned 
washing  machine  again?" 

"Yeah."  Hennessey  sounded  bleak. 
"There's  no  water." 

"Oh,  Christ.  Damn  the  Pitmans." 
Her  mind  began  to  focus  on  the  scene 
that  would  greet  her,  the  gaping  hole 
above  the  kitchen  table  and  the  plaster 
dust  thick  on  the  Formica. 

"Maybe  you  could  start  the  Thai  res- 
taurant roundup,"  Hennessey  offered, 
meaning  to  be  helpful.  "That  way  it 
wouldn't  be  a  total  loss." 

She  was  silent.  She  shut  her  eyes. 
Then  she  opened  them  and  murmured, 
"Yes,  I  suppose  I  could.  Yes,  why  not?" 
And  amid  the  hazards  to  domesticitv. 
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1.  SPRINGTIME  ON  VIRGINIA'S  SKY- 
1SNE  &&9VS  will  reawaken  all  your  senses  .  .  . 

te  dancing  along  the  Blue  Ridge, 
Is  welcoming  tne  new  season,  and  the  deli- 
cate scent  of  mountain  wildflowers.  Come  witness 
Spring  in  Shenandoah  National  Park,  at  Skyline 
or  Big  Meadows  Lodge. 

2.  ARKANSAS.  Free  Vacation  Kit.  This  is  a 
valuable  tool  for  selecting  the  sights  and  attrac- 
tions which  make  up  a  great  vacation  in  The  Natu- 
ral State.  Your  free  kit  contains  a  state  highway 
map,  a  calendar  of  events,  a  color-packed  guide 
book  and  more  valuable  information  on  Arkansas. 

3.  "YOU'VE  COT  A  FRIEND  IN  PENN- 
SYLVANIA". Philadelphia  Countryside  offers 
special  attractions,  shopping,  recreation  in  Bucks 
County  for  families,  individuals.  Come  see  us. 

4.  GOLDEN       ISLES       OF       GEORGIA. 

Brunswick — Jekyll  Island — St.  Simons  Island — 
Sea  Island— Three  Islands  and  a  port  city. 
Beaches— History— Golf— Shopping— 3,000  hotel/ 
motel  rooms.  Free  GOLDEN  ISLES  color  bro- 
chures and  maps. 

5.  CHARLESTON,  SC.  This  beautiful  and  his- 
toric seaport  city  has  become  a  year-round  resort. 
Horse-drawn  carriages,  museums,  forts,  antique 
shops,  historic  homes,  gardens,  plantations,  beach 
resorts,  luxury  hotels,  charming  inns  and  out- 
standing restaurants.  Free  brochure. 

6.  DAYTONA  BEACH.  Just  for  the  fun  of  it! 

Twenty-three  miles  of  wide,  smooth,  sandy  beaches, 
golf,  tennis,  jai  alai,  greyhound  racing,  champi- 
onship motor  racing  at  Daytona  International  Speed- 
way. Close  to  Walt  Disney  World  and  EPCOT  Center. 
Great  accommodations  and  restaurants  in  all  price 
ranges.  Send  for  free  color  brochure. 

7.  EURAILPASS.  Inexpensive  and  flexible 
train  travel  in  16  European  countries.  Send  for 
descriptive  brochure  about  this  unique  European 
travel  experience. 

8.  MYRTLE  BEACH,  SC.  Ocean  Forest  Re- 
sort. An  affordable  oceanfront,  family  resort.  2 
bedroom/2  bath  villas  with  living  room  and  com- 
plete kitchen,  sleeps  up  to  6.  Color,  cable  TV.  Out- 
door pools  and  heated  whirlpools.  Golf  privileges 
on  30  courses.  Free  color  brochure. 

9.  FT.  MAGRUDER  INN,  WILLIAMS- 
BURG. An  AAA,  4-diamond  hotel  known  for  its 
deluxe  rooms,  friendly  service,  and  convenient  lo- 
cation near  Colonial  Williamsburg  and  Busch 
Gardens.  Plus  tennis,  swimming,  saunas,  and  a 
fine  restaurant  and  lounge.  Circle  9  for  a  free  color 
brochure. 

10.  "PUT  GEORGIA  ON  YOUR  MIND". 

Send  for  Free  Travel  Kit  including  eight  regional 
brochures. 

11.  GRAND  TETON  LODGE,  COLORADO. 

Visit  Grand  Teton  National  Park,  one  of  our  na- 
tion's most  spectacular  parks.  For  a  more  complete 
natural  park  experience,  allow  us  to  provide  your 
lodging,  food  and  many  exciting  activities.  Free 
color  brochure. 

12.  SEE  IDAHO!  Uncrowded,  unspoiled,  and 
unpretentious.  It's  right  on  the  way  to  EXPO  '86, 
Yellowstone,  and  the  Glaciers.  Write  for  free  color 
brochure. 


13.  JEKYLL  ISLAND.  Georgia's  Island  Re- 
sort is  a  year-round  vacation  destination  with 
natural  barrier  island  beauty,  10  miles  of  Atlantic 
Ocean  beach,  historic  tours,  golf,  tennis,  bicycle 
paths  and  9  seaside  hotels.  Free  color  brochure. 

14.  KENTUCKY.  There's  no  place  in  the  world 
quite  Tike  Kentucky.  It's  all  the  peace  and  quiet 
you've  dreamed  about.  It's  lakes  of  crystal  clear 
water.  It's  galloping  thoroughbreds.  Come  and  en- 
joy. It's  pure  Kentucky. 

15.  WALT     DISNEY     WORLDGATEWAY! 

Stay  in  Kissimmee  Resort  Area.  Be  closest  to 
Epcot  Center,  The  Magic  Kingdom,  Central  Flor- 
ida's major  attractions.  Brochure  lists  accommo- 
dations and  sights.  Big-time  attractions.  Small- 
town hospitality. 

16.  AMERICA'S  SOUTHLAND.  Dixieland 
Jazz,  Creole  cooking  and  grand  hospitality — that's 
what  Louisiana  is  all  about.  For  more  information 
on  the  festivals,  plantations,  paddlewheelers  and 
sights  of  Lousiana,  send  for  "Louisiana,  We're 
Really  Cooking!".'" 

17.  HUNTS VILLE,  ALABAMA,  discover 
the  world's  largest  Space  Museum,  Alabama's 
largest  concentration  of  ante-bellum  homes,  truly 
delicious  Southern  cooking,  inexpensive  accom- 
modations and  great  shopping  (from  outlets 
to  antiques).  Free  brochures,  packages  and 
stickers. 

18.  MARYLAND  is  more  than  you  can  imag- 
ine. Send  for  free  vacation  planning  kit. 

19.  MONTANA  VACATION  PLANNING 
KIT.  Free  24-page,  color  vacation  guide  with  in- 
formation about  attractions,  historic  sites  and 
museums.  Glacier  and  Yellowstone  National 
Parks;  plus  accommodation/camping  guide,  high- 
way and  recreation  maps. 

20.  NORTH  CAROLINA.  I'd  like  your  Free 
Travel  Package  with  facts  for  planning  where  to 
go,  where  to  stay  and  what  to  do  on  a  North 
Carolina  vacation. 

21.  HISTORIC   ROUTE  TO  ROCKIES  and 

the  Old  West — Explore  land  of  Custer,  Lewis  and 
Clark,  Teddy  Roosevelt;  Travel  1-94  and  1-29.  Free 
colorful  maps  and  vacation  planning  info  from 
NORTH  DAKOTA  TOURISM. 

22.  OCEAN  DUNES-SAND  DUNES  RE. 
SORTS.  Our  combined  resorts  offer  rooms, 
suites,  efficiencies  and  villas.  Indoor  and  outdoor 
pools,  fitness  center,  restaurants  and  lounges. 
Golf  package  on  38  courses  and  free  tennis.  Send 
for  free  brochure. 

23.  Send  for  your  OKLAHOMA  VACATION 

PLANNING  PACKET  featuring  parks  and  re- 
sorts, camping,  lakes,  outdoor  recreation,  events, 
western  attractions  plus  discount  coupons. 
OKLAHOMA — American  frontier  lake  state — is 
waiting  for  you! 

24.  NEW  ENGLAND  LIFE  in  the  1830's  is  re- 
created year-round  at  OLD  STURBRIDGE  VIL- 
LAGE in  Sturbridge,  Massachusetts.  Over  200 
acres,  restores  homes,  shops,  waterpowered  mills, 
gardens,  a  farm,  tavern,  outstanding  accommoda- 
tions, and  more.  Free  brochure. 


25.  BEST  WESTERN  PATRICK  HENRY 
INN.  Closest  hotel  to  Colonial  Williamsburg,  just 
V2  block  away.  262-room  full-service  hotel.  Colo- 
nial dining  room,  remote  color  TV,  AM-FM  clock 
radio,  game  room,  playground,  pool,  lounge,  guest 
laundry.  Busch  Gardens  3  minutes  away.  Meeting, 
banquet  and  conference  facilities.  Jamestown  and 
Yorktown  Victory  Center  just  minutes  away. 

26.  PLYMOUTH  COUNTY.  Share  the  spirit 
of  Massachusetts.  Discover  the  Pilgrim  story,  col- 
orful cranberries,  local  wines,  whale-watch  cruises 
and  much  more.  To  explore  a  fascinating  legacy 
where  it  all  began,  send  for  free  information. 

27.  ROYAL  CARIBBEAN  CRUISE  LINE. 

Exciting  7-,  8-,  10-  and  14-day  cruises  from  Miami 
to  popular  ports  of  call  throughout  the  Caribbean, 
Bahamas,  Bermuda,  South  America,  Mexico's 
Yucatan  and  the  Gulf  of  Mexico. 

28.  SAN  ANTONIO,  TEXAS.  Sunshine!  An- 
nual average  temperature  68.8°F.  Year-round  golf 
and  tennis.  Stroll  the  picturesque  Riverwalk.  Visit 
the  Alamo.  Dine  on  international  cuisine.  See 
touring  Broadway  shows.  Music  from  C&W  to  jazz. 
Free  visitor  guide  and  map. 

29.  SAVANNAH.  Experience  living  history  in 
Georgia's  mother  city  and  nation's  largest  national 
urban  landmark  historic  district.  Vacation  plan- 
ning packet  of  brochures  offering  beach  and  city 
accommodations,  restaurants,  sightseeing,  recrea- 
tion map.  Free  Savannah  packet. 

30.  SEA  WORLD  OF  FLORIDA.  World's 
largest  and  finest  Marine  Life  Park.  Color 
brochure. 

31.  SMOKY  MOUNTAINS.  Visit  the  "peace- 
ful side  of  the  Smokies"  where  scenic  beauty 
abounds  and  the  handy  work  of  Mother  Nature 
can  be  fully  appreciated.  Swim,  hike,  shop  for 
mountain  crafts.  Enjoy  Southern  Cooking  in 
Townsend,  Blount  County,  TN. 

32.  FREE  SOUTH  CAROLINA  VACATION 
GUIDE.  Uncrowded  beaches  and  world-famous 
gardens.  Bright  blue  lakes  and  rolling  green 
mountains.  Historic  cities  and  graceful  planta- 
tions. 64  full-color  pages  of  smiling  faces  and  beau- 
tiful places. 

33.  TENNESSEE  VACATION  GUIDE.  Free 
80-page  guide  to  Tennessee  cities,  attractions,  his- 
toric sites,  recreational  opportunities  and  events. 
Map  included.  Also  available:  camping,  accommo- 
dations, State  Parks,  shopping,  fishing  and  out- 
doors in  Tennessee. 

34.  HAVE  A  BIG  TIME  IN  TEXAS!  Send  for 
a  Free  68-page  color  brochure  and  official  Texas 
Highway  map  that  will  help  you  plan  your  Texas 
vacation. 

35.  WYOMING'S  MODERN  HIGHWAYS 

were  once  pathways  discovered  by  the  pioneers 
and  mountainmen.  And  they  all  lead  to  the  out- 
standing vacation  attractions  in  the  Rocky  Moun- 
tain West.  Send  for  details  of  Wyoming's  bridges 
through  time  .  .  .  our  special  vacation  trails. 

36.  THE  STATE  OF  WASHINGTON  offers  a 
160-page  4-color  Travel  Planning  Guide  Book. 
Send  for  your  free  copy  of  "Destination  Wash- 
ington"— your  passport  to  a  real  experience  vaca- 
tion in  the  Pacific  Northwest. 


LH J  TRAVEL 
PLANNER 

P.O.  Box  2772 
Clinton,  Iowa  527b. 
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OVA  BORGNINE  HAS  DISCOVERED  HER  FOUNTAIN  OF  YOUTH' 

'The  lines  depart.. Youth  returns 
ilmost  instantly.' 


— D.S.,  Hollywood  CA 
NGER  OR  YOUR  MONEY  BACK! 


For  Only 

$39 


fova  Borgnine's  amazing  for- 
ula  isn't  just  for  Hollywood 
irs  like  Debbie  Reynolds, 
>nnie  Stevens  and  Brenda 
iccaro.  Now  people  all  over 
e  talking  about  what  Tova's 
oduct  has  done  for  them. 

"Your  products  are  incred- 
ible. I  offer  you  my  profuse 
thanks  for  creating  pro- 
ducts which  have  made  my 
skin  look  better  than  it 
ever  has. " 

-LC. 
Los  Angeles,  CA 

"/  have  only  used  the  pro- 
ducts 6  days  and  already 
this  49  year  old  believes  she 
looks  at  least  10  years 
younger. " 

-G.B. 
Milwaukee,  WI 

"Absolutely  terrific.  I  feel 
as  though  I've  had  a  face  lift 
after  each  use. " 

-J.A. 
Gilgandra,  NSW  Australia 

"In  two  simple  words,  'It 
works'.  The  lines  depart., 
youth  returns  almost  in- 
stantly. It  lasts  and  lasts. " 
-D.s. 

Hollywood,  CA 

"After  a  few  weeks  people 
are  really  seeing  a  change  in 
my  complexion.  My  hus- 
band was  the  first  to  notice 
and  I  was  thrilled...  Every- 
thing you  say  about  your 
products  is  true,  every  word  " 
-JJ. 
New  York,  NY 

"/  turned  40  in  July,  and  as 
my  life  is  getting  better,  so  is 
my  skin,  thanks  to  your  pro- 
ducts. " 

— A.R. 
Greenwich,  CT 

"People  ':at  haven't  seen 
me  in  some  months  say  that 
Hook  10 years  younger  and 
(ask)  i  :a'  is  my  secret... 
Thanks  for  a  superb  pro- 
duct. ' 

-N.W. 
Los  Angeles,  CA 

"Your products  are  wonder- 
ful After  using  them,  I  wa.; 
delighted  that  thev  reallv 


"After  using  your  products, 
I  am  amazed  by  the  results... 
the  search  for  the  perfect  pro- 
duct stops  here!  I  am  abso- 
lutely delighted  to  report 
that  my  complexion  looks 
better  than  it  has  in  many, 
many  years.  You  have  truly 
discovered  the  answer  to 
everyone's  dilemma  about 
skin  care  products" 

-G.G. 
Alexandria.  VA 

What  is  this  remarkable  pro- 
duct? It  is  a  miraculous  for- 
mula that  Tova  Borgnine  dis- 
covered while  on  location  with 
her  husband,  Ernest  Borgnine, 
in  a  very  remote  section  of 
Mexico.  It  comes  from  the 
moisture- rich  roots  of  a  cactus 
plant  and  was  first  used  by  the 
Aztec  Indians  hundreds  of 
years  ago. 

Tova's  product  contains  this 
exclusive  formula.  And  amaz- 
ingly enough,  the  entire  pro- 
cess for  younger  looking  skin 
takes  only  half  an  hour.  It's 
easy  to  use,  and  it  works  like 
magic. 

All  you  do  is  apply  the  for- 
mula to  your  face  and  wait 
"The  cream  is  pink  when  you 
apply  it,  and  gradually  turns 
white,"  says  Tova  "There's  no 
guesswork.  It  'knows'  what  to 
do  by  itself!" 

"The  best  thing  of  all,"  says 
Tova,  "is  the  way  it  makes  you 
look  years  and  years  younger 
with  the  very  first  application." 

"Would  you  like  to  try  this 
amazing  formula?  Holly- 
wood's top  stars  who  use  it 
swear  by  it  You've  read  what 
others  from  all  ove-  the  coun- 
try are  saying  a'  o>-  ■_  Now 
you  too  can  loo-  ng  as 

you  feel. 

To  try  this  libit  pro- 

duct with.  risk  at  all, 

simolv  order  Tovs's  formula 


"I'm  so  positive  my  formula  will  take  years  off  your  appearance,  that  I'll  not  only  send  you  a  refund  {f you're 
not  100%  satisfied,  but  I'll  send  you  a  free  S2 1.00  gift  immediately  just  for  trying  it "  —  Tova  Borgnine 


take  a  close  look  at  the  amaz- 
ing change  you  will  see  in 
your  mirror! 

After  that  if  you  are  not 
100%  satisfied,  simply  send 
back  the  empty  product  con- 
tainer within  30  days  of  our 
shipment  date  and  we'll  see 
that  you  get  a  refund  with  no 
questions  asked. 

You  can't  lose  money.  But 
you  can  lose  years  off  your 
appearance! 

It's  easy  to  order.  Just  com- 
plete the  order  form  below, 


and  send  it  to  Tova  Borgnine 
with  your  payment  Or  if  you 
prefer  to  pay  by  credit  card 
(Visa,  MasterCard  or  Ameri- 
can Express),  just  call  1-800- 
36-TOVA-9  (1-800-368-6829) 
toll-free  at  any  time  (24  hours 
a  day,  7  days  a  week). 

If  you  are  in  the  Southern 
California  area,  you  may  pick 
up  the  product  at  8920  Wil- 
shire  Boulevard,  Beverly  Hills, 
between  the  hours  of  8:30-5:30 
Monday  through  Friday. 


Important  -  Free  Gift:  All  orders  mailed  within  10  days  will 
receive  a  free  gift  worth  $21.00  of  additional  Skin  Care  products. 


TO  TOVA  BORGNINE 
c/o  TOVA  CORPORATION 
The  Penthouse 
8920WilshireBlvd 
Beverly  Hills  CA  90211 


NO-RISK  ORDER  COUPON 

(Please  fill  in  and  mail  today1 


4ClTCoov"9M    TOVACO'C 


VITAL  NOTE' 

Orders  Mav  Be  Charged 

By  Calling  TOLL  FREE 

1  BOO  3S-TOVA-9  (1-800  368  68291 

Remember  Its  TOLL  FREE' 


Dear  Tova, 

Yes!  I  would  like  to  look  years  younger  by  using  the  formula  you  have  discovered.  I 
am  enclosing  $39.00  plus  $2.75  postage  and  handling  (Total  $41.75).  I  understand 
that  if  I  am  not  1 00%  satisfied.  I  may  return  the  unused  portion  in  its  original  container 
within  30  days  of  your  shipment  to  me  for  a  prompt  and  courteous  refund  of  the 
purchase  price  of  the  product.  No  questions  asked. 

NOTE:  Check  here  if  you  wish  to  order  by  credit  card: 
O  VISA  D  MasterCard  D  American  Express 


CREDIT  CARD  NUMBER  tall  digits  pleasel 


EXPIRATION  DATE 


PRINT  NAME 


SIGNATURE  (required  il  charging) 
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HOW  TO  BUY  THE 
BEST  LUGGAGE 

'nlike  Princess  Diana,  who  took 
velve  trunks  to  America  and  fifty-one 
jitcases  to  Italy,  most  of  us  don't  own 
lore  than  three  or  four  bags — which 
leans  that  ours  have  to  be  durable, 
ersatile  and  practical. 
But  with  over  three  hundred  makes 
nd  multiple  models  to  choose  from 
rom  classic  Pullman  to  duffel  to  gar- 
lent  bag),  how  do  you  find  that  per- 
;ct  bag?  Here's  what  to  keep  in  mind 
'hen  buying: 

Examine  bags,  keeping  in  mind  the 
lost  common  consumer  complaints — 
lulty  straps,  handles,  wheels  and  oth- 
r  hardware;  bags  that  pop  open;  soft- 
ided  bags  that  are  often  destroyed  by 
irport  conveyer  belts. 

Do  you  travel  with  formal,  apt-to- 
/rinkle  clothes  such  as  suits  and 
resses?  If  so,  consider  a  garment 
ag — everything  is  packed  on  hangers. 
1  Hard  bags  (such  as  molded  polyure- 
hane  or  fiberglass)  protect  contents 
est  on  rough-and-tumble  airport  carou- 
els  or  at  the  bottom  of  a  baggage  cart. 
1  Soft  suitcases  or  bags  with  soft  sides 
n  a  rigid  frame  are  usually  made  of 
eather,  canvas,  vinyl  or  nylon.  The 
hickness  of  the  nylon  fiber  is  indicat- 
d  by  a  denier  number  (anywhere  from 
'0  to  1,800).  Some  nylon  fabrics  are 
Tactically  indestructible.  One  type, 
"ordura  (1,000  denier,  tougher  than 
op-grade  vinyl),  is  in  a  class  by  itself, 
n  fact,  the  Wings  Bunk  Bag  Collec- 
ion  6626,  made  of  Cordura  nylon,  was 
lumber-one  in  a  stress  test  conducted 
»y  Consumer  Reports  in  1985. 
'»  On  zipper  bags,  check  for  sturdiness 
look  for  reliable  trademarks  such  as 
?alon  or  Coats  and  Clark).  Do  they 
;ip  smoothly?  Are  they  recessed  or  put 
n  with  dual  rows  of  stitching  to  pre- 
sent tearing  or  unraveling? 
>  Is  the  inside  finished?  Lining  and 
lockets  should  be  waterproof  and  col- 
>rfast,  and  inside  straps  should  criss- 
:ross  to  hold  clothes  snug.  Unlined 
lags  may  be  cheaper,  but  if  you  travel 
i  lot,  you  should  buy  a  lined  bag. 
»  If  you  want  luggage  with  wheels, 
:est  both  two-  and  four-wheelers  on 
,*arpet  and  smooth  surfaces.  Are 
wheels  sturdy?  Is  the  leash  comfort- 
able, and  is  it  retractable  or  detach- 
able? The  French-made  Delsey  is  one 
if  the  few  bags  with  retractable 
wheels.  Other  recommended  luggage 
with  wheels:  the  twenty-six-inch  Sam- 
sonite  Series  2100  and  the  Astro  Nylon 
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^--*v.    y— »"\\    Please  send  my  FREE  Montana  Vacation 

Planning  Kit.  including  24-page  color 
brochure,  accommodations/camping  guide,  highway 
and  recreation  maps  Allow  3  weeks  for  delivery 
Or  enclose  S2  for  First  Class  handling 


NAME_ 


ADDRESS 
CITY 


STATE 


ZIP 


MAIL  TO:  Travel  Montana 

Room  728.  Helena,  MT  59620 

Or  call  toll-free:  1-800-548-3390 


Find  warm  days. 

Cool  nights. 

Breathtaking 

National  Parks. 

Places  to  stay  and 

things  to  do. 

Finer it  soon. 

For  your  complete,  exciting,  and  free 
"Wyoming  Vacation  Planning  Package," 
send  to:  Wyoming  Travel  Commission, 
Dept.  8725,  Cheyenne,  WY  82002-0660. 

Name 

Address 

City 

State  Zip 

Find  yourself 
in  Wyoming. 


Vacation 
reading. 


A  Washington  State  Vacation  is  a  real 
experience.  Read  all  about  it.  Ask 
for  our  free,  160-page  Destination 
Washington  Travel  Planner.  Simply 
call  the  number  below. 

\Unrknnfnr,  Ct-ttv*    l«-V-  -.  M-J * 
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VIRGINIA 
SLIMS 
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VIRGINIA 
SLIMS 


Only  6  mg  tar 

ie  lightest  stvle  of  Slims. 
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SURGEON   GENERAL'S  WARNING:   Smoking 

By   Pregnant  Women   May   Result   in   Fetal 

njury,  Premature  Birth,  And  Low  Birth  Weight. 


\> 
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Should  you  have  cosmetic  surgery? 


■he  decision  to  have  cosmetic 
surgery  is  very  personal.  No  one 
n  make  it  for  you. 
Perhaps  you  are  considering 
nore  pleasing  shape  for  your  nose 
'  chin.  Or  you'd  like  to  have  a  more 
luthful  face  and  skin.  If  you  are  not 
itisfied  with  the  size  or  contour 
your  breasts,  you  may  consider 
iving  them     .arged,  reduced,  or 
ted.  Localized  fat  car  be  removed, 
ving  you  smalk    contoured  hips 
id  thighs,  ora;  iomen. 

Whichever  enhai  t  you  are 

inking  about ,  a  con.  >n  with  a 

lalified  physician  can  t        'e  you 
ith  the  information  you  n     1  to 
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1.  Is  he  board  certified? 

The  American  Board  of  Plastic 
Surgery  certifies  only  surgeons 
who  meet  rigid  standards  for 
specialized  education  and 
experience. 

2.  Does  he  do  reconstructive 
as  well  as  cosmetic  work? 

A  skilled  reconstructive  surgeon 
uses  techniques  valuable  in 
achieving  good  cosmetic  results. 

3.  Did  he  graduate  from  a 
reputable  medical  school?  And  is 

he  affiliated  with  a  good  hospital? 

4.  Dc    e  and  his  staff 
communicate  well  with  you? 

It  is  imDortant  to  work  with  a  doctor 


Dr.  Michael  Brownstein  meets 
all  of  these  requirements.  If  you 
are  considering  cosmetic  surgery, 
schedule  a  consultation  with 
Dr.  Brownstein.  Then,  after  you'v 
gathered  the  facts,  make  the 
decision  that's  right  for  you. 

For  more  information  or  to 
schedule  an  initial  consultation, 
call  the  offices  of  Dr.  Michael 
Brownstein.  Ask  for  Lisa. 


Michael  L.  Brownstein 

M.D.,  F.  A.C.S. 

(415)  441-2777 
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>r  hundreds  of  years,  some  of  Europe's  greatest 
;asures  could  he  discovered  hanging  in  its  finest 
useums.  Now,  more  and  more  can  be  found  perched 
on  its  most  discerning  noses. 
For  over  two  decades, 
Europeans  have  treasured 
Silhouette  Eyewear.  Not 
just  for  the  extraordinary 
way  these  frames  look. 
The  exceptional  way  they 
.  Or  tne  obsessive  way  they're  made.  But  simply  for 
e  way  Silhouettes  make  them  feel. 
;  neither  overstating  nor  understating, 
lhouette's  vast  array  of  styles  both  set  and  reflect 
shion  trends,  while 
oiding  fashion  fads, 
lims  and  cliches, 
nd  by  focusing  solely  on 
ewear  design,  not  ballgowns, 
•achwear  or  sportscars,  Silhouette 
•signers  are  better  able  to  enhance  and 
iderscore  the  true  individuality  o{  each  wearer's 
lique  personality. 

The  results  speak  for  themselves  all 
over  Europe.  And  now,  Silhouette 
Eyewear  is  available  here  at  the 
finest  Optical  Dispensers. 
But  once  you  try  a  pair 
on,  there's  another  place 
you'll  need  to  go  to  truly 
appreciate  just  what  these 
frames  are  all  about. 
The  nearest  mirror. 


The 

Second  Most 
Measured 
Frames  In 
Europe. 


FASHION  EYEWEAR 


BRHMPs 


If  you  saved  52<t  a  day  it  wouldn't 
make  a  big  difference  in  your 
future.  But  to  needy  children,  that 
small  amount  can  decide  whether 
they'll  have  a  future  at  all. 

Save  the  Children  wants  every 
child  to  have  a  better  tomorrow. 
One  with  enough  food,  clean 
drinking  water,  medical  care  and 
the  chance  to  go  to  school.  Your 
sponsorship  of  only  $16  a  month 
can  do  so  much.  By  combining 
your  funds  with  other  sponsors', 
we  can  help  families,  even  entire 
communities,  help  themselves. 

In  return,  you'll  receive  a  photo 
of  the  child  you  sponsor,  a  person- 
al history,  progress  reports  and  the 
chance  to  correspond. 

Some  things  can't  be  measured 
in  dollars  and  cents,  but  if  you 
help  save  a  child,  we  promise 
vou'll  feel  richer. 


Sate  the  Children.  50  Wilton  Road 
VCestport,  Connecticut  06880 
Attn.  David  L.  Guyer,  President 

□  Yes,  I  want  to  sponsor  a  child.  My  first 
monthly  payment  of  $16  is  enclosed. 
1  prefer  a    D  boy    □  girl    □  either 

□  Wbere  the  need  is  greatest 

D  Philippines 

[j  Southern  States 

(US.) 
I Southwest  Hispanic 

(US.) 
□  Sri  Lanka 
D  Thailand 


□  Instead  of  becoming  a  sponsor  at  this  time 
I  am  enclosing  a  contribution  of  $ 

□  Please  send  more  information. 

Your  sponsorship  payments  and  contributions  are  U.S. 
income  lax  deductihle.  Our  annual  summary  with  finan- 
cial statement  is  available  upon  request.  Because  52  years 
of  experience  has  taught  us  that  direct  handouts  are  the 
least  effective  way  of  helping  children,  your  sponsorship 
contrlhutions  are  not  distributed  in  this  way.  Instead  they 
are  used  to  help  children  in  the  most  effective  way 
possible— by  helping  the  entire  community  with  protects 
and  services  such  as  health  care,  education,  food  produc- 
tion, nutrition.  €  Save  The  Children  Federation,  Inc.  1985. 


.  J  Africa 

L J  Gaza 

__  American 

LJ  Honduras 

Indian 

U  Indonesia 

.      Appalachia 

Dinner  Cities 

(US.) 

f     (US.) 

[  J  Bangladesh 

Israel 

I  J  Colombia 

I_J  Lebanon 

.   J  Dominican 

LJ  Mexico 

Republic 

LJ  Nepal 

I  Please  prim ) 


Address 


:  ATALIN  A:  CALIFORNIA'S 
FAVORITE  ISLAND 

'or  an  ocean  voyage,  a  wilderness  sa- 
in and  a  taste  of  the  Mediterranean 
ry  Santa  Catalina  Island.  This  moun- 
iinous  islet,  twenty-two  miles  long 
nd  varying  between  two  and  eight 
liles  wide,  lies  two  hours  south  of  Los 
.ngeles  Harbor  by  boat. 

Avalon,  Catalina's  only  town,  popu- 
ition  twenty-two  hundred,  could  be 
3named  Portofino,  USA,  because  of 
;s  Mediterranean  ambience.  Balco- 
ied  pastel  villas  with  rust-red  mis- 
ion  tile  roofs  cling  to  the  green  cliffs 
bove  the  harbor.  The  towering  casino 
nd  ballroom — with  white  frosting, 
loorish  arches  and  art  deco  mosaics- 
till  dominate  Avalon's  harbor  as  they 
id  in  the  thirties,  when  Hollywood 
elebrities  danced  here  to  the  music  of 
11  the  Big  Bands. 

On  the  pier,  one  can  rent  a  rowboat, 
edalboat  or  outboard  to  explore  the 
larina,  bays  and  beaches.  Bicycles 
nd  modified  golf  carts  are  available 
Dr  touring  the  small  town.  Or  board  a 
afari  bus  to  explore  the  virtually  un- 
ihabited  interior  of  the  island. 

From  the  tour  bus  you  can  snap  pic- 
ures  of  buffalo  herds  and  boar.  Along 
he  shore,  watch  for  dolphins,  whales, 
ea  lions  and  soaring  pelicans. 

Surfers  know  where  the  best  waves 
reak  on  the  sand  in  isolated  coves, 
likers  can  get  permits  to  pitch  tents 
t  designated  campsites — where,  ex- 
ept  in  summer,  they  share  their  hide- 
way  with  squirrels,  wild  goats  and, 
ccasionally,  a  bald  eagle. 

There  are  many  activities  to  choose 
rom  in  Avalon.  Ride  horseback  up  to  a 
wooded  crest  for  a  breathtaking  pan- 
rama.  Play  tennis  or  golf,  snorkel  or 
>ask  on  the  beach.  Fish  or  just 
iew  the  underwater  world  from  a 
;lass-bottom  boat. 

Avalon  has  twenty-nine  hotels, 
;uest  houses  and  inns  (from  $50  for  a 
louble).  Restaurants  cater  to  every 
aste,  and  Spanish-style  arcades  with 
luaint  shops  encourage  browsing. 

For  the  ultimate  bed-and-breakfast 
•xperience,  reserve  a  room  at  the  Inn 
)n  Mt.  Ada,  a  Georgian  colonial  rising 
?andly  above  Avalon  Bay  ($150-$330 
or  a  double;  213-510-2030).  There 
'ou'll  find  tennis,  golf,  horseback  rid- 
ng,  snorkeling  and  scuba  diving. 

Write  or  call  the  Visitors'  Informa- 
ion  Center,  P.O.  Box  737,  Avalon,  CA 
)0704,  213-510-2000,  for  brochures  de- 


Soaring  peaks. 

A  flower-decked  valley. 

A  lake.  Wildlife.  Hiking. 


Walking,  horseback  riding,  boating,  sight- 
seeing with  a  friend  or  your  family  amid 
thousands  of  acres  of  the  world's  most 
beautiful  scenery  is  an  unforgettable  experi- 
ence. Fish  Play  golf,  tennis.  Ride  a  raft 
down  the  spectacular  Snake  River.  Choose 
accommodations  inside  Grand  Teton  Na- 
tional Park  from  RV  park  and  log  cabins  to 
comfortable  lodges.  Mail  our  coupon  today 
or  see  your  travel  agent 
Jackson  Lake  Lodge,  Jenny  Lake  Lodge, 
Colter  Bay  Village  / 

Authorized  Concessionaires  ,         /  l 

of  the  "National  Park  Service  J    1  Mi 

Jackson  Hole  Golf  &  Tennis  Club 


'*%»!! 


Grand  Teton 
Lodge  Company 

*-*     A  Rockresort    ■  J 

Reservations  Office 

PO.  Box  240  Moran.  Wyoming  83013 

Please  send  me  your  color  brochure  on  vacations  in 

the  Grand  Tetons. 
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Chemist  Discovers... 

How  To  Win 


e  War  Against  Wrinkles 
At  Any  Age 


Do  you  ever  worry  about  the  wrinkles  and 
les  in  your  face? 

If  so,  here  is  something  you  should  know 
>out.  Recently,  a  certain  Oriental  Chemist 
ems  to  have  hit  the  jackpot  in  the  war  against 
;ing  with  her  amazing  new  Cell  Reparer  for- 
mation that  everyone  is  calling  the  "wrinkle 
aser." 

Her  name  is  Suli  T.  Go  (pictured  at  right)  and 
le  is  a  professional  cosmetic  chemist.  Before 
icoming  a  chemist  she  studied  with  her  grand- 
ther  (a  well-known  Chinese  herbalist)  for 
ore  than  9  years.  Because  of  this,  she  has  been 
>le  to  combine  modern  scientific  knowledge 
id  ancient  Oriental  herbal  extracts  to  create 
>  amazing  new  product. 
Her  exclusive  Salon  de  Beaute  is  located  in 
e  most  expensive  area  of  Beverly  Hills  (on 
orth  Camden  Drive)  and  all  of  her  clients  keep 
ying  she's  discovered  just  what  the  women 
'the  world  have  been  waiting  for.  Some  even 
y  that  the  results  are  so  fantastic  that  their  hus- 
inds  have  been  using  it  too. 

Goes  To  Work 
Immediately! 

The  best  part  about  this  new  product  is  that 
goes  to  work  immediately.  All  you  have  to 
)  is  apply  a  small  amount  of  Cell-Reparer  to 
>ur  face  and  neck  (you  can  also  apply  it  to  your 
inds  if  you  like)  just  before  you  go  to  bed. 
lat's  all  there  is  to  it.  As  you  sleep  the  Cell- 
sparer  will  go  to  work.  It's  not  greasy,  it's 
)t  flakey  and  it  won't  stain. 
When  you  awake  in  the  morning  simply  go 
your  mirror  and  see  for  yourself  how  much 
mnger,  fresher  and  more  supple  your  skin 
oks.  You'll  see  amazing  results  the  very  first 
ly.  But  what's  truly  fascinating  is  how  the 
:ars  seem  to  drop  away  as  this  special  formula 
:gins  to  work  on  your  skin.  It  actually  keeps 
lur  skin  moist  and  assists  your  skin  in  regener- 
ing  new  skin  cells  by  providing  a  natural 
ivironment.  And  the  best  thing  of  all  is  that 
makes  you  look  years  and  years  younger! 

Incredible  Results 

It's  no  wonder  that  insiders  in  Beverly  Hills 
d  Hollywood  think  Suli's  discovery  is  so  ter- 
ric.  In  fact,  her  clients  keep  coming  back  and 
ey  are  claiming  some  truly  incr  lit     results. 
sre's  what  they're  saying: 
.  .  /  noticed  a  difference  in  my  skin  (especially 
ound  the  eyes)  in  just  3-day  sf..." 
Donna  Johnson 
Palos  Verdes,  California 
.  .  I've  found  the  "Fountain  Of  Youth"  at 


up  for  all  the  years  of  neglect  and  abuse! . 

Robert  Maston 

Rancho  Palos  Verdes, 

California 
".  .    It  gets  rid  of  those  tiny  dry  lines. 

Gail  Liguori 

Lake  Elsinore,  California 
".  .  .The  lines  around  my  eyes  and  on  my  neck 
have  actually  disappeared .  .  ." 

Arlanelle  Nanfria 

Northridge,  California 

Start  Looking  Younger 
Right  Away! 

But  Suli  herself  is  probably  the  best  example 
of  how  good  this  product  really  works.  You  see, 
more  than  1 2  years  ago  (when  she  moved  to  the 
United  States)  the  immediate  change  in  environ- 
ment, weather,  diet  and  stress  caused  her  face 
to  show  signs  of  premature  aging  and  dryness. 
It  was,  in  fact,  her  quest  to  repair  her  face  and 
restore  her  own  beauty  that  prompted  the  dis- 
covery of  this  amazing  new  product.  Take  a 
close  look  at  her  face  now.  She  is  absolutely 
beautiful! 

According  to  Suli,  "In  order  to  maintain  a 
youthful  appearance  you  must  find  a  way  to  help 
your  skin  retain  its  own  natural  moisturizing 
environment.  By  doing  this,  your  skin  will  nat- 
urally look  and  feel  younger  longer." 

Secret  Formula 

After  years  of  testing  and  research,  Suli  has 
discovered  what  she  believes  to  be  a  very 
advanced  (and  very  powerful)  formula  that 
fights  against  pre-mature  aging  and  diminishes 
wrinkles.  Although  the  exact  formulation  is  a 
secret,  the  ingredients  are  not.  This  product  is 
powerful  and  contains  her  unique  DNA/RNA 
Complex  plus  Collagen,  Elastin,  Aloe  Vera, 
Allantoin,  Chamomile,  Jojoba  plus  vitamins  A, 
D,  and  E.  There  is  also  a  special  substance 
NaPCA  (naturally  found  in  the  skin)  that  helps 
to  attract  and  bind  desperately  needed  moisture 
to  your  skin. 

At  S39.00  per  jar  this  special  Cell-Reparer 
cream  is  certainly  not  cheap  but,  as  you  can  see, 
the  results  are  spectacular.  Also,  you  should 
remember  that  one  jar  (when  used  nightly)  will 
last  approximately  8  months.  In  other  words, 
you  can  use  this  product  7  days  a  week  for  a 
total  of  approximately  224  applications. 

Just  think.  That 's  less  than  ISC  a  day! 

Would  you  like  to  try  Suli's  amazing  Cell- 
Reparer  formula?  Would  you  like  to  see  for 
yourself  how  Suli's  discovery  can  erase  your 
wrinkles  and  eive  von  a  more  vonthful  anncar- 


This  is  Suli  T  Go  From  her  Beverly  Hills  salon  she  has  applied 
her  extensive  skin  care  and  scientific  knowledge  to  her  most 
demanding  clients  in  the  entertainment  industry  This 
experience  led  her  to  work  on  the  root  of  damaged  skin— 
the  cell  itself  By  adding  to  her  formula  the  body's  own  cellu- 
lar building  blocks,  DNA/RNA  plus  Collagen,  Elastin.  Aloe 
Vera,  Allantoin  and  NaPCA,  it  helps  create  an  environment 
to  maximize  your  skin's  ability  to  repair  itself  naturally 


902 10.  and  a  complete  8-month  supply  will  be 
sent  to  you  promptly  by  return  mail. 

The  cost  is  $39.00  plus  $3.00  postage  and  han- 
dling (total  $42.00)  and  California  residents 
must  add  6  Vj  %  sales  tax  ($2.54)  for  a  total  pay- 
ment of  $44.54.  Please  make  all  checks  and 
money  orders  payable  to  ST.  Go.  If  you  are  using 
your  Visa  or  Mastercard  be  sure  to  include  your 
credit  card  number  and  expiration  date  along 
with  your  name  and  address.  All  orders  are 
shipped  within  48  hours  from  the  day  received, 
so  you  won't  have  to  wait  long  to  receive  your 
order. 

One  other  thing  you  should  know  is  that  this 
product  is  backed  by  an  unconditional  60-day 
money-back  guarantee.  Suli  says  that  if  at  any 
time  you  are  not  satisfied  with  the  results  the 
Cell-Reparer  produces,  you  may  return  the 
product  within  60  days  for  a  full  refund  with 
no  questions  asked. 

If  you  like,  you  can  even  order  by  Visa  or 
Mastercard.  Simply  dial  toll  free 
1 -800-453- 1 2 1 2 .  You  can  call  this  toll  free  num- 
ber anytime.  24  hours  a  day,  7  days  a  week. 
Just  remember  to  ask  for  ST.  Go.  Thank  you. 
P.S.  This  product  is  especially  valuable  to  peo- 
ple whose  skin  has  been  exposed  to  a  lot  of  sun, 
cold  weather,  pollution  and  even  cigarette 
smoke.  So,  if  your  skin  is  sun-damaged,  smoke 
damaged  or  prematurely  aging,  it  is  highly 
recommended  that  you  order  a  jar  today! 


Why  Are  We  Giving  Away 

Famous  Nationally  Advertised 

GFX-Analog™  LCA  Quartz  Watches 

for  only  $5? 


as  part  of  a  nationwide 
i\  publicity  campaign, 
a  leading  New  York  firm 
will  give  away  one  million 
(1,000,000)  of  its  latest 
electronic  circuit  watches 
— the  amazing  new 
GFX-Analog™  LCA 
Quartz  Watch — for  the 
astonishing  publicity 
price  of  only  $5  to  the 
first  one  million  persons 
who  write  to  the  company 
address  (below)  before 
midnight,  April  30, 1987. 

This  original  publicity 

ad  must  accompany 

your  request.  Copies 

or  photostats  are  not 

acceptable. 

These  are  the  same 
famous  GFX-Analog 
LCA  Quartz  Watches 
you've  seen  advertised  nationally  by  us  in  leading 
media.  A  totally  new  development  in  timekeeping, 
these  watches  are  not  "LED",  not  "LCD"— but 
the  revolutionary  new  breakthrough  called  "LCA" 
(Liquid  Crystal  Analog).  These  state-of-the-art 
electronic  timepieces  are  among  the  fastest  selling 
quartz  watches  ever  sold  by  this  multi-million 
dollar  New  York  firm. 

The  "hands*'  you  see— arent  really  there! 

The  hour,  minute  and  sweep-second  "hands" 
appear  electronically  in  liquid  crystal  analog  read- 
out. It's  a  fascinating  (almost  eerie)  sensation  to 
know  that  these  "magical"  hands  will  keep  appear- 
ing and  reappearing  in  a  different  sector  of  the 
watch  face,  faster  than  the  human  eye  can  follow, 
each  time — microscopically  but  significantly 
removed  from  their  previous  appearance  to  indi- 
cate the  time  elapsed.  The  precision  solid-state 
analog  quartz  circuitry  is  so  powerful  it  never  needs 


Classic  elegance  from 
a  master  designer 

The  watch  face  features 
elegantly  designed  Roman 
numerals  and  is  set  into  a 
handsomely  bezeled  case 
with  an  intricately  artic- 
ulated flexible  bracelet. 
No  wonder  these  are 
among  the  fastest  selling 
quartz  watches  ever  sold 
by  this  leading  New  York 
firm. 

The  GFX-Analog  LCA 
Quartz  Watch  will  not  be 
sold  at  this  publicity  price 
by  the  company  in  any 
store.  There  is  a  limit  of 
two  (2)  per  address  at  this 
price,  but  if  your  request 
is  mailed  early  enough 
(before  April  25)  you  may 
order  up  to  five.  Every 
watch  is  covered  by  the 
company's  full  one-year  money-back  guarantee. 

To  order,  fill  in  your  choice  of  watches  below. 
Then  mail  this  original  publicity  ad  (no  copies  or 
photostats)  together  with  your  name  and  address 
and  $5  for  each  watch.  Add  only  $2  shipping  for 
each  watch.  (New  York  residents  add  sales  tax.) 
Allow  up  to  6-8  weeks  for  shipment.  Make  check 
payable  to  RBM  Ltd.  Mail  to:  RBM,  ANALOG 
WATCH,  Dept.  949-111,  Box  1084,  Hicksville,  New 
York  11802.  (R44490) 

WRITE  IN  HOW  MANY  OF  EACH  STYLE: 


(HOW 
MANY) 


(HOW 
MANY) 


LADIES' 
_Silver-Tone 
(R44492) 


(HOW 
MANY) 


(R44491) 


MEN'S 
^Silver-Tone 


LADIES'        (HOW 
_Gold-Tone     MANY) 

(R44494) 


(RUAM) 


MEN'S 
.Gold-Tone 
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THE  EMPTY  CRIB 

continued  from  page  76 


>y,  Jr.,  was  suffering  from  an  inherited  allergy  to  milk, 
;  from  salmonella  poisoning.  But  it  was  too  late.  The 
nmonses  had  already  been  reported  to  a  state  agency 
it  would  take  away  their  child  and  lead  them  through 
ureaucratic  labyrinth  for  the  next  four  years, 
low  could  a  child  be  taken  from  loving,  caring,  con- 
ned parents?  Joey,  Sr.,  explained  the  only  way  he 
ild:  in  sign  language.  "It's  because  we're  deaf,"  he 
ned  to  his  distraught  young  wife. 
But  Florida's  Department  of  Health  and  Rehabilitative 
rvices  had  a  somewhat  different  answer.  Counselors  in 
uS's  Okeechobee  office  said  that  the  Timmonses  lacked 
renting  skills  and,  because  of  their  deafness,  could  not 
e  their  child  enough  verbal  stimulation, 
tragically,  however,  the  HRS  workers  reached  that 
iclusion  without  consulting  any  experts  on  deafness. 
Contrary  to  whai    he  agency  counselors  believed,  the 
st  majority  of  hear.        hildren  who  grow  up  with  deaf 
rents  have  normal  c      dhoods.  With  the  help  of  rela- 
es,  teachers  and  friends,  some  children  find  that  hav- 
r  deaf  parents  can  be  an  enriching  experience. 
'.  know  this  is  true.  My  parents  are  deaf.  Though  I  am 
iring,  I  grew  up  signing  and  eventually  became  a  sign- 
iguage  interpreter  and  a  writer  and  editor.  My  experi- 
:e  is  similar  to  that  of  other  hearing  children  of  deaf 
rents:  As  I  grew  older,  I  interpreted  for  my  mother  and 
her  and  became  their  bridge  to  the  hearing  world. 
\.  bridere  is  needed  because,  as  Helen  Keller  once  said. 


sign-language  interpreter  for  their  conferences  with  the 
couple  or  for  court  proceedings,  so  the  Timmonses  had 
only  a  fragmentary  understanding  of  what  was  happen- 
ing. And  they  had  difficulty  making  themselves  under- 
stood as  well.  "Hearing  people  think  we're  stupid,"  Joey, 
Sr.,  signed  to  me  as  we  talked  about  the  tragic  case. 

Battling  a  bureaucracy 

From  the  start  of  their  ordeal,  the  Timmonses  were  faced 
with  a  series  of  obstacles  that  seemed  almost  impossible 
to  overcome.  Because  there  were  no  teletypewriters  (used 
by  the  deaf  to  make  phone  calls)  anywhere  in  the  Okee- 
chobee area,  the  couple  couldn't  call  HRS.  Instead,  Joey, 
Sr.,  and  Shirlene  had  to  go  to  the  agency  just  to  make  an 
appointment  to  see  a  counselor.  When  they  did  get  an 
appointment,  they  found  that  trying  to  communicate  with 
the  counselors  was  almost  unbearably  frustrating.  Most 
disturbing  of  all,  the  Timmonses  never  understood  that 
they  were  entitled  to  an  attorney  in  their  battle  with  HRS. 

Despite  these  difficulties,  Joey,  Sr.,  and  Shirlene  were 
determined  to  get  their  baby  back. 

But  in  early  1982,  just  a  few  months  after  Joey,  Jr. 
was  born,  the  Timmonses'  case  looked  bleak.  After  plac- 
ing the  infant  with  Joey,  Sr.'s  brother  and  sister-in-law 
for  a  few  weeks,  HRS  put  Joey,  Jr.,  in  a  foster  home  in 
Okeechobee.  There  seemed  little  hope  of  his  being  reunit- 
ed soon  with  his  parents. 

Baffled  and  fearful,  Shirlene  and  Joey,  Sr.,  went  to  the 
HRS  office  to  find  out  when  they  could  have  their  son 
back.  The  couple  paced  up  and  down  the  agency's  halls, 
agitatedly  stopping  employees  and  begging  to  know  when 
Joey,  Jr.,  could  come  home.  Finally  one  counselor  took 
the  time  to  write  them  a  note.  It  read  only:  "I  don't  think 
you'll  get  the  baby  back." 


SOME  LIKE  IT 
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New  Cheese  Manicotti 
from  Weight  Watchers. 
The  creamiest  Mend  d  ri- 
cotta.,  mozzarella.,  parmesm 
and  romano  cheeses 
Wrapped  in  tender  egg  pasta  and  topped 
v/ith  zesty  tomato  sauce. 
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i  ew  Chicken  Nuggets 
a  Weight  Watchers. 
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■  chicken  morsels.  Less  fat  means  more  delicious- 
i  in  ever.-  b:.:e 


That  night,  a  distraught  Shirlene  signed  to  her  hus- 
band: "I  want  to  hold  Joey."  Feeling  that  he  had  no  choice, 
Joey,  Sr.,  drove  the  next  day  to  the  baby's  foster  home. 

After  he  pulled  into  the  driveway,  Joey,  Sr.,  walked 
into  the  house  and  straight  to  the  baby's  crib.  "I  want 
Joey,"  he  signed,  and  he  gently  picked  up  the  baby.  The 
guardian  ran  to  call  the  sheriff.  Joey  knew  he  wasn't 
welcome,  but  he  had  no  way  of  hearing  the  telephone  call. 
He  stood  chucking  the  baby  under  its  chin,  smiling,  doing 
what  every  proud  father  does.  As  Joey,  Sr.,  was  leaving 
the  house  with  his  son,  a  police  car  pulled  up,  its  lights 
flashing.  A  sheriff  got  out  and  pointed  to  Joey,  Sr.'s  car, 
telling  him  in  the  simplest  possible  terms  to  leave. 

The  father  handed  over  his  son  and  returned  home.  "I 
knew  they  would  stop  me,"  Joey,  Sr.,  later  signed  to 
Shirlene,  "but  I  had  to  try." 

In  order  to  get  their  baby  back,  the  Timmonses  did 
their  best  to  comply  with  a  list  of  court-approved  condi- 
tions drawn  up  by  HRS — just  one  of  the  many  "alterna- 
tive case  plans"  and  "performance  agreements"  that  are 
part  of  the  agency's  baffling  vocabulary.  HRS  demanded 
that  the  Timmonses  demonstrate  their  ability  to  budget 
their  money  and  maintain  a  stable  home.  The  agency  also 
complained  about  the  couple's  dogs,  even  after  Joey,  Sr., 
told  them,  "They're  hearing-ear  dogs."  In  a  further  effort 
to  placate  the  agency,  Joey  and  Shirlene  later  agreed  to 
take  classes  in  "effective  parenting"  and  "hygiene,"  al- 
though Shirlene  was  already  a  meticulous  housekeeper. 

Joy — and  heartbreak 

|  In  December  1982,  nearly  a  year  after  Joey,  Jr.,  had  been 
taken  from  the  Timmonses,  their  prayers  were  finally 


HRS.  Shirlene  and  Joey,  Sr.,  could  have  little  Joey  back. 

It's  going  to  be  a  wonderful  Christmas  after  all,  Shir- 
lene thought.  She  wanted  a  tree  with  all  the  traditional 
decorations,  candy  canes,  toys  wrapped  in  red  and  green 
paper — a  truly  special  Christmas,  the  first  she  would 
enjoy  in  peace  with  her  son. 

But  HRS  still  exerted  a  great  deal  of  control  over  the 
Timmonses'  lives.  Caseworkers  were  free  to  make  unan- 
nounced visits  for  inspections.  "They  just  walked  in," 
Joey,  Sr.,  recalled  angrily.  "And  they  even  came  when  we 
weren't  at  home  and  snooped  around." 

Ironically,  Shirlene's  eagerness  to  follow  HRS  instruc- 
tions led  to  the  family's  being  criticized  by  a  worker  for 
the  agency.  Shirlene,  seeing  the  employee  arrive  for  an 
inspection  and  remembering  that  she  had  been  told  in 
hygiene  class  to  put  everything  away,  quickly  gathered 
the  baby's  toys  and  stored  them  in  the  closet. 

In  the  report  on  the  visit,  the  inspector  said  the  couple 
had  failed  to  provide  toys  for  their  son! 

The  state  seemed  determined  to  view  the  Timmonses  in 
the  worst  possible  light.  In  April  1983  a  clinical  psycholo- 
gist issued  a  report  saying  that  Joey,  Jr.,  "had  notable 
deficiencies  ...  in  language  and  cognitive  skills  develop- 
ment ...  it  is  felt  that  he  is  definitely  lacking  in  adequate 
stimulation  . .  .  This  is  a  direct  consequence  of  the  paren- 
tal limitations  and  impairments."  But  at  that  point,  Joey 
had  lived  most  of  his  life  in  a  hearing  foster  home. 

Joey,  Sr.,  refusing  to  be  discouraged,  vowed  to  keep  his 
family  together — and  to  provide  for  them.  "I  want  to  be 
responsible  for  my  family,"  he  told  a  friend. 

The  task  was  not  an  easy  one.  Okeechobee  is  a  de- 
pressed area,  with  a  high  rate  of  unemployment.  Most  of 
the  area's  few  jobs  are  on  dairy  farms.  Joey  had  worked  at 
odd  jobs  whenever  any  were  available.  He    (continued) 


Dry,  itchy  skin  made  you 
miserable  today.  But  not  tonight. 

ing  treats  all-over  dry,  itchy  skin  like  an  Aveeno® 
lath .       . .  ase  Aveeno  (Dilated  Bath  Treatment  has  rich  emollients 

nooth  and  soften  dry  skin.  And  only  Aveeno  has  the  secret 
of  natural,  powder-soft  colloidal  oatmeal  to  soothe  itchy  skin 
irritations. 

Then  to  help  keep  troubled  skin  healthy  and  feeling 
good,  use  soap-free  Aveeno  Cleansing  Bar  with  the  same  natural 
care  ingredients. 

Aveeno  Bath,  when  dry,  itchy  skin  needs  special 
treatment. 

Aveeno  Cleansing  Bar  to  help  keep  troubled  skin  feeling 
good  everyday. 

It's  natural  care  for  dry,  itchy  skin. 
Aaaah. 


AV€€NO 


Use  only  as  directed 


AV£€NO 


AU 


THE  EMPTY  CRIB 

continued 

now  took  the  only  steady  job  he  could 
find — at  a  dairy  in  a  nearby  town.  But 
the  hay  aggravated  hisasthma,  and  an 
allergy  to  milk  and  cows  caused  him  to 
break  out  in  rashes  and  hives.  Every 
evening  after  work,  Joey,  Sr.,  came 
home  to  his  wife  and  son  with  a  hack- 
ing cough.  Every-  day  Shirlene 
watched  him  grow  weaker  and  weak- 
er. Joey,  Sr.,  finally  had  to  quit  the  job 
after  three  months  because  of  his  ill 
health.  It  was  a  bleak  time;  the  family 
barely  made  ends  meet. 

At  the  end  of  1983,  one  year  after 
Joey,  Jr.,  had  been  reunited  with 
them,  the  Timmonses  decided  to  go  to 
HRS  and  ask  the  agency  for  help  in 
applying  for  financial  aid. 

But  when  the  couple  walked  into  the 
office  of  Chuck  Coles,  an  HRS  supervi- 
sor, for  a  scheduled  meeting,  they 
found  that  Shirlene's  mother  had  been 
called  in.  (Shirlene's  parents,  John  and 
Shirley  Ledford,  didn't  get  along  with 
their  son-in-law.  The  middle-class  Led- 
fords  seemed  to  feel  that  Joey,  Sr.,  one 
of  eleven  children  in  an  impoverished 
rural  family,  was  not  good  enough  for 
their  daughter.) 

Coles  took  Joey,  Jr.,  from  his  moth- 
er's arms  and  gave  him  to  Mrs.  Led- 
ford, according  to  the  Reverend  Quen- 
tin  Hampton,  a  volunteer  worker  who 
had  accompanied  the  Timmonses  to 
the  office. 

It's  only  for  thirty  days,"  Coles  told 
the  couple.  "Just  until  you  get  settled." 

"No,  it's  not!"  Joey,  Sr.,  signed  furi- 
ously. He  shook  his  fist  in  frustration. 
Shirlene  burst  into  tears.  Finally,  an 
armed  police  officer  escorted  Mrs.  Led- 
ford and  Joey,  Jr.,  home. 

Angry  and  disheartened,  the  parents 
at  first  refused  to  go  to  court  again. 
"They  keep  tricking  us,"  Joey,  Sr., 
signed  angrily. 

HRS  now  demanded  that  the  Tim- 
monses put  Joey,  Jr.,  in  day  care  for 
eight  hours  a  day,  five  days  a  week,  so 
he  could  get  enough  auditory  stimula- 
tion. The  cost:  S2,000  per  year.  Until 
the  couple  proved  they  could  pay,  they 
could  not  have  their  son. 

Hampton,  who  grew  close  to  the 
Timmonses  during  their  ordeal,  spoke 
later  of  the  "xmfairness"  of  the  HRS 
demand.  "HRS  didn't  explain  where 
they  could  find  the  money,  and  they 
were  ignoring  the  fact  that  they  had  a 
radio,  a  television  set  and  hearing 
friends  who  came  over." 

"Besides,"  Shirlene  added,  "I  wanted 
Joey  home  with  me.  I  stay  home  so  I 
can  take  care  of  him." 

Advocates  of  the  couple  also  point 
out  that  there  are  many  poor  people  in 


English.  But  these  sons  and  daughters 
of  migrant  farm  workers  are  not  re- 
quired to  go  to  day -care  centers  in  or- 
der to  remain  with  their  parents. 

While  the  Timmonses  were  fighting 
to  regain  custody  of  their  son.  Shirlene 
gave  birth  to  a  second  child,  James,  in 
June  1984.  Once  again,  the  parents 
were  delighted;  once  again,  their  hopes 
were  dashed.  Within  four  months, 
HRS  asked  the  court  to  take  James 
away  from  his  parents,  saying  that  a 
neighbor  reported  the  child  cried  "for 
an  hour  at  a  time" — something  that  is 
common  among  newborns. 

Joey,  Sr.,  promised  that  he  and  his 
wife  would  watch  the  baby  even  more 
closely.  While  a  counselor  stood  on  the 
Timmonses'  doorstep,  Joey,  Sr.,  signed 
to  his  wife:  'Watch  the  baby  all  the 
time,  or  they'll  take  him  away,  too!" 

The  first  victory 

Eventually,  Sid  Garcia,  a  young  law- 
yer with  Florida  Rural  Legal  Sen-ices , 
heard  about  the  case  from  another 
lawyer.  Garcia  says,  "He  told  me  he 
thought  the  rights  of  these  people  were 
getting  trampled  on."  A  native  of 
Cuba,  Garcia  is  bilingual  and  speaks 
passionately  about  human  rights.  He 
took  the  case  immediately. 

In  January  1985,  Garcia  went  before 
Judge  Burton  Conner,  of  the  Circuit 
Court  in  Okeechobee,  arguing  that  the 
Timmonses  should  be  allowed  to  keep 
their  younger  child.  He  won.  Conner 
turned  down  HRS's  request  to  take 
James  from  his  parents. 

The  Timmonses,  elated  by  their  first 
victory  over  the  bureaucracy,  shook 
Garcia's  hand.  "Now  you  get  Joey  back 
for  us,"  they  told  him. 

Garcia  was  angered  by  the  inconsis- 
tencies in  the  case.  "Here  the  court 
was  allowing  James  to  stay  in  the 
home,  but  they  still  weren't  allowing 
Joey  to  go  home!  That's  what  I  don't 
understand,"  he  says  heatedly.  "How 
could  they  allow  one  child  to  stay  in 
the  house  when  conditions  supposedly 
weren't  right  for  the  other?" 

By  mid-1985,  Garcia's  efforts  had 
begun  to  pay  off.  Joey  could  stay  with 
his  parents  for  a  few  days  each  week. 

Finally,  in  the  fall  of  1985,  Joey,  Jr., 
began  living  full-time  with  his  par- 
ents. But  the  family  faced  one  more 
court  appearance,  in  February  1986. 

In  the  courtroom,  the  interpreter 
used  a  form  of  sign  language  that  was 
incomprehensible  to  the  Timmonses. 
who  use  American  Sign  Language.  As 
Shirlene  looked  anxiously  at  the  faces 
of  the  people  who  would  determine  her 
family's  future,  she  understood  only  a 
small  part  of  what  they  were  saving. 

Suddenly  the  proceeding  was  over. 
"\\ "hat  happened?"  Shirlene  signed  to 
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.  come  to  testify.  "Do  I  get  to  keep 
Le  Joey?" 

Oh,  yes!  Yes,  you  do!"  the  interpret- 
iigned.  "It's  all  over!  Finished!" 
hirlene  cried  and  bent  down  to  hug 

sons. 

DRS  officials  said  that  the  final 
ring  was  not  a  victory  for  the  Tim- 
nses  but  merely  a  natural  "winding 
m"  of  the  case.  "We  never  want  to 
o  the  children,"  says  a  supervisor, 
lr  goal  is  to  reunite  the  families." 
lut  the  agency's  conduct  during  the 
e  angered  deaf  oeople  and  children 
leaf  people  aero,  he  country.  The 
tional  Center  for  1  aw  and  the  Deaf, 
Washington,  D.C.,  received  so  many 
Is  that  it  offered  Sid  Garcia  legal 
terials  from  similar  cases. 
It  was  an  outrage  in  this  day  and 
i  for  such  a  thing  to  have  hap- 
led,"  says  the  Center's  Legal  Direc- 
,  Sy  DuBow.  "It  was  a  stereotyped 
ision ,  based  on  wrong  assumptions." 
-ooking  back  on  the  case,  Garcia 
s  "HRS  was  primarily  motivated  by 

fact  that  Joey  and  Shirlene  were 
f.  They  tend  to  be  overzealous.  The 


and  they  are  entitled  to  their  children. 
I'm  just  glad  it's  over  for  them." 

Together  again 

Today  the  Timmonses  are  a  family 
once  more,  living  in  a  neat,  comfort- 
able trailer  just  beyond  the  Okeecho- 
bee town  limits.  Joey,  Jr.,  had  been 
required  by  the  court  to  continue  in 
day-care  classes  for  a  time,  and  he  now 
goes  to  a  school  that  has  agreed  to  take 
him  free  of  charge. 

Although  HRS  had  insisted  that 
there  would  not  be  enough  auditory 
stimulation  for  a  hearing  child  in  the 
Timmonses'  home,  the  trailer  is  not  a 
silent  place.  Joey,  Jr.,  and  James  talk 
to  each  other  and  to  their  parents.  The 
boys'  pet  bird  chirps  in  a  cage.  Two 
crowing  roosters  strut  around  the 
yard.  The  television  set  is  often  on. 
But  it  is  the  blond,  blue-eyed  young- 
sters who  are  the  center  of  attention. 

When  I  told  the  Timmonses  that  my 
own  parents  were  deaf,  both  Joey,  Sr., 
and  Shirlene  quickly  and  excitedly 
asked  me,  "Were  you  ever  taken  away 
from  your  parents?" 

"No,  never,"  I  answered. 

"Your  parents  are  very  lucky,"  Joey, 
Sr.,  signed  gravely. 


The  couple  were  robbed  of  most  of 
their  firstborn's  infancy,  and  the  battle 
with  HRS  led  Joey,  Sr.,  to  have  a  va- 
sectomy, even  though  he  and  his  wife 
would  have  liked  to  have  a  larger  fam- 
ily. "We  don't  want  them  to  take  any 
more  children,"  he  explained. 

But  the  Timmonses  are  determined 
to  make  up  for  lost  time.  After  theii 
final  court  battle  last  year,  the  family 
was  invited  by  a  friend  for  a  once-in-a- 
lifetime  four-day  spree  at  Disney 
World,  in  Orlando.  Joey,  Sr.,  loves 
showing  visitors  photos  of  the  family's 
only  vacation.  As  his  father  recalls  the 
trip,  Joey  looks  up  from  a  coloring 
book.  "I  loved  Mickey  Mouse!"  he  says. 

The  Timmonses  are  also  teaching 
their  sons  American  Sign  Language, 
molding  the  boys'  tiny  fingers  into  real 
words — words  the  children  will  use 
one  day  as  interpreters  between  theii 
parents  and  a  world  that  has  too  often 
been  insensitive  and  cold. 

Joey,  Sr.,  looks  at  his  children 
proudly  and  tells  me:  "I  taught  them  to 
sign  'Hello,  Daddy.  I  love  you.'  "    End 


FOUR  WOMEN'S  LIVES 

continued  from  page  95 

a  housing  project.  The  women  in  my 
family  were  the  strong  ones,  the  an- 
chors and  the  decision-makers.  Maybe 
that's  why  the  traditional  roles  men 
and  women  are  supposed  to  play  in  so- 
ciety meant  very  little  to  me.  I  always 
saw  myself  as  an  individual  who  would 
have  to  provide  for  herself.  I  put  myself 
through  college  on  grants  and  loans, 
and  I  was  determined  to  work  very 
hard  to  succeed. 

But  while  Eddie  and  I  earn  equal 
salaries,  the  equality  ends  when  it 
comes  to  house  chores.  Most  of  the 
time,  I  do  all  of  them — the  cleaning, 
shopping,  cooking,  laundry,  ironing. 
But  when  the  whole  world  caves  in  on 
me  and  I  can't  do  it  anymore,  we  write 
up  contracts  stating,  for  example,  that 
I'll  cook  if  he  does  the  vacuuming,  or  I'll 
iron  if  he  does  the  shopping.  About  a 
month  later,  we  usually  notice  that 
nothing  is  getting  done.  Eddie's  solu- 
tion is  to  hire  a  housekeeper.  But  I  still 
feel  guilty  about  doing  that. 

The  other  disagreement  we've  had 
concerning  traditional  roles  had  to  do 
with  my  not  wanting  to  change  my 
name  when  we  got  married.  Eddie  felt 
attacked,  as  if  I  were  saying  his  name 
wasn't  good  enough.  I  tried  to  make 


him  understand  that  I  felt  attached  to 
my  name  and  all  I'd  accomplished  as 
Darlene  Harper.  In  the  end,  I  took  his 
name  because  we  agreed  it  was  impor- 
tant for  our  future  children  to  feel  part 
of  one  family  sharing  a  common  name. 

If  Eddie  was  unnerved  by  my  want- 
ing to  keep  my  own  name,  he's  never 
been  threatened  by  the  fact  that  I  earn 
as  much  as  he  does.  On  the  contrary, 
he's  ambitious  for  me,  and  we  both 
want  to  someday  have  sons  and  daugh- 
ters who  are  able  to  boast  that  their 
mommy  is  a  bank  vice-president.  But 
that  brings  me  to  another  problem:  how 
to  raise  our  children,  because  neither  of 
us  wants  to  put  our  career  on  hold  or 
sacrifice  the  kind  of  lifestyle  two  sal- 
aries afford  us.  So  when  we  start  a  fam- 
ily, we  plan  to  trade  our  house  for  a 
bigger  one,  where  there  will  be  plenty 
of  room  for  live-in  help.  It'll  probably 
torture  me  to  miss  my  child's  first 
words  and  first  steps,  but  while  having 
children  is  very  important  to  me,  my 
career  is  of  equal  importance. 

It's  been  a  tremendous  help  to  have 
Eddie's  support;  I  know  that  not  all 
men  are  as  enlightened  as  he  is.  On  the 
other  hand,  I  think  blaming  men  is  a 
cop-out.  When  I  hear  a  woman  say  dis- 
crimination was  the  reason  she  didn't 
go  as  far  in  her  career  as  she'd  like,  I 
say  that's  a  bad  excuse.  These  days,  I 


don't  see  much  discrimination;  in  my 
office,  I'm  surrounded  by  women  in 
middle-management  positions.  And  al- 
though there  are  mostly  men  at  the 
upper  levels  of  the  corporate  structure 
now,  I  think  that  soon  will  change. 

I  know  there  are  more  women  work- 
ing today  than  ever  before,  but  I  don't 
feel  part  of  a  particular  generation  of 
change.  I  don't  think  a  woman's  success 
or  accomplishments  depend  on  the  era 
in  which  she  grew  up.  Maybe  some  wom- 
en will  disagree  with  me,  but  I  think 
success  rides  solely  on  the  capability 
and  determination  of  the  individual.  I 
believe  I  am  where  I  am  today  because  / 
worked  for  it;  /  made  it  happen. 

NEW  PRIORITIES 

By  Roberta  Grant,  age  38 

When  I  went  off  to  college,  in  1966,  my 
parents  had  already  imbued  me  with 
the  idea  that  I  would  work  for  a  living. 
For  whatever  reason,  neither  of  them 
ever  mentioned  the  word  marriage  to 
me  (a  highly  unusual  omission  for 
those  days).  And  although  their  own 
marriage  was  traditional  (he  was  the 
boss,  she  did  the  cooking  and  cleaning), 
my  mother  was  ahead  of  her  time — she 
had  earned  a  master's  degree  in  history 
and,  in  addition  to  caring  for  her  fam- 
ily, taught  school  for  forty  years.  I  was 
encouraged  to  find  a  (continued) 
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BEST  BUY!  The  price  for  both  outfits  is  $99.95  plus  $8.00  postage  and  handling. 

Enclosed  is  my  check  or  money  order  for made  payable  to  RMS  Sales, 

Inc.  Or  charge  my  Mastercard  or  Visa. 


Signature. 
Card  No._ 


Exp.  Date. 


Print  Name. 
Address 


City- 


State. 


Zip. 


For  Canadian  orders  use  U.S.  funds  and  add  $3.00  to  postage  and  handling  charges.  Please  allow  4-6  weeks  for 
delivery.  Vendor:  RMS  Sales,  Inc.,  107  Seven  Bridges  Rd.,  Chappaqua,  NY  10514. 
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Use  pure  vanilla  extract  in  the 
desserts  you  make  at  home.  It's 
just  what  you  deserve. 
Special  offer:  Patricia  Rain's  new  144- 
page,  125-recipe  Vanilla  Cookbook.  Send 
$7.00  ppd.  (retail  value  $8.95)  to 
Vanilla  Information  Bureau,  Inc.  928 
Broadway,  New  York,  New  York  10010 
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FOUR  WOMEN'S  LIVES 

continued 

similar  profession,  a  safe  profession. 

At  U.C.L.A.,  the  spirit  of  the  times 
reinforced  my  parents'  message  of  inde- 
pendence. But  instead  of  safety,  the 
focus  was  on  adventure.  None  of  m} 
female  classmates  talked  about  getting 
married.  Instead,  we  discussed  our  fu- 
ture roles  as  scientists,  journalists 
screenwriters  and  university  pro 
fessors.  And  as  the  women's  movemem 
gathered  momentum,  I  believed  thai 
the  excitement  and  challenge  of  using 
our  minds  and  adventuring  into  the 
world  would  fill  our  lives  forever.. 

As  for  men,  I  did  have  boyfriends  ir 
college — and  in  France,  where  I  ob 
tained  a  master's  degree  and  began  mj 
journalism  career.  In  New  York,  where 
I  have  lived  and  worked  for  twelve  years 
Fve  had  half  a  dozen  relationships.  How 
ever,  while  Fve  grown  and  learned  fron 
them,  Fve  never  found  the  right  man  U 
be  my  life  partner. 

From  the  sidelines,  slightly  stunnec 
by  the  suddenness,  I  have  watchec 
friends  marry  and  have  children.  I  rec 
ognize  now  that  my  own  chances  o: 
doing  so  are  small.  Why  did  the 
thought  of  marrying  never  occur  to  me 
until  I  was  past  thirty?  Why  was  i 
taken  by  surprise  when  my  genera- 
tion's priorities  shifted  from  career  anc 
adventure  to  family  life  and  house-buy- 
ing? Was  the  seed  of  solitary  indepen- 
dence that  my  parents  planted  sc 
strong  that  it  has  shaped  my  life,  abet- 
ted by  the  feminist  spirit  of  the  times? 

I  will  admit  that  I  am  sometimes 
lonely.  As  we  age,  I  and  the  men  I  date 
are  becoming  a  little  more  set  in  oui 
ways,  a  little  more  resistant  to  the  flex- 
ibility and  compromise  necessary  tc 
form  a  healthy  relationship.  I  alternate 
between  hope  and  pessimism  over  mj 
ability  to  create  the  loving  bond  I  seek 
But  as  I  accept  myself  and  my  lifestyle 
more  fully,  I  find  my  loneliness  light- 
ened by  the  rewards  of  close  friends  as 
well  as  solitary  pursuits.  I  feel  comfort- 
able in  my  skin  most  of  the  time,  and  , 
realize  that  my  life  would  have  beer 
much  harder  to  live  twenty  years  ago. 

For  better  or  worse,  I  am  part  of  i 
transitional  generation.  Old  ideas  o 
"how  things  are  done"  still  clash  witr. 
new  perceptions  of  what  I  want  anc 
what  I  believe.  I  love  being  treated  like 
a  lady,  yet  I  dislike  any  man  who  tries 
to  make  my  decisions  for  me.  I  love  mj 
freedom,  yet  I  long  occasionally  for 
man  who  might  take  care  of  me.  But  foi 
all  the  conflict,  I  derive  great  satisfac- 
tion from  knowing  I  have  the  freedorr 
and  opportunities  to  fulfill  myself  ir 
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The  Design  Category  Series 

1.  ONE  STORY  HOMES  -  Under  2000  Sq.  Ft.  -  315  designs  make  up  this 
selection  of  traditional  and  contemporary  exteriors  for  medium  and 
restricted  budgets.  Efficient,  practical  plans.  192  pages.  $4.95 

2.  ONE  STORY  HOMES  -  Over  2000  Sq.  Ft.  -  210  designs  highlighting  all 
popular  styles.  Including  Spanish,  Western,  Tudor,  French  and  other 
traditional  versions.  Gracious  living  patterns.  192  pages.  $4.95 

3.  IVi  STORY  HOMES  - 150  designs.  Cape  Cod,  Williamsburg,  Farmhouse, 
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A  captivating  variety  of  exterior  styles,  exciting  floor  plans  for  flat  and 
sloping  sites.  192  pages.  $4.95 

6.  VACATION  HOMES  -  223  designs  including  A-Frames,  Chalets, 
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7.  120  EARLY  AMERICAN  HOME  PLANS.  Gambrel,  Salt  Box,  Cape  Cod, 
Georgian,  Federal,  Greek  Revival,  Farmhouse  designs  are  featured.  One, 
Vh,  two-story  houses.  112  pages.  $3.95 

8.  125  CONTEMPORARY  HOME  PLANS.  An  exciting  array  of  varying 
types  of  designs  with  contemporary  exteriors  and  plans.  Trend  Houses  and 
solar  designs.  112  pages.  $3.95 

9.  ENCUSH  TUDOR  HOMES  features  135  designs  for  family  living 
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Varying  house  sizes.  104  pages.  $3.95 
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selection  distinctive.  For  varying  building  budgets.  120  pages.  $2.95 

11.  144  HOME  DESIGNS  FOR  ALL  AMERICANS.  Here's  a  book  that 
matches  house  styles  with  geographical  regions.  There  are  designs  to  suit  all 
regional  preferences.  128  pages.  $2.95 

12.  166  MOST  POPULAR  HOMES  -  Favorite  designs  of  readers  of  Home 
Planners  books.  A  great  cross-section  of  design  styles,  sizes  and  types.  1050 
to  5308  sq.  ft.  Over  400  illustrations.  112  pages.  $2.95 

13.  175  LOW  BUDGET  HOMES  -  Feature  designs  averaging  1505  sq.  ft. 
From  1 165  sq.  ft.  for  one  story  homes  to  1812  sq.  ft.  average  for  two  stories. 
All  design  types  available.  96  pages.  $2.95 


(Not  Including  Design  Category  Vols.) 

15.  142   HOME   DESIGNS   FOR   EXPANDED   BUILDING   BUDGETS   -   A 

collection  of  upscale  family  living  designs.  One  and  two  story  sq.  ft. 
averages  are  2069  and  2735  respectively.  112  pages.  $2.95 

16.  115  HOME  DESIGNS  FOR  UNUMITED  BUDGETS  -  Highlights  designs 
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over  3000  sq.  ft.  112  pages.  $2.95 

17.  128  HOME  PLANS  FOR  VARYING  BUILDING  BUDGETS  -  A  wide  range 
of  house  styles  and  types.  Special  section  of  energy-oriented  designs  with 
solariums,  atriums,  etc.  128  pages.  $2.95 

18.  152  HOUSE  PLANS  -  A  generalized  selection  of  home  designs  for  a 
variety  of  budgets,  as  well  as  style  and  house  type  preferences.  Formal  and 
informal  living  areas.  128  pages.  $3.95 
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FOUR  WOMEN'S  LIVES 

continued 

ited  by  my  life,  and  for  that  I  am 
sply  grateful. 

lANGiN©  DREAMS 

Nan  Summers-Scinta,  age  43 

jwing  up  in  a  conservative  Mid- 
stern  family  during  the  forties  and 
ies,  I  played  with  dolls  and  dreamed 
>ut  getting  married.  By  the  time  I 
at  to  college,  in  the  early  sixties,  I 
sw  I  would  be  a  teacher.  It  was  the 
ne  dream  my  mother  had  had.  It  was 
i  life  she  lived. 

^nd  indeed,  when  I  married,  I  was  a 
tr  out  of  college,  with  a  teaching  job. 
■  husband  and  I  decided  that  I  would 
itinue  teaching  until  I  got  pregnant, 
en  I  would  stay  home  like  a  go; 
ther.  Meanwhile,  in  addition  to  my 
,  I  took  on  the  household  chores,  be- 
ise  that  was  a  wife's  responsibility.  I 
lught  my  life's  course  was  set. 
^fter  three  long  years  of  trying  to 
iceive,  we  adopted  a  baby  girl.  In  the 
antime,  the  women's  movement  had 
ssomed.  Our  social  worker,  who 
uld  not  have  approved  of  adoption  for 
rking  mothers  before  the  women's 


The  only  problem  was  I  didn't  really 
want  to  work.  Even  though  the  women's 
movement  said  it  was  okay  for  me  to 
have  a  family  and  a  career,  I  felt  guilty. 
But  my  husband  had  gone  through  sev- 
eral job  changes,  and  we  needed  my 
income.  So  I  left  my  baby  with  a  sitter 
and  returned  to  the  schoolroom. 

About  four  years  later  we  adopted  a 
second  daughter.  This  time  I  returned 
to  work  after  ten  months.  And  with 
that,  my  dream  of  staying  home  to 
raise  my  children  was  gone  for  good. 

I  noticed  that  even  at  school,  tradi- 
tions and  old  ideas  were  being  shat- 
tered. Tales  of  Dick  and  Jane  were 
being  replaced  by  stories  with  such 
names  as  "Girls  Can  Do  Anything." 
New  laws  were  forcing  schools  to  give 
girls  equal  sports  opportunities.  And 
young  girls  began  dreaming  dreams 
that  I  had  never  even  considered. 

In  the  midst  of  all  this  change,  I  felt 
trapped  between  the  old  and  the  new.  I 
had  a  job  but  I  wanted  to  be  home.  My 
income  supported  our  family  but  my 
husband  refused  to  help  around  the 
house.  The  pressure  and  resentment 
mounted.  I  was  tired.  I  ran  out  of  pa- 
tience. After  two  attempts  at  counsel- 
ing, we  divorced,  and  I  took  custody  of 


Today  I  am  remarried,  to  a  wonderful 
man  who  sees  marriage  as  a  part- 
nership and  treats  me  with  love  and 
respect.  We  don't  delegate  responsibili- 
ties by  sex.  Everyone  in  the  family  does 
what  needs  to  be  done  to  make  our 
home  run  smoothly  and  happily.  But 
one  thing  hasn't  changed:  I'm  still 
teaching  and  I  still  dream  about  stay- 
ing at  home.  Yet  I  know  that  I  will  work 
until  I  am  old  enough  to  retire. 

My  generation  paid  a  price  for 
women's  rights  in  shattered  dreams. 
But  we  gained  something,  too.  No  one 
will  tell  my  ten-year-old  daughter  that 
she  can't  be  a  veterinarian,  or  my  six- 
year-old  that  she  can't  be  an  athlete  or 
an  astronaut,  or  wear  slacks  to  school. 
Their  lives  will  be  different  from  mine, 
just  as  my  life  has  been  different  from 
my  mother's.  It  all  happened  because 
women  began  insisting  on  equal  rights. 
And  I  am  very  glad  we  did. 

ON  MY  OWN 

By  Alberta  Harbutt,  age  50 

In  1958,  fresh  out  of  college,  I  married 
the  man  I  had  dated  while  at  school.  We 
moved  into  a  fifth-floor  walk-up  apart- 
ment in  Manhattan  and  lived  on  the 
fifty  dollars  a  week  he  earned  as  a  pho- 
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WHATEVER  YOUR  COLOR, 
HALSA  HIGHLIGHTS  YOU. 

Your  hair  has  its  own  special  glow.  Make  it  come  alive  with  Halsa. 


CHAMOMILE 

Warms  the  glow 
of  ash  blonde,  light 
brown  or  light 
chestnut  hair. 


GINGER  ROOT  WALNUT  LEAVES 

Lights  the  fire  of       Deepens  the 
red,  reddish  brown  natural  shine  of 
or  auburn  hair.         brown,  dark  brown 
or  black  hair. 


MARIGOLD 

Brings  out  gold- 
en highlights  in 
natural  blonde 
or  lightened  hair. 


HALSA  SWEDISH  BOTANICAL  SHAMPOOS  AND  CONDITIONERS 


Now  there  are  four 
;reat  flavors  including 
d  Cheddar  with  Onion 
i  Sour  Cream  &  Chive.     0j 


TWICE 
BAKED 


speak  openly  and  hear  what  other  women  were  going 
through.  Although  I  didn't  agree  with  everything  that  was 
said,  I  came  away  with  a  new  inner  strength  and  a  greater 
belief  in  myself.  At  the  same  time,  however,  it  was  clear 
that  my  husband  and  I  weren't  meeting  each  other's  needs 
and  that  our  marriage  was  in  serious  trouble. 

Some  instinct  told  me  I  must  find  a  job.  The  process  of 
actually  doing  it  was  long  and  slow,  and  all  the  steps 
seemed  overwhelming  to  me — where  to  apply,  what  to  say 
on  my  resume,  how  to  anticipate  what  would  be  expected 
of  me.  I  got  my  first  job  ever  when  I  was  thirty-seven,  in  the 
classified-ads  department  of  a  weekly  Manhattan  news- 
paper. I  remember  my  first  day,  stepping  into  that  huge 
room,  crowded  with  young  people  I  didn't  know,  all  looking 
so  competent  and  busy.  I  sat  hunched  at  my  desk,  feeling 
like  a  first  grader.  But  I  did  well,  was  promoted  to  manager 
and  moved  on  to  other  interesting  publishing  jobs. 

While  this  whole  new  self  was  emerging,  another  part  of 
my  life  was  ending.  My  husband  and  I  finally  divorced  in 
1978.  It  was  very  painful.  For  a  while,  I  felt  like  a  failure, 
and  I  still  wish  I  could  have  been  able  to  spare  my  children 
such  a  tragedy.  And  yet,  it  was  exhilarating  being  on  my 
own  for  the  first  time.  Today  I  sometimes  feel  young  and  full 
of  ambition,  younger  than  Fve  ever  felt.  But  there's  a  down- 
side, too.  I  see  other  women  my  age  with  their  husbands, 
and  think  it  would  be  nice  to  have  a  man  in  my  life. 
Occasionally  I  wish  I  had  more  money,  to  be  able  to  refur- 
nish my  house,  travel,  buy  stylish  clothes  or  even  take  it 
easy — things  that  are  hard  to  do  on  my  salary  alone. 

But  then  I  remind  myself  of  the  things  I  have  to  be 
thankful  for — the  joy  I  feel  in  each  of  my  children,  and  the 
fact  that  my  accomplishments  are  all  my  own.  I  think  that 
the  best  for  me  is  yet  to  come.  Meanwhile,  I'm  in  charge  of 
my  own  life,  and  that  feels  very  solid  and  very  good.    End 
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srything  with  someone,  learning  how  to  manage  all  the 
isework,  cooking  and  shopping. 

\.s  a  young  wife,  having  moved  from  Milwaukee  to  New 
rk  City  without  knowing  anyone,  I  felt  totally  isolated.  I 
sd  to  fill  my  days,  but  I  was  intimidated  by  the  city,  and 
;n  a  walk  across  town  to  visit  a  museum  was  too  fright- 
ing a  prospect.  Yet  it  simply  never  crossed  my  mind  to 
;  a  job;  in  retrospect,  I  think  it  was  too  big  a  leap  for  me. 
lso  didn't  have  a  support  system  of  friends  who  were 
a  similar  situation.  Typically,  I  would  spend  a  good  part 
a  day  washing  and  waxing  the  kitchen  and  living  room 
ars.  Whe:  band  came  home  from  work,  I  wanted 

n  to  take  no  .'cause  that  was  my  achievement. 

k  year  after  I  married,  I ,  \d  my  first  child;  two  others 
lowed,  about  eig.  anm'  s  apart.  My  children  were 
e  a  sun  that  fillec     v  wi  Id;  taking  care  of  them 

s  a  full-time  job,      'd  I  pi :  I  found  them  so 

icinating  and  vulnerc  -«leth.  >vould  ^avebeen  impos- 
ile  for  me  to  be  anyplace  else.  1 1        voung  women 

lay  say  they  leave  their  babies  e  when  they 

off  to  work,  I  can't  help  thinkin     How  <        \ey  do  it? 
When  my  children  were  still  qaiU.  -h,  I  felt 

comfortable  when  women  who  wo,  lid  ask  me, 

rid  what  do  you  do?"  My  husband  e  to 

swer  that  I  did  do  important  work:  I  loved  and 

d  children.  But  I  was  beginning  to  realize  tha 
know  and  develop  myself  more,  that  I  wanted  tc 
re  the  part  of  myself  that  in  college  had  aspired  to  ] 
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WHERE  WE  ARE  NOW 

continued  from  page  95 

[  was  fed  up  with  the  pressure  to  per- 
form. I  may  have  looked  like  Super- 
woman,  but  I  was  really  frazzled. 

"On  the  other  hand,  I'd  been  quite 
proud  of  the  way  I'd  orchestrated  our 
lives.  It  wasn't  until  I  quit  that  I  recog- 
nized what  I'd  missed.  By  then  my  chil- 
dren were  ten  and  twelve.  Suddenly  I 
realized  I  didn't  know  anything  about 
my  kids'  lives.  They  had  become  so  in- 
dependent, they  almost  resented  hav- 
ing me  around.  But  now  we've  learned 
to  talk  to  one  another,  and  I  wouldn't 
miss  for  the  world  those  moments  when 
they  come  rushing  home  from  school." 

This  woman  has  the  luxury  of  rely- 
ing on  her  husband's  salary  to  support 
the  family.  Yet  today,  the  majority  of 
working  women  work  to  put  bread  on 
the  table.  According  to  the  Bureau  of 
Labor  Statistics,  in  1986,  60  percent  of 
working  women  were  single,  widowed, 
divorced,  separated  or  married  to  men 
who  were  earning  less  than  $15,000  a 
year.  Of  these,  6.5  million  women 
supported  their  families  as  single 
heads  of  households. 
Working  mothers  Nearly  two  thirds 
of  all  U.S.  mothers — an  unprecedented 
number — are  in  the  work  force.  And 
half  of  mothers  go  back  to  work  before 
their  child's  second  birthday,  a  figure 
that  has  doubled  in  the  last  eight  years. 

How  do  these  women  feel  about  their 
lives?  How  do  they  deal  with  child  care, 
housework,  getting  meals  on  the  table? 
Not  surprisingly,  women  with  older 
children,  and  those  who  chose  to  have 
their  children  later  in  life,  feel  best 
about  juggling  jobs  and  family. 

Barbara  Hammel,  forty-one,  a  claims 
adjuster  from  Pacifica,  California,  has 
been  married  to  Eric  for  twenty  years 
and  has  two  children,  six  and  ten.  "I 
tried  to  stop  working  when  I  had  my 
first  child,"  she  says.  "But  I  wasn't 
happy  at  home.  Maybe  if  I'd  been 
twenty-one  instead  of  thirty-one  when  I 
got  pregnant  I  would  have  felt  differ- 
ently. But  work  is  part  of  my  life.  I'd 
rather  have  one  good  hour  with  my  kids 
when  I  come  home  than  be  home  all 
day  yelling  at  them." 

But  doing  triple  duty  can  be  exhaust- 
ing. As  one  working  mother  said,  "Most 
days  I  love  my  job.  But  when  I  get 
home,  I  want  to  collapse,  and  that's 
when  the  children  need  me." 

For  some  women,  the  solution  is 
part-time  work.  Judy  Bond,  forty-four, 
of  Framingham,  Massachusetts,  has 
three  grown  children  and  works  part- 
time  as  a  dance  teacher.  Divorced,  she's 
been  living  with  Alex,  fifty-one,  for 
nine  years.  "When  I  got  married,  at 
nineteen,  I  had  very  traditional  expec- 
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live  happily  ever  after.  That's  the  only 
part  that  didn't  work  out.  But  now  I'm 
very  happy.  I  always  wanted  to  teach 
dancing,  and  I  finally  started  when  I 
had  to  support  myself  and  the  kids 
after  my  divorce.  I'm  young  enough  to 
have  a  career  and  enjoy  a  loving  rela- 
tionship with  a  man  and  with  my  chil- 
dren. I'm  one  of  the  lucky  ones." 
Self-esteem  Despite  the  stresses  a 
job  may  cause,  the  working  woman  is 
usually  better  off  than  her  nonworking 
peer,  according  to  research  psychologist 
Rosalind  Barnett,  co-author  with  Grace 
Baruch  and  Caryl  Rivers  of  Lifeprints 
(New  American  Library,  1984).  "The 
more  roles  a  woman  plays,  the  better 
off  she  usually  is,"  says  Barnett.  'The 
quality  of  these  roles  is  important.  But 
when  a  woman  feels  stressed,  we're  too 
quick  to  tell  her  to  stop  working.  If  she 
does,  she  may  be  cutting  out  what  gives 
her  the  most  rewards:  the  challenge, 
income  and  self-esteem.  Having  a  good 
experience  at  work  can  offset  the  stress 
of  mothering." 

Being  a  wife  One  recently  divorced 
woman  joked  that  of  the  three  roles  of 
mother,  career  woman  and  wife,  she 
could  handle  only  two — one  had  to  go. 
Obviously  not  all  married  working 
women  feel  this  way,  but  there  have 
been  significant  changes  in  the  role  of 


"Women  have  reached  a  point  where 
they're  saying  to  their  husbands,  Tm 
not  responsible  for  your  well-being,'  " 
according  to  psychologist  Barnett. 
"They're  moving  away  from  feeling  that 
if  their  husband  has  a  problem,  it  must 
be  because  they're  not  a  good  wife." 

Linda  Kuhlmann,  thirty-six,  a 
teacher  from  Portland,  Oregon,  has 
been  married  to  Jim  for  sixteen  years. 
They  have  two  children,  eleven  and 
eight.  "It's  hard  to  juggle  schedules  and 
demands,"  says  Linda.  "We  have  to  ex- 
pect men  to  help  out.  It's  not  a  question 
of  asking  for  a  favor  anymore. 

"Household  chores  get  in  the  way  of 
my  relaxation  time,"  Linda  says,  laugh- 
ing. "Right  now  Jim  is  going  to  school 
to  get  his  doctorate,  and  he's  only  teach- 
ing part-time,  so  money  is  tight.  When 
he's  working  again,  we'll  hire  someone 
to  clean.  But  for  now  we  share  the  re- 
sponsibilities. He  fixes  dinner,  cleans 
house  and  chauffeurs  the  kids." 
Manpower  Linda  and  Jim  may  sym- 
bolize the  modern  ideal.  But  most  cou- 
ples still  have  problems  dealing  with 
household  chores  in  such  a  cooperative 
fashion.  It  can  be  a  point  of  contention, 
especially  among  two-career  couples. 
"I've  been  working  full-time  for  seven 
years  now,"  says  Ginger,  a  thirty-six- 
year-old  boutique  manager,  "and  I  still 
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the  laundry  or  make  beds.  You'd  think 
his  resistance  was  genetic!" 

Emily  Marlin,  M.S.W.,  a  psychother- 
apist in  private  practice,  and  president 
of  the  New  York  Association  of  Mar- 
riage and  Family  Therapists,  points 
out  that  because  women  are  still  ex- 
pected to  be  the  caretakers  and  nur- 
turers  it's  often  hard  for  them  to  ask  for 
help.  "A  lot  of  problems  arise  because 
women  don't  communicate  their  needs. 
It's  important  to  be  clear  rather  than 
whining  or  demanding. 

"Sometimes  men  don't  realize  how 
much  their  wives  accomplish,"  says 
Marlin.  "A  woman  has  to  let  her  part- 
ner know.  And  sometimes  she  needs  to 
be  patient  and  persistent.  Some  men 
need  retraining.  It  may  kill  you  to  let 
his  dirty  clothes  lie  on  the  floor,  but  it 
will  probably  pay  off  in  the  end." 
Baby  care  Mothers  of  infants  are  per- 
haps the  hardest  pressed  to  juggle  de- 
manding schedules  and  multiple  roles. 
Sometimes  they  feel  torn  apart  by  soci- 
ety's conflicting  messages.  Said  one 
new  mother,  "Today  women  feel  a  lot  of 
pressure  to  breast-feed  and,  at  the 
same  time,  to  return  to  work  and  to 
have  their  husbands  help  care  for  the 
baby.  In  my  mother's  day,  no  one  breast- 
fed— and  no  one  worked!" 

Many  women  today,  however,  wheth- 
er they  are  highly  paid  professionals  or 
factory  workers,  have  no  choice  but  to 
return  to  the  job.  Lynne  Moffenson, 
M.D.,  thirty-six,  is  director  of  commu- 
nicable-disease control  for  the  Massa- 
chusetts Department  of  Public  Health. 
She  and  her  husband,  Bruce  Katz,  an 
editor  at  a  publishing  house,  have  a 
four-year-old  daughter,  Jessica.  "There 
was  never  any  question  that  I  would  go 
back  to  work  after  Jessica  was  born," 
she  says.  "Tearing  myself  away  from 
her  after  six  weeks  was  very  hard.  But 
I'm  the  major  breadwinner.  We  couldn't 
live  on  Bruce's  salary. 

"My  husband  has  gone  out  of  his  way 
to  make  his  career  bend  for  mine," 
Lynne  continues,  "so  I  haven't  had  to 
make  the  accommodations  that  other 
women  have  had  to  make.  Most  two- 
doctor  couples  I  know  are  divorced.  But 
when  I  had  to  moonlight  and  was  on 
call,  Bruce  became  Jessica's  primary 
caretaker.  Thank  goodness  I  have  a 
husband  who  is  flexible." 
Child  care  Lynne  also  has  found  an 
excellent  sitter  for  Jessica  twenty  min- 
utes away.  But  other  mothers,  espe- 
cially those  who  live  far  from  their  jobs 
or  in  rural  areas,  must  assemble  a 
lineup  of  sitters  for  different  days  of  the 
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:ommute  each  way.  Many  of  these  cen- 
ers  are  bright,  cheerful  places  with 
ots  of  games  and  toys,  and  a  trained 
itaff.  But  others  are  not. 

The  most  impoverished  parents  can't 
ifford  any  kind  of  day  care  at  all.  After 
osing  his  blue-collar  job,  one  father  in 
Cleveland  went  to  work  for  a  car  dealer 
or  less  money.  His  wife  worked  as  a 
:heckout  clerk.  Their  three  children, 
iges  five  to  nine,  looked  after  one  an- 
>ther  after  school  because  no  programs 
vere  available  to  them.  One  day  one  of 
;he  children  scalded  himself. 

Such  tragedies  occur  because  there  is 
10  adequate  support  system  for  parents 
vho  cannot  afford  child  care.  Working 
nothers  are  starting  to  demand  that 
employers  become  more  responsive  to 
;heir  needs.  "Child  care  is  an  obliga- 
;ion  companies  are  going  to  have  to  ac- 
:ept  if  they  want 
more  women  in  the  [ 
work  force,"  says  Ham- 
mel."Just  because  God  made 
women  the  childbearers  doesn't  mean 
we  should  be  penalized  on  the  job.  We 
shouldn't  be  forced  to  choose  between 
work  and  caring  for  our  children.  At 
ane  point  I  paid  over  four  hundred  dol- 
lars a  month  for  private  day  care  for  my 
two  kids.  I  don't  think  many  working 
mothers  can  afford  that." 

"We've  got  to  recognize  that  in  most 
Western  societies,  families  have  a 
safety  net.  Ours  have  none,"  says  Syl- 
via Hewlett,  author  of  A  Lesser  Life 
(William  Morrow,  1986).  "Average 
mothers  and  fathers  are  finally  saying, 
'If  someone  is  recognizing  our  problem, 
maybe  we  do  need  help,  maybe  we 
should  try  to  get  it.'  " 
Pregnancy  penalties  Hewlett  points 
out  that  government  funding  for  child 
care  has  fallen  by  25  percent  since 
1980.  And  working  women  are  still 
heavily  penalized  for  becoming  moth- 
ers. Hewlett  cites  one  woman  engineer 
who  was  replaced  when  her  child  was 
four  weeks  old.  She  had  been  entitled 
to  some  disability  leave  but  no  job  guar- 
antee. Now  she's  working  part-time  as 
a  teacher's  aide,  at  a  lower  salary. 

"In  Europe,"  Hewlett  adds,  "women 
get  an  average  of  five  months'  mater- 
nity leave  with  full  pay.  France  and 
Italy  may  be  more  conservative  about 
promoting  women  in  business,  but  fi- 
nancially, their  women  come  out  ahead 
of  us  because  they  aren't  penalized  for 
having  children." 

At  present,  many  working  women  in 
the  United  States  are  entitled  to  no 
more  than  six  weeks'  disability  leave — 
no  maternity  leave  as  such — and  no 
guarantee  of  job  security  when  they  re- 
turn to  the  workplace.  To  remedy  this 
situation,  in  1985  Congresswoman  Pat 
Schroeder  (D.-Co.)  introduced  a  bill 


mothers  or  fathers  four  months  of  un- 
paid leave  to  care  for  a  newborn,  newly 
adopted  or  seriously  ill  child  or  a  seri- 
ously ill  parent.  The  bill,  not  voted  on 
when  Congress  adjourned  in  1986,  will 
be  reintroduced  this  spring.  Although 
it  had  over  one  hundred  twenty  spon- 
sors in  1986,  Schroeder  expects  stiff  op- 
position from  businesses. 

"We  foresee  a  long  struggle,"  says 
Elinor  Guggenheimer,  president  of  the 
Child  Care  Action  Campaign.  "Appar- 
ently, our  government  is  still  thinking 
in  terms  of  the  traditional  family  with 
mother  at  home  and  father  working.  It's 
an  archaic  concept." 
Challenges  and  choices  The  fact 
that  women  are  bringing  the  need  for 
change  and  family  support  to  the  atten- 
tion of  business  and  government  is  a 


powerful  indicator  that  we  are  no 
longer  content  to  "do  it  all"  alone.  But 
women  must  also  learn  to  set  realistic 
goals  for  themselves. 

"Too  often,  women  get  angry  at 
themselves  for  not  being  able  to  pull  it 
off,"  according  to  psychologist  Linda 
Tschirhart  Sanford,  co-author  with 
Mary  Ellen  Donovan  of  Women  and 
Self-Esteem  (Penguin,  1985).  "Instead, 
they  should  be  questioning  their  expec- 
tations. They  think,  if  only  I  were 
smarter,  had  more  energy,  this  would 
work  out.  That's  not  the  case." 

'The  biggest  problem  for  women  to- 
day," says  Marlin,  "is  believing  in  soci- 
ety's expectations.  Now  many  women 
are  realizing  that  they  have  to  make 
personal  choices  on  the  basis  of  their 
own  set  of  standards."  (continued) 


Smoking 

in  Fetal 

rth  Weight. 


)  you  lower 
.ted  iatln  this 


WHERE  WE  ARE  NOW 

continued 


Then  some  women  choose  to  drop  out  of  the  work  force 
a  few  years,  for  example,  the  media  are  quick  to  say 
t  women  don't  really  want  the  responsibilities  of  equal 
ortunity.  And  when  women  try  to  assess  their  new 
styles  realistically,  they  are  criticized  for  complaining, 
tics  need  to  realize  that  the  choice  of  when  to  focus  on 
ily  and  when  to  focus  on  work  is  a  difficult  one. 
onya  Friedman,  a  psychologist  and  author  of  Smart 
<kies  Don't  Crumble  (Putnam's,  1985),  says  that  for  many 
nen,  it  is  possible  to  have  it  all,  just  not  all  at  once, 
larlin  agrees.  "It's  important  to  have  goals,"  she  says, 
t  not  to  despair  if  the  desired  situation  doesn't  mate- 
ize.  One  woman  I  knew  was  able  to  focus  intensely  on 
job  when  no  man  was  in  her  life.  But  when  a  potential 
itionship  came  along,  she  was  able  to  shift  gears  and 
ote  time  to  the  romance.  You  have  to  be  flexible." 
laving  goals,  finding  satisfaction  in  the  moment,  and 
ing  for  needed  support  from  individuals  and  institu- 
is — these  are  the  ways  in  which  women  today  are  liv- 
their  lives  and  defining  their  future. 
)ur  world  has  changed  dramatically  in  the  past  twenty 
rs,  and  so  has  our  place  in  it.  There  are  more  changes 
1  to  come,  but  social  revolutions  are  slow-moving  by 
ure — in  most  instances,  it's  a  case  of  two  steps  forward, 
i  step  back.  By  asking  for  better  child-care  policies  and 
re  help  from  the  men  in  our  lives,  and  by  keeping  our 
i  expectations  realistic,  we  have  the  power  to  create  an 
n  more  satisfying  future — and  to  assure  our  daughters 
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or  urinary  infections.  Since  different  antibiotics  work  best 
against  different  infections,  they  are  usually  available 
only  by  prescription.  Also,  antibiotics  may  cause  serious 
side  effects,  such  as  severe  allergic  reactions,  so  prescrip- 
tions are  a  safeguard. 

The  most  commonly  prescribed  children's  antibiotics  are 
penicillin,  ampicillin,  amoxicillin,  erythromycin  and 
sulfa.  Tetracycline  is  not  usually  prescribed  for  young  chil- 
dren, because  it  may  cause  tooth  discoloration. 

For  antibiotics  to  be  effective: 

•  They  must  be  taken  for  the  entire  period  for  which  they 
have  been  prescribed.  These  drugs  will  not  usually  show 
any  effect  on  the  course  of  the  illness  until  twenty-four  to 
forty-eight  hours  after  they  are  first  given. 

A  parent  sometimes  stops  giving  a  child  antibiotics  as 
soon  as  the  child  feels  better,  in  the  mistaken  belief  that 
this  will  protect  the  child  against  unnecessary  medication. 
But  using  too  short  a  course  of  antibiotic  medication  may 
actually  make  an  illness  worse.  The  result  can  be  a  par- 
tially treated  or  chronic  infection  that  may  then  become 
resistant  to  the  medicine,  so  that  when  the  illness  recurs, 
the  medication  will  be  ineffective. 

•  To  make  sure  the  antibiotic  does  its  job,  follow  your 
physician's  instructions  exactly.  Besides  specifying  how 
long  the  drug  should  be  taken,  the  doctor  should  also  tell 
you  whether  the  medicine  should  be  taken  with  or  without 
foods,  whether  there  will  be  any  side  effects  and  how  they 
can  be  alleviated. 

•  Be  alert  for  signs  of  an  allergic  reaction  in  your  child. 
The  most  common  reaction  is  a  rash  that  looks  like  hives. 
Other  reactions  include  swelling  around  the  face  and  diffi- 
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For  generations,  the  Libby's  label  has 

stood  for  quality.  That's  why  Libby's 

selects  only  fine,  firm  salmon  that  meets 

our  rigid  standards  for  flavor  and  quality 

. . .  standards  that  have  been  maintained 


for  over  70  years.  What's  more,  Libby's 
Salmon  is  packed  in  its  own  natural, 
nutritious  oils  —  while  some  others  are 
simply  packed  in  water.  So  with  Libby's 
Salmon,  quality  is  only  natural. 


culty  breathing.  Call  your  physician 
immediately  if  your  child  has  any  of 
these  symptoms,  although  in  the  vast 
majority  of  cases,  an  allergic  reaction  is 
not  dangerous.  If  your  child  does  have  a 
reaction  to  a  drug,  note  the 
brand  name  and  the  dose  form  (liquid, 
capsule,  tablet).  The  symptoms  may  not 
be  caused  by  the  antibiotic  at  all,  but  by 
one  of  its  inactive  ingredients. 
•  Throw  out  leftover  antibiotics  after 
your  child  has  taken  what's  been  pre- 
scribed and  has  recovered.  This  way, 
you  won't  be  tempted  to  use  the  drugs 
inappropriately  (for  example,  to  treat  a 
cold)  or  without  a  doctor's  advice. 

Since  most  prescription  drugs  do  not 
list  the  expiration  date  on  the  label,  it's 
hard  to  tell  whether  they  are  still  good. 
Outdated  medicine  is  rarely  danger- 
ous, but  it  does  lose  potency  with  time. 
(Tetracycline  is  an  exception.  Outdated 
tetracycline  can  cause  severe  reactions, 
including  kidney  damage.)  If  you  plan 
to  keep  extra  antibiotic  medications 
anyway,  have  the  pharmacist  write  the 
expiration  date  on  the  label.  Or  call 
him  at  any  time  with  the  prescription 
number  (which  is  on  the  label)  to  find 
out  the  expiration  date. 

Giving  medication  to  a  child 


dren  as  easy  and  effective  as  possible: 

•  Read  the  label  carefully.  Note  the 
active  and  the  inactive  ingredients,  the 
expected  action  of  the  medicine,  the  ex- 
piration date,  the  dosage  information 
and  possible  side  effects.  If  you  have 
any  questions,  get  the  answers  from  a 
doctor  or  pharmacist  before  giving  the 
drug  to  your  child. 

•  Approach  children  in  a  pleasant 
and  caring  but  firm  manner.  They 
must  know  that  they  are  going  to  get 
the  medicine  whether  they  want  it  or 
not.  If  a  child  spits  out  the  medicine 
five  times,  you  must  give  it  to  him  a 
sixth.  You'll  only  have  to  go  through 
this  unpleasant  confrontation  once  or 
twice  if  you  give  the  clear  message 
that  you  are  the  boss.  If  you  waver, 
the  child  will  test  you  each  time  you 
give  medicine. 


•  Chill  a  liquid  medicine  to  improve  its 
flavor,  or  mix  it  with  small  amounts  of 
food  or  drink  if  they  will  not  affect  its 
absorption  (check  with  the  phar- 
macist). If  medicines  are  mixed  with 
large  amounts  of  food,  the  child  may 
not  get  the  full  dose  if  he  or  she  does 
not  eat  the  entire  portion  of  food. 

•  Try  using  crushed  or  chewable  tab- 
lets when  your  child  refuses  to  take 
liquid  medicines. 

•  Ask  your  pharmacist  to  show 
you  the  new  tubelike  spoons,  cali- 
brated droppers  and  other  aids  for 
giving  medicines. 

•  Keep  a  chart  on  your  refrigerator  or 
medicine  chest  to  note  each  time  your 
child  takes  the  medicine.  A  checklist  is 
especially  helpful  when  you  have  to 
keep  track  of  several  children  who  are 
taking  different  medicines.  End 


MEDICINE  MONITOR 

DRUG  DESCRIPTION 

ANTIBIOTICS 

SYMPTOM  RELIEVERS 

Kills  bacterial  germs 

Yes 

No 

Kills  virus  germs 

No 

No 

Symptom  relief 

Delayed 

Immediate 

Prevents  illnesses 

Occasionally 

No 

Must  be  given  for  a 

specific  time  period 

Yes 

No 

Available  without 
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WITH  THE  EXTRA  CALCIUM 
AND  EXTRA  IRON  WOMEN  NEED. 

While  a  garden  variety  multivitamin  is  fine  for  most  men,  it  may 
not  be  good  enough  for  you.  A  woman's  body  needs  a  woman's 
^multivitamin.  That's  why  One-A-Day®  created  Within. 

It's  the  multivitamin  specially  formulated  for  women.  With 

more  calcium  and  iron  together  than  any  leading  brand. 
Plus  the  essential  vitamins  you  need  every  day 

— 1      Within.  The  most  complete  multivitamin 
1  ever  created  for  women. 


1  VYKWn- 


As  different  from  other  multivitamins 
as  women  are  different  from  men. 


INTIMATE  QUESTIONS 
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f  thirty,  infertility  becoming  statis- 
ically  noticeable  at  thirty-five  and 
aarkedly  noticeable  around  forty. 

The  important  point  to  remember  is 
hat  once  you  and  your  husband  feel 
ecure  enough  to  start  a  family,  if  you 
io  not  become  pregnant  within  six 
Qonths  after  beginning  to  try,  you 
hould  consult  your  gynecologist  or  a 
artility  specialist  to  determine  if  there 
night  be  an  infertility  problem. 
Women  under  thirty  are  advised  to 
rait  about  one  year  before  concluding 
hat  there  is  such  a  problem.) 
)  7s  it  true  that  AIDS  can  be  spread  by 
aginal  intercourse? 

X  Though  anal  sex  is  probably  the 
nost  common  form  of  transmission,  the 
\JDS  virus  can  be  carried  in  the  blood 
»r  by  semen  during  regular  sexual  in- 
ercourse  (the  virus  has  been  isolated 
n  saliva,  though  the  risk  of  infection 
rom  kissing  or  oral  sex  appears  to  be 
xtremely  low,  if  there  is  any  risk  at 
dl).  However,  a  woman  is  at  greatest 
isk  of  contracting  AIDS  if  she  has  sex 
vith  bisexual  men,  with  men  who  have 
;ex  with  several  partners  or  with  pros- 
itutes,  or  with  intravenous  drug  users 
vho  share  needles. 

If  you  or  your  partner  is  in  any  of 
hese  high-risk  groups,  you  should 
aave  the  HTLV-III  blood  test  to  deter- 
nine  if  AIDS  antibodies  are  present. 
?or  more  information,  contact  your  lo- 
:al  health  department  or  call  the  Pub- 
ic Health  Service's  National  ADDS 
Sotline,  800-342-ATDS. 
Q  I've  been  happily  married  for  six 
years,  and  intercourse  has  always  been 
pleasurable,  but  lately,  it's  extremely 
oainful.  What's  wrong? 

One  of  the  most  common  reasons  for 
painful  sexual  intercourse  is  vaginal 
dryness — and  this  condition  can  be 
triggered  by  a  variety  of  causes. 

Temporary  dryness  may  result  when 
estrogen  levels  are  low — as  during  the 
few  days  following  menstruation  or 
after  childbirth  (particularly  in  nurs- 
ing mothers).  Vaginal  dryness  is  com- 
mon after  menopause.  In  many  cases  it 
can  be  relieved  by  using  lubricants, 
such  as  K-Y  Jelly.  However,  in  more 
severe  cases  consult  your  doctor  about 
the  possible  use  of  an  estrogenic  cream. 

Dryness  may  also  be  caused  by  tam- 
pon use,  douches  and  some  medications 
(antihistamines  are  frequently  cul- 
prits). Oral  contraceptives  high  in  syn- 
thetic progesterone  may  have  a  drying 
action,  but  switching  to  a  pill  with  a 
lower  progesterone  content  usually 
brings  relief. 

Then,  too,  painful  intercourse  may  be 
caused  by  tenderness  of  an  ovary  during 


since  the  bladder  lies  directly  above  the 
vagina.  Careful  examination  and  a  urine 
culture  will  identify  any  infection  for 
which  antibiotics  can  be  prescribed. 

However,  pain  deep  within  the  pelvic 
region  during  intercourse  might  signal 
a  chronic  condition  or  a  more  serious 
one  than  I've  outlined.  If  you  feel  that  is 
the  case,  be  sure  to  check  with  your 
doctor  immediately. 
Q  I'm  approaching  menopause,  but  I'm 
afraid  to  take  estrogen.  What  do  you 
advise? 

A  Some  women  are  concerned  about 
estrogen  replacement  therapy  (ERT),  a 
common  treatment  for  the  hot  flashes, 
profuse  sweating  and  vaginal  dryness 
that  may  arise  as  the  ovaries  stop  pro- 
ducing estrogen.  They  fear  it  will  in- 
crease their  chances  of  developing 
breast  or  endometrial  cancer. 

So  far,  however,  there  is  no  evidence 
that  estrogen  plays  a  causative  role  in 
breast  cancer.  And  while  it  is  statis- 
tically true  that  the  prolonged  use  of 
high  doses  of  estrogen  alone  leads  to  an 
increased  risk  of  cancer  of  the  endo- 
metrium (the  lining  of  the  uterus),  the 
addition  of  adequate  amounts  of  pro- 
gesterone to  optimal  estrogen  dosages 
actually  reduces  the  risk  of  cancer  of 
the  endometrium. 

The  key  to  successful  estrogen 
therapy  is  individualization,  and  for 
this  reason,  every  woman  must  consult 
her  doctor  to  determine  which  ap- 
proach is  best  for  her. 

Some  will  never  need  ERT:  Though 
their  ovaries  produce  less  estrogen  as 
they  age,  they  may  still  yield  sufficient 
amounts  to  prevent  debilitating  symp- 
toms. Others  may  require  only  a  top- 
ical cream  or  suppository  that  contains 
a  minimum  amount  of  hormone. 
There's  even  a  new  skin  patch  called 
Estraderm,  which  can  be  worn  under 
the  clothing.  It  releases  a  prescribed 
amount  of  hormone  directly  into  the 
bloodstream  and  doesn't  need  to  be  me- 
tabolized by  the  liver. 

Estrogen  can  also  be  helpful  in  pre- 
venting osteoporosis,  the  loss  of  bone 
density  that  develops  in  about  one 
fourth  of  women  past  sixty  and  half  of 
those  past  seventy-five. 

But — and  this  is  a  big  but — estrogen 
is  not  a  wonder  drug.  It  does  not  pre- 
vent wrinkles,  restore  youth  or  solve 
sexual  problems.  Nor  should  it  be  ex- 
pected to  relieve  the  depression  associ- 
ated with  mid-life  crisis.  End 

Sherwin  Kaufman  is  a  gynecologist 
with  a  private  practice  in  New  York 
City.  He  is  an  attending  obstetrician/ 
gynecologist  at  Lenox  Hill  Hospital,  in 
New  York  City,  and  chief  of  its  infer- 
tility clinic.  He  is  also  clinical  associate 
professor  of  obstetrics  and  gynecology  at 


MEDICAL  DISPUTES 
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allergies  cause  these  problems  because 
each  time  a  person  consumes  a  food  he 
is  unknowingly  allergic  to,  he  weakens  the 
body's  immune  system,  the  natural  de- 
fense against  invading  microorganisms. 

The  list  of  culprits  includes  wheat,  cow's 
milk  and  milk  products,  and  corn.  Other 
"sinister"  foods,  as  he  calls  them,  are  soy 
products,  cane  sugar,  eggs,  and  yeast 
products,  including  beer  and  liquor. 

Besides  eliminating  the  offending 
foods  from  the  diet,  Berger  suggests 
that  people  rebuild  their  immune  sys- 
tems with  large  doses  of  vitamins. 

In  spite  of  his  popular  success, 
Berger's  scientific  theories  have  an- 
gered many  in  the  medical  establish- 
ment, who  consider  the  idea  of  wide- 
spread food  allergies  unproven  and 
irresponsible.  Publications  of  Berger's 
alma  maters,  Tufts  and  Harvard,  have 
also  slammed  his  book.  "Unscientific 
claims  and  unwarranted  advice,"  said 
the  Tufts  University  Diet  &  Nutrition 
Newsletter.  The  Harvard  Medical 
School  Health  Letter  called  the  book 
"fiction." 

Berger,  for  his  part,  concedes  that 
much  of  his  theory  is  unproven  by  tra- 
ditional medical  methods  but  contends 
that  his  patients  are  proof  enough  that 
his  diet  works  (he  has  about  five  thou- 
sand patients,  each  of  whom  pay's  ap- 
proximately $400  for  the  initial  day  of 
consultation  and  lab  tests). 

He  defends  his  methods  by  citing 
successful  cases.  One  he  recalls  was 
Sharon,  a  fur  designer  who  wanted  to 
lose  fifty  to  sixty  pounds.  But  her  big- 
gest problem  was  an  arthritic  hand. 
Her  job  required  her  to  do  precise  stitch- 
ing, but  pain  and  stiffness  often  pre- 
vented her  from  working.  Aspirin  and 
anti-inflammatory  drugs  were  no  help. 

Berger  suspected  that  there  might  be 
a  relationship  between  Sharon's  weight 
problem  and  her  crippled  hand.  He  ran 
some  tests  that  involved  exposing  a 
small  blood  sample  to  hundreds  of  food 
extracts.  The  tests  suggested  that 
many  of  the  foods  she  enjoyed,  includ- 
ing yeast  products,  corn,  some  vegeta- 
bles, and  fish,  were  destroying  her 
white  blood  cells,  which  help  protect 
the  body  from  bacteria. 

Three  weeks  after  she  began  her  re- 
vised diet  minus  the  suspect  foods, 
Sharon  called  Berger  to  say  that  she 
had  recovered.  Two  months  later,  she 
had  lost  thirty-nine  pounds.  And  she 
now  believes  that  she  had  been  both  fat 
and  sick  because  of  her  food  allergies. 

But  scientists  take  issue  with  Berger's 
methodology  and  many  of  his  key  points. 
For  example,  they  criticize  the  use  of 
cytotoxic  tests,  which  check  for  any  sub- 
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"Just  sip  into  the  light,  clean 
of  Upton®  Decaffeinated  Tea. 
100%  real  tea.  Delicious  hot. 
Refreshing  iced.  It's  the 
jecaffeinated  tea  that  tastes 
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MEDICAL  DISPUTES 

continued 

he  tests  involve  exposing  a  sample  of 
lood  to  various  food  extracts  and 
atching  how  the  white  blood  cells  re- 
it.  "If  you  could  look  into  my  labora- 
>ry  microscope,  you  would  see  vital 
Tnphocyte  cells — the  core  of  our  im- 
tune  defense — swell  and  self-destruct 
hen  exposed  to  food  toxins,"  Berger 
as  said. 

But  the  prestigious  American  Acad- 
my  of  Allergy  and  Immunology,  in  a 
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The  Food  and  Drug  Administration 
made  its  case  against  these  tests  some- 
what more  dramatically.  They  sent  a 
sample  of  blood  to  a  California  lab,  Bio 
Health  Centers,  that  promised — for 
$350 — a  cytotoxic  test  of  a  person's  sen- 
sitivities. The  lab  reported  that  the  do- 
nor of  the  blood  was  allergic  to  many 
foods,  including  several  dairy  products. 
The  blood  had  come  from  a  cow. 

Berger  has  now  largely  stopped 
using  cytotoxic  tests — in  part,  he  says, 
to  remove  a  point  of  contention  with 
traditional  allergists.  "I  don't  think  it's 
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ratories  performed  the  test  correc 

Medical  experts  also  take  issue  wh'l 
the  claim  that  food  allergies  affect  svh 
a  large  percentage  of  the  population   - 

According  to  a  report  by  Richard). ': 
Panush,  M.D.,  of  the  University  of  Fl>\ 
ida,  Gainesville,  and  Ella  M.  Websir, 
M.D.,  of  Northeastern  Ohio  UnivN 
sities  College  of  Medicine,  about  to  : 
thirds  of  the  time  when  people  say  try 
are  allergic,  controlled  studies  shp 
that  they  aren't.  And  those  people  w|> 
really  do  have  food  allergies  usuajf- 
know  it.  "It's  unusual  for  food  reactics 
to    be    subtle,"    says    allergist    Gair 
Rachelefsky,  M.D.,  clinical  profess; 
division  of  allergy  and  immunolop, 
UCLA.  "If  you  eat  shrimp  and  you  gt 
hives,  you  don't  have  to  be  a  genius  d 
know  you're  allergic  to  shrimp." 

Besides,  there  is  no  proof  that  whi 
food  allergies  do  exist,  they  weaken  ts 
immune  system  and  result  in  obesw 
and  other  medical  problems. 

Can  certain  diets  trigger  rheumaT 
diseases,  causing  pain  or  disability  i 
joints  and  muscles — as  in  Sharo:s 
hand?  That  question  is  under  inv<-; 
tigation,  according  to  Panush  ail 
Webster.  And  tentative  results  as 
"provocative,"  they  report.  Researches 
haven't  yet  confirmed  ties  between  fol 
allergies  and  migraines.  But  evidem 
from  Britain  and  the  United  Stats 
over  the  past  five  years  suggests  thi 
some  common  foods — wheat,  egg, 
milk  and  corn,  all  on  Berger's  "siniste' 
list — set  off  the  headaches  in  a  majc- 
ity  of  migraine  patients  studied. 

Even  Berger's  strongest  critics,  how- 
ever, generally  agree  that  the  di; 
Berger  suggests — low  in  fat,  high  i 
fruits  and  vegetables,  stressing  fresi 
foods  over  processed — is  safe  and  pro- 
ably  better  for  people  than  life  in  th 
fast-food  lanes.  They  acknowledge  th: 
the  diet  can  help  people  lose  weigh, 
since  it  excludes  most  high-fat,  higi 
calorie  foods.  But  they  believe  th.'. 
Berger's  greatest  success  may  be  i 
making  people  believe  the  diet  works. 

Even  Berger  acknowledges  that  th 
placebo  effect  may  be  part  of  his  cur 
"There's  no  doubt  that  the  vast  majoril 
of  the  country  eats  terribly,"  he  say 
"And  there's  no  doubt  that  if  you  get  r: 
of  the  cola  and  get  rid  of  the  coffe 
you're  going  to  feel  a  hell  of  a  lot  bette 
Part  of  it  is  just  eating  right.  Part  of 
is  a  placebo  effect.  And  part  of  it  is  rea 
How  much  is  which  is  something  v, 
need  to  determine. 

"But  the  core  moral  issue,"  he  contii 
ues,  "is  that  there  are  so  many  peop) 
being  misdiagnosed  .  .  .  And  they'i 
being  treated  in  an  aggressive  fashioi 
There's  a  moral  responsibility  on  th 
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I'LL  NEVER  FORGIVE  YOU 

continued  from  page  42 

was  a  candidate  for  promotion  to  part- 
ner in  the  firm. 

"John  normally  has  a  drink  or  two  to 
be  social,"  recounts  Lynn,  "but  that 
night  he  had  more  than  usual.  He  got 
into  a  discussion  with  two  of  the  part- 
ners— both  of  whom  were  key  to  my 
promotion — and  suddenly  he  was  liter- 
ally yelling  about  Reaganomics.  I 
could  see  the  two  partners  were  com- 
pletely astonished.  I  managed  to  get 
him  away,  but  not  before  he  had  made 
a  complete  fool  of  himself.  To  this  day  I 
don't  know  whether  I'm  not  a  partner 
because  of  what  John  did.  We  don't 
talk  about  it,  but  it's  something  I'll 
never  forgive  him  for." 

Defining  the  terms 

What  would  you  do  if  you  saw  your 
husband  out  with  another  woman? 
What  would  happen  if  you  felt  your 
husband  had  derailed  your  career? 
Would  you  go  straight  to  a  divorce 
lawyer?  Would  you  suffer  in  silence? 
Would  you  stay  in  the  marriage  but 
make  life  hell  for  him?  Many  women 
have  had  intolerable  experiences  like 
Lynn's  or  Suzanne's — experiences  they 
felt  they  could  never  forgive  their 
mates.  What  is  the  best  way  to  cope 
with  such  a  crisis? 

Before  this  question  can  be  an- 
swered, it's  important  to  define  specifi- 
cally what  is  unforgivable.  This  is 
tricky;  the  unforgivable  can  be  differ- 
ent things  to  different  people.  But  mat- 
rimonial lawyers  and  marriage  coun- 
selors, who  deal  with  these  kinds  of 
problems  on  a  daily  basis,  are  in  fairly 
close  agreement  on  what  constitutes  a 
truly  unforgivable  act. 

"Even  though  I've  seen  people  learn 
to  live  with  exceedingly  upsetting  situ- 
ations, there  are  two  offenses  that  I 
have  found  most  patients  cannot  for- 
give," says  Milton  Pereira,  M.D.,  a 
psychiatrist  at  Elmhurst  General  Hos- 
pital, in  Queens,  New  York.  The  first, 
Pereira  explains,  is  sustained  drug  or 
alcohol  abuse.  A  husband's  addiction 
usually  leads  to  an  act  of  physical  or 
verbal  abuse  that  is  seen  as  intolerable. 

The  second  major  unforgivable  act  is 
the  husband's  having  not  merely  an 
affair,  but  a  homosexual  affair.  Ken- 
neth Kemper,  a  well-known  matrimo- 
nial lawyer  in  New  York  City,  says,  "A 
husband's  admission  of  bisexuality  is 
the  most  psychologically  devastating 
experience  that  a  woman  can  have." 

Not  only  is  such  a  revelation  an 
enormous  blow  to  a  woman's  ego;  in 
today's  sexual  climate,  the  fear  of 
AIDS  makes  a  husband's  homosexual 


Still,  it  is  relatively  rare  for  a  mar- 
ried man  to  have  a  gay  relationship, 
while  heterosexual  infidelity  remains 
fairly  common,  despite  fears  of  AIDS 
and  herpes.  And  if  the  affair  becomes 
serious,  goes  public  or  involves  the 
wife's  best  friend,  it  can  very  well 
break  up  a  marriage. 

Yet  casual  infidelity  does  not  auto- 
matically lead  a  wife  to  the  lawyer's 
office.  The  sexual  permissiveness  that 
has  evolved  during  the  last  fifteen 
years  has  made  such  transgressions 
more  or  less  acceptable:  It  has  become 
a  problem  to  solve  rather  than  the  is- 
sue over  which  a  marriage  breaks  up. 

"In  my  experience,  adultery  doesn't 
come  anywhere  near  being  unforgiv- 
able," says  Anthony  Pietropinto,  M.D., 
a  psychiatrist  in  New  York  City.  "Only 
about  fourteen  percent  of  the  women 
in  a  survey  I  conducted  said  they 
would  choose  immediate  divorce  as  a 
consequence  of  infidelity.  It  certainly 
holds,  however,  that  a  long-term  affair 
is  more  unforgivable  than  a  short-term 
fling  or  one-night  stand." 

Rage  and  withdrawal 

Just  as  the  word  unforgivable  has  dif- 
ferent meanings  for  different  wives, 
there  are  differences  as  well  in  the 
way  women  react  to  unforgivable  acts. 
"My   husband,   Martin,   got   stinking 


drunk  the  night  our  yourgest  baby 
was  born,"  says  Jeanine,  a  mother  of 
three  who  lives  in  Tulsa,  "and  he  left 
me  alone  while  I  was  in  labor.  I  didn't 
say  anything  until  six  weeks  later,  when 
I  lashed  out  in  a  white-hot  rage.  I 
screamed  at  him  until  he  cried,  and  this 
is  a  man  who  has  never  shed  a  tear. 

"Why  would  my  husband  not  be 
there  when  I  needed  him  most?  I  can't 
forgive  that." 

While  Jeanine's  response  was  fury, 
another  woman  might  coldly  with- 
draw. This  is  how  Karen,  forty-four, 
who  had  been  married  for  more  than 
twenty  years,  reacted:  "I  believed  John 
and  I  were  completely  open  with  each 
other,  and  then  I  found  out  that  he  had 
two  bank  accounts  he  never  told  me 
about.  To  me  this  is  completely  unac- 
ceptable. I  never  told  him  I  knew,  but  I 
became  very  cool  with  him  in  many 
ways — including  sexually." 

Another  way  a  woman  may  react  to 
an  unforgivable  act  is  by  behaving  like 
a  martyr.  She  constantly  dwells  on  the 
unforgivable  act,  until  it  becomes  the 
angry  festering  sore  of  her  marriage. 
Rather  than  try  to  solve  the  problem, 
she  clings  to  her  rage  to  further  dis- 
tance herself  from  her  husband. 

This  attitude  prevents  a  woman 
from  seeking  the  often  complex  rea- 
sons   that    may    lead    a    (continued) 
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an  to  commit  an  unforgivable  act. 
hese  reasons  might  be  deeply  embed- 
id  in  the  reiationship,  or  they  may 
em  from  the  man's  own  psyche  and 
obiems.  Hidden  hostility  toward  his 
ife,  a  mid-life  career  crisis,  over- 
helming    feelings     of    helplessness 

hopelessness,  anxiety  and  depres- 
on — any  of  these 
n  trigger  actions 
tat  a  woman 
ight  very  well 
id  intolerable. 
In  the  case  of  Su- 
nne  and  Dan,  it 
as  Dan's  fear  of 
fing  and  losing 
xual  potency 
at  was  the  un- 
ifying cause  of 
s  infidelity.  "Af- 
r  it  happened  we 
id  long  talks,  but 
e  always  ended 
)  enraged,"  says 
izanne,  "so  we  fi- 
illy  decided  on 
arriage  counsel- 
g.  We  found  it  ex- 
emely  helpful.  I 
alized  that  even 
ith  all  of  Dan's 
itward  confi- 
mce,  he  was 
raid  that  youn- 
;r  men  would 
rertake  him  in 
s  career.  I  began 

see  that  his  ego 
as  very  fragile;  a 
le-night  stand 
ive  him  some  sort 

strength.  We're 
ith  working  now 
t  giving  him  the 
ipport  that  he 
ieds  from  within 
e  relationship." 
In  Martin's  case, 
lxiety  caused 
m  to  drink  too 
uch  and  leave 
te  hospital  the 
ght  Jeanine  was 
vingbirth.'lwas 
tere  when  my 
•st  two  children  were  born,"  Martin 
iys.  "I  fainted  the  first  time,  and  with 
le  second  one  I  was  so  terrified  of  the 
lin  it  caused  Jeanine  that  I  couldn't 
and  it.  Of  course  I  was  going  to  be 
tere  for  this  last  one.  But  I  vent  to  a 
ir  near  the  hospital  and  had  a  drink 

ease  the  anxiety.  After  a  few  double 


Understanding  is  often  the  key  to 
keeping  a  relationship  intact — and  re- 
turning it  to  equilibrium. 

"First,  look  at  the  situation,"  advises 
Pietropinto.  "Ask  yourself,  is  it  the  act 
itself  that  is  so  heinous,  or  is  it  that 
something  has  been  hidden  from  you? 
What,  specifically,  are  you  reacting  to? 
Is  this  something  that  the  world  ac- 
knowledges as  bad — or  is  it  your  own 
private  outrage  that's  operating?  This 
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can  help  you  clarify  your  feelings." 
If  you  can  see  that  not  every  trans- 
gression is  a  calamity  or  a  signal  that 
the  relationship  is  over,  then  you'll  be 
in  a  better  position  to  assess  your  op- 
tions. A  wife  faced  with  a  marital  cri- 
sis has  three  choices:  to  walk  away 
from  the  marriage,  to  endure  it  or  to 


Instead,  a  woman  most  often  goes  tea 
matrimonial  lawyer  only  after  she  h 
suffered  a  series  of  problems  capped 
one  last  straw. 

Jennifer  is  a  twenty-nine-year-c 
stockbroker,  married  for  three  ye; 
who  chose  divorce.  "I  found  out  al 
John's  yearlong  affair  with  his  & 
tary,"  she  said,  "and  even  though 
swore  he'd  fire  her  and  never  see 
again,  he  didn't  live  up  to  his  promi 
He  can't  stay  faitr 
ful,  and  that  |s 
something  I  ju: 
can't  tolerate.  I\ 
going  to  find  som- 
one  else  and  ha1: 
the  kind  of  rel- 
tionship  I  need." 
To  endure  tb 
situation — to  st? 
in  a  marria|. 
knowing  that  yc. 
cannot  wipe  tb 
slate  clean — is  a1 
other  possibilhV 
Making  this  dec 
sion  is  often  a  pat 
ful  matter  of  weig: 
ing  certain  factors 
In  the  case  <" 
John  and  Lynn,  f< 
example,  Lynn 
anger  was  mitiga 
ed  when  John  e: 
plained  that  befoi 
coming  to  her  la 
firm's  party,  hi 
had  found  out  r. 
was  being  passe 
over  for  a  prom< 
tion  of  his  own.  1  i 
dull  his  anxiet 
he'd  taken  a  Val 
um  that  Lynn  kej 
athomeforchron:  i 
back  pain.  Couple 
with  a  few  drink,' 
the  Valium  ha1 
the  unexpected  e 
feet  of  makin 
John  arguments 
tive.  Was  what  h 
did  unforgivable 
Even  Lynn  admit 
she  doesn't  knoT 
whether  it  wa 
John's  actions  o 
her  own  that  cause 
her  to  lose  out  on  the  partnership. 

Facing  reality 

Some  women  find  it  a  relief  to  kno^ 
that  they  don't  have  to  exonerate  thei 
husbands.  Although  many  of  us  wer 
reared  on  the  forgive-and-forget  ethic 
Mildred  Lerner,  Ph.D.,  a  clinical  psy 


his  seer 
hou 


trgive,"  she  says,  "but  you  can  go  on." 
Confrontation,  which  many  women 
isel  is  essential  for  releasing  pent-up 
:elings,  may  not  be  beneficial  either. 
i-yeai-oj  nere  are  times  when  it's  better  not  to 
ree  -ear  ilk  about  what  happened.  Instead  of 
aboi  elPmS  y°u  recoup  emotional  ground, 
shattering  confrontation  may  simply 
ad  to  a  further  erosion  of  one's  al- 
;ady  low  self-esteem.  It  can  be  far 
iser  to  evaluate  the  marriage  and  de- 
de  if  it's  worth  it  to  throw  out  what 
du  have  invested. 

"It's  a  very  rough  world  out  there," 
lys  Lerner.  "A  person  simply  may  not 
ave  the  courage  to  do  what  she  feels 
;  traditionally  the  right  thing — that 
:,  divorce — in  the  face  of  an  insuffer- 
ble  act.  Perhaps  she  will  tolerate  the 
larriage  because  she's  getting  other 
ungs  out  of  it." 

Charlotte,  an  attractive  woman  of 
fty,  is  in  such  a  marriage.  "I  guess 
ou  would  call  Charles  an  alcoholic, 
rid  I  know  he's  played  around — more 
lan  a  few  times.  I  don't  really  love 
im  anymore.  So  why  don't  I  get  out? 
or  years  I  wanted  to,  and  I  told  my- 
slf  I'd  leave  when  the  children  grew 
p.  Now  they're  grown,  and  where  am 
going  to  go?  I  couldn't  afford  the  kind 
f  lifestyle  we  have  if  I  were  on  my 
wn,  and  I  assume  you've  heard  about 
le  great  American  man  shortage.  I'm 
ot  willing  to  take  that  chance.  I  go 
ut  with  my  friends  to  the  theater,  to 
he  opera,  to  the  best  restaurants.  I 
ake  wonderful  vacations  with  my 
hildren,  read,  play  a  lot  of  golf.  It's 
ot  that  hard  to  forget  the  problems 
?hen  you  don't  want  to  see  them." 
The  third  option,  when  you're  faced 
nth.  a  situation  that  seems  insoluble, 
isufferable  or  irreconcilable,  is  work- 
ig  out  the  problem  with  your  partner, 
vccept  the  possibility  that  the  act  was 
tot  necessarily  unforgivable,  then  set 
side  some  time  to  talk.  Begin  with  a 
imple  review  of  the  facts.  At  another 
ime,  move  on  from  the  facts  to  the 
aore  painful  questions  you  need  to  ask 
n  order  to  clarify  and  solve  the  prob- 
em.  "This,"  says  Pereira,  "has  to  be 
tone  without  making  it  a  war.  You 
lon't  want  to  create  more  tension." 

Discuss  the  facts  and  ask  your  ques- 
ions  in  the  most  neutral,  positive  way 
lossible.  While  this  process  is  taking 
ilace,  Pereira  suggests  "dipping  into 
;afe  areas  in  the  past  that  you  can  try 
o  re-experience.  Go  back  to  your  fa- 
vorite restaurant,  see  intimate  friends. 
Don't  venture  into  the  deep  waters  of  a 
elationship  without  taking  a  life  pre- 
;erver — memories  of  the  good  times 
tnd  the  warm  feelings — with  you." 

If  you're  so  enraged  that  you  can't 
;ee  straight,  Pereira  cautions,  don't 
alk  about  it.  Ask  yourself  what  vou 
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steam — and  do  it.  When  you've  calmed 
down  and  are  in  a  more  neutral  frame 
of  mind,  begin  talking. 

Avoid  boxing  yourself  in  by  issuing 
ultimatums,  suggests  Pietropinto.  Un- 
less you  really  mean  it,  don't  say,  "If 
you  see  that  woman  one  more  time,  I'll 
divorce  you"  or  "If  you  ever  get  drunk 
again,  it's  the  end."  It  may  not  be  pos- 
sible for  him  to  break  it  off  unless  he 
sees  her  one  more  time,  or  it  may  hap- 
pen that  sometime  in  the  future  he 
will  have  too  much  to  drink,  so  be 
wary  of  challenging  him  in  this  way. 
You  may  find  yourself  losing  face  or, 
far  worse,  stuck  with  a  condition  or 
requirement  that  you  regret.  Letting 
him  know  that  this  is  an  act  you  don't 
want  repeated,  one  that  you  cannot 
tolerate — without  issuing  a  do-this-or- 
else  threat — is  usually  safer. 

Working  on  any  problem  together 
takes  time,  commitment  and  determi- 
nation. This  is  doubly  true  when  one 
partner  feels  that  the  other  has  com- 
mitted an  insufferable,  irreparable  act. 
But  if  both  partners  are  willing  to  face 
the  realities  of  painful  emotions,  the 
rate  of  success  is  surprisingly  high. 
When  faced  with  the  unforgivable,  a 
couple  may  find  they  can  learn  a  great 
deal  about  themselves  that  is  of  real 
substance  and  value  in  maintaining 
the  relationship.  End 
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which  he  will  reportedly  receive 
$5  million  to  $7  million,  starred  in  his 
first  major  film,  the  soon-to-be-re- 
leased comedy  Blind  Date,  with  Kim 
Basinger,  and  signed  a  contract  with 
Tri-Star  to  make  two  other  movies. 
And  if  that  isn't  enough,  Bruno  and 
the  Heaters,  a  rock/Motown  band  for 
which  he  is  the  lead  singer  and  har- 
monica player,  released  their  first  al- 
bum in  January.  Not  bad  for  a  kid 
from  a  factory  town  in  south  Jersey 
who  wrote  in  his  high  school  yearbook 
that  his  goal  in  life  was  "to  become 
deliriously  happy,  or  a  professional 
harp  player." 

Hell's  Kitchen  to  Hollywood 

For  Bruce,  the  road  to  delirium  has 
taken  some  interesting  turns.  A  class 
clown  as  a  schoolkid,  he  studied  the- 
ater at  Montclair  State  College,  in 
New  Jersey,  before  dropping  out  only  a 
year  and  a  half  later.  But  even  in  that 
short  time,  theater  professor  Jerry 
Rockwood  saw  uncanny  talent.  "Very 
few  students  have  the  raw,  natural 
ability  that  he  had,"  Rockwood  says. 
"There  was  an  intensity  in  his  work 
that  you  just  can't  teach." 
With    some    acting        (continued) 
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irses  under  his  belt,  Willis  packed 
his  enthusiasm  and  headed  for  New 
>rk.  He  ended  up  working  as  a  bar- 
lder  and  living  in  a  rat-infested 
ilk-up  building  in  Manhattan's 
;dy  Hell's  Kitchen.  His  neighbors  re- 
smber  him  as  likable — though  some- 
tat  unusual. 

'The  day  before  I  moved  in,  Bruce 
ard  me  talking  to  the  superinten- 
tit  of  the  building  and  came  out  to 
ake  my  hand  and  welcome  me,"  says 
e  of  the  neighbors.  "It  was  a  strange 
me,  with  him  standing  there  in  his 
derwear,  his  hair  uncombed,  and  a 
o-day  growth  of  beard.  He  never 
aabed  his  hair." 

His  New  York  neighbors  recall  two 
ings  about  Bruce:  his  loud  parties, 
lich  never  ended  before  sunrise,  and 
b  attractive  women  he  dated.  "He 
:ed  girls  named  Linda,"  says  Lynn 
slaney,  a  neighbor  and  fellow  actor. 
te  dated  two  of  them,  and  I  couldn't 
ep  them  straight.  They  were  very 
otic-looking — tanned  and  athletic." 
Like  David  Addison,  Willis  always 
d  a  corny  pickup  line  ready  for  a 


son  shades  and  his  Addison  attitude 
and  flung  open  the  door  to  a  favorite 
old  restaurant,  doo-wopping  and  snap- 
ping his  fingers.  He  saw  an  attractive 
blond  sitting  at  one  of  the  tables  and 
made  a  beeline  for  her.  "You  and  me 
were  meant  to  be  together,"  he  told 
her.  But  apparently  they  weren't.  The 
woman  ignored  him. 

"A  lot  of  women  found  him  cocky, 
arrogant  and  on  a  macho  trip,"  says  a 
college  buddy  who  is  still  a  good 
friend.  "But  at  the  same  time,  they 
were  attracted  by  those  qualities. 
They'd  never  admit  it,  but  a  lot  of 
women  were  definitely  attracted  to 
him,  arrogance  and  all." 

And  they  still  are.  But  it  looks  like 
Bruce  may  finally  have  found  the  one 
woman  he  was  meant  to  be  with — 
Sheri  Rivera,  ex- wife  of  journalist  Ge- 
raldo  Rivera.  Friends  say  their  rela- 
tionship is  very  serious  and  might  lead 
to  marriage  soon.  Bruce  spends  so 
much  of  his  free  time  at  Sheri's  home 
that  he  lets  friends  stay  at  his  own 
house  in  the  Hollywood  hills. 

To  his  friends,  Bruce  reveals  a  rare- 
ly seen  private  side.  He  can  be  surpris- 
ingly introspective,  even  shy,  around 
people  he  doesn't  know.  He's  also  a  bit 


usually  stops  in  to  catch  a  show  H 
have  a  drink  at  the  bar  about  twicek 
week,  but  he's  almost  always  alone. 

At  the  same  time,  there's  a  wild  si« 
to  Bruce  Willis.  He  enjoys  partyi* 
with  friends  and  is  often  brash,  fu>| 
loving  and  irreverent.  What  ele| 
would  you  expect  from  a  man  who* 
credo  is  "Live  fast,  die  young,  lea'; 
clean  underwear"? 

"Bruce  has  always  liked  to  have 
good  time,"  says  one  friend,  who  r>t 
calls  the  many  times  Bruce  was  tl.| 
life  of  a  party.  "If  there's  fun  to  be  ha  | 
he's  always  on  the  front  line,  gettir, 
the  most  out  of  it.  Bruce  has  alway 
slammed  himself  into  life  face  first."]; 

Bruce  at  home 

These  days,  Bruce  owns  two  expensh 
cars — a  sleek  black  Mercedes  and 
1966  Corvette,  which  he  drives  on 
occasionally.  Otherwise,  the  actor  liv< 
fairly    simply,    considering    his    ne 
wealth  and  status.  He  still  holds  tr 
lease  to  his  $450-a-month  Hell's  Kitcl 
en   apartment   (his   cousin   is   livin 
there  now),  and  even  his  ten-rood  i 
$300,000  Hollywood  Hills  home  is  tHl] 
smallest  on  the  block,  at  2,370  squa»[ 
feet.  It's  also  the  only  one  on  the  stred 
without  landscaping.  There  are  seve: 
al  tall  cedar  trees  that  hide  the  prope. 
ty  from  the  street,  and  a  six-foot-hig 
cinderblock  wall  to  deter  the  nosy. 

Inside,  the  home  has  a  Mediterra 
nean  flavor,  with  white  walls,  tern 
cotta  tile  floors,  and  a  large  tern  Ij 
shaped  couch  occupying  much  of  tbj 
living  room.  Across  the  room,  a  larg 
wall  unit  holds  some  of  Bruce's  prize; 
possessions — an  impressive  stereo  syJ 
tern,  a  television  and  VCR,  and  hi 
Three  Stooges  videotapes.  A  slidin 
glass  door  leads  out  to  a  small  pati 
and  a  kidney-shaped  pool  just  larg 
enough  for  Bruce  to  swim  laps  ever 
morning.  It's  a  modest  home  by  H0II3 
wood  standards,  uncluttered  and  sim 
ply  furnished.  The  broken  light  switcr 
the  empty  wicker  tissue  box  holder 
and  the  can  of  Glade  openly  displayej 
on  a  toilet  tank  in  one  of  the  thre 
bathrooms  point  to  a  man  who  has  bet| 
ter  things  to  do  with  his  time  than  trj 
to  impress  others.  Famous  or  no« 
Bruce  Willis  is  still  the  same  old  guj 
from  Penns  Grove,  New  Jersey. 

"It's  very  rare  when  someone  ex 
plodes  onto  the  scene  the  way  Bruc< 
has  and  is  able  to  handle  it  so  well  am 
keep  a  perspective  on  everything,! 
says  Blake  Edwards,  who  directed  hini 
in  Blind  Date  and  will  work  with  hin 
on  another  movie,  Sunset.  "He  ha; 
boyish  charm,  a  kind  of  vulnerability 
that  is  so  appealing,   it  makes  yoi 
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Cross-stitch  embroidery  brings  the 
act  of  creation  easily  within  your  grasp. 
With  one  simple  stitch  you'll  be  able  to 
breathe  life  into  thousands  of  exquisite 
designs  like  this. 

If  you've  never 
tried  it,  DMC  would  like 
to  show  you  how  easy 
and  satisfying  cross  - 
stitching  can  be. 

We've  put 
together  a  colorful  little 
booklet,  along  with 
thread,  needle,  a  simple 
teddy  bear  pattern  and 
cloth.  It's  yours  free,  for 

the  asking  from 

DMC,  the  French  company  that's 

been  spinning  fine  Embroidery  Floss 

for  238  years. 

Just  fill  out  the  coupon 

below.  Once  you  get  started,  a  new 

world  of  creativity  will  be  at  your 

fingertips.  The  hardest  part  is  just 

threading  the  needle. 

rr 1 

SEND  FOR  YOUR  FREE 
CROSS-STITCH  BROCHURE  AND  KIT 

Please  enclose  $1.00  to  cover  postage  and  handling. 

Name 


WHERE  THE  FINEST 
NEEDLECR  AFT  RKfiTNS 


Address . 


.Zip. 


Telephone  (  ) 

Area  Code 

Have  you  ever  tried  cross-stitching  before?        YES  D       NO  D 

Mail  to:  The  DMC  Corporation,  Dept.  LH,  P.O.  Box  3164 

Melville,  NY  11747-3164 

Allow  6-8  weeks  for  delivery.  Offer  expires  June  30, 1987 
or  while  supply  lasts.  Offer  good  in  continental  USA  only. 
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hed  Bruce  Willis's  career,  it  has 
rected  Cybill  Shepherd's.  Her 
success  was  as  a  model  and  beau- 
leen  from  Memphis.  (Ironically, 
cman  who  today  has  a  reputation 
ing  a  handful  on  the  set  won  the 
niality  award  in  the  Miss  Teen- 
merica  pageant  in  1967.) 

A  model  moonlighter 

I's  acting  career  began  when  she 
mly  nineteen  and  director  Peter 
movich  saw  her  on  the  cover  of 
our  magazine.  He  cast  her  in  the 
if  Jacy  in  The  Last  Picture  Show 
71.  Cybill  won  critical  acclaim 
logdanovich's  heart,  and  the  two 
i  living  together  soon  after,  when 
irector  separated  from  his  wife, 
/hen  Bogdanovich  cast  Cybill  in 
more  movies,  and  they  both 
td,  the  critics  turned  on  Shep- 
attacking  her  acting  ability  and 
ng  her  for  ruining  Bogdanovich's 
r  and  his  marriage.  In  1978,  the 
i  agreed  to  split  up,  and  Cybill 
led  to  Memphis. 

:k  home,  she  met  and  married 
!  Ford,  an  aptly  named  auto  parts 
r  with  whom  she  had  a  daughter, 
mtine.  After  some  soul-search- 
iybill  decided  it  was  time  to  make 
leback.  She  traveled  around  the 
ry,  with  Clementine  in  tow,  pick- 
p  experience  in  regional  theater, 
divorcing  Ford  in  1982,  she  called 
gent  to  say  she  was  ready  to  re- 
o  Hollywood.  The  agent  delivered 
arshest  blow  of  all.  "You've  been 
:mphis  for  four  years,"  she  said, 
might  as  well  be  dead." 
i  this  time,  Cybill  refused  to  lis- 
Ihe  fired  her  agent  and  set  off  to 
wood  to  prove  to  everyone — in- 
ig  herself— that  she  could  make 
in  actress. 

lsed  to  have  moments  of  great 
ir,  when  I  felt  I'd  never  work 
,"  she  says.  "Getting  slammed 
eally  painful,  but  deep  down,  I 

my  career  wasn't  over.  I  just 
d  to  prove  i,  to  myself.  So  I  set 
i  a  difficult  task.  It  was  tough,  but 
survivor." 

urvivor,  and  now,  suddenly,  a  su- 
it. If  the  new  Cybill  8r  uherd 
i  brash  on  the  set,  it  may  be  be- 

of  all  she's  been  through  in  her 
r.  After  years  of  taking  it  on 
from  the  press,  she's  feistier  and 
ning  with  self-confidence. 
will  never  give  up  my  belief  in 
[f  again,"  she  says.  "I  am  strong- 
1,  and  I  am  stubborn,  but  I  abso- 
•  believe  I  deserve  all  this." 


Bruce  Oppenheim,  a  likable,  easygo- 
ing Los  Angeles  chiropractor  whom 
she  met  more  than  a  year  ago  when 
the  actress  went  to  him  for  a  chronic 
back  problem.  He  visits  her  often  on 
the  Moonlighting  set  (crew  members 
call  him  Dr.  Bruce  to  differentiate  him 
from  that  other  Bruce),  and  he  clearly 
enjoys  Cybill's  company.  "She's  tall, 
blond  and  beautiful,"  he  says.  "And 
she's  a  wonderful  person." 

Oppenheim  fits  one  of  Cybill's  main 
requirements:  He  gets  along  well  with 
Clementine,  who  Shepherd  says  is  the 
most  important  person  in  her  life. 

"Clementine  is  everything  to  her," 
says  Myrtle  Boone,  who  is  the  girl's 
live-in  nanny,  just  as  she  had  been 
Cybill's  nanny  when  the  actress  was 
growing  up  in  Memphis.  "They  go  bi- 
cycle riding,  horseback  riding,  or  just 
out  for  a  walk.  They're  inseparable." 

Clementine's  presence  is  felt 
throughout  Cybill's  pleasant  home,  in 
Encino.  A  large  watercolor  portrait  of 
the  actress  and  her  daughter  adorns 
the  living-room  wall  closest  to  the 
pool,  and  Clem's  saddle  for  horseback 
riding  is  parked  on  a  small  chair  at  the 
other  end  of  the  living  room. 

In  many  ways,  Cybill's  $650,000 
home  is  the  opposite  of  Willis's.  While 
his  is  carefully  hidden  behind  a  wall, 
hers  is  open  and  sprawling,  with  a 
well-manicured  front  lawn. 

Inside,  a  small  foyer  with  dark  wood 
floors  opens  up  into  a  large,  airy  living 
room.  The  high,  beamed  ceiling  is  also 
made  of  dark  wood  and  is  further  sup- 
ported by  a  stone  fireplace  that  divides 
the  room.  While  Willis  has  decorated 
his  home  in  earth  tones,  Cybill  has 
chosen  richer  colors,  including  the  liv- 
ing room's  blue  walls  and  dark  blue 
carpeting.  Her  love  of  music  is  evi- 
denced by  the  black  piano  and  the 
large  vintage  Wurlitzer  jukebox  in  the 
corner  of  the  room. 

Clementine  comes  running  into  the 
living  room,  a  blur  of  short  blond  hair. 
She  is  wearing  a  Los  Angeles  Lakers 
T-shirt  and  carrying  a  large  ball,  and 
she  is  eager  to  have  Myrtle  take  her  to 
the  park.  Clem  has  a  great  love  of 
sports,  just  like  her  mother. 

"Cybill  was  always  full  of  energy  as 
a  child,"  says  Myrtle,  "but  she  never 
gave  me  a  moment's  trouble.  She  was 
an  absolute  darling  then,  and  she's 
still  the  sweetest  person  I  know." 

And  what  does  Cybill's  future  hold? 
She  hasn't  made  any  firm  plans,  but 
one  thing's  for  sure — she'll  never  let 
the  critics  kick  her  around  again.  "My 
career's  been  an  absolute  roller-coaster 
ride/'  she  says.  "But  through  it  all,  I've 
grown  in  a  million  ways — thank  God 
for  that.  I'm  eniovinsr  life  now.  and  I'm 
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By  Sheryl  Kraft 


Stop  here  for  convenient  shopping  with 
this  wide  selection  of  merchandise. 
Enclose  your  personal  check  or  money 
order;  allow  4  to  6  weeks  for  delivery! 

1.  Bosom  Buddy  Breast  Form  Breast  form  for 
mastectomies  fits  inside  your  bra.  matches  for- 
mer size  and  contour.  Cool,  comfortable,  wash- 
able. No  plastic,  silicone  or  rubber  used  in  con- 
struction. Fits  your  regular  bra.  Please  specify  bra 
and  cup  size.  $49.95.  Larger  sizes.  $55.  Add  $3 
postage.  Money  back  gaurantee.  Free  brochure. 
Visa/MC.  B&B  Company,  Dept.  LJ-37,  Box  5731, 
Boise,  Idaho  83705.  PH:  208-343-9696. 

2.  Career  Training  That  Works!  Easy,  proven 
home-study  programs  designed  for  busy  adults 
give  you  the  skills  to  compete  in  today's  job  mar- 
ket. Accounting,  Fashion,  Marketing,  Travel — 
choose  from  38  exciting  careers!  Write:  Interna- 
tional Correspondence  Schools  Dept.  UBE37, 
Scranton,  PA  18515. 

3.  Mothers  work.  Classic  business  suits  and 
dresses  for  a  professional  image  throughout  preg- 
nancy. Catalog  with  swatches,  $3.00  refundable 
with  order.  Visit  our  stores  or  inquire  about  open- 
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To  500  Women  Who  Send  for  Our  FREE  Catalog. 

Mail  this  coupon  for  our  FREE  Catalog  of  the  world's  finest  fashion  wigs. 
On  May  1 ,  1987,  we  will  draw  500  names  of  those 
who  send  for  our  catalog.  Winners  may  choose  any 
wig  from  our  catalog  priced  up  to  $80...  FREE! 

Mail  Coupon  Today. 

No  Cost  or  Obligation.  Nothing  to  buy.  Limit  one  entry  per  person. 
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Have  you  ever  worn  a  wig?  Q  Yes.  Q  No. 
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Why  you  feel  the  way  you  do,  plus  the  newest  psychological 
research.  By  Sonya  Friedman,  Ph.D. 


(CAN'T  SAY  MO 
Every  time  I'm  asked 
to  do  something — 
ither  it's  making  cookies 
the  school  bake  sale  or 
ing  on  an  extra  project 
work — I  automatically 
yes.  Consequently,  I'm 
ays  overloaded  with 
igations.  Why  do  I  feel 
ipelled  to  do  this,  and 
r  can  I  learn  to  say  no 
in  I  need  to? 

Iwhen  a  person  feels  compelled 
^to  take  on  extra  work,  it's  often 
^because  she's  hoping  for  some- 
l  in  return.  In  your  case,  you  prob- 

feel  motivated  to  do  things  for 
rs  in  order  to  get  their  approval, 
of  course,  being  accommodating 
;he  time  doesn't  guarantee  that 
le  will  think  more  highly  of  you, 
is  isn't  a  very  satisfying  avenue. 

feel  comfortable  about  saying  no, 
need  to  boost  your  sense  of  self- 
h.  To  do  this,  compile  a  list  of  your 
igths.  This  will  help  you  to  see 

you  have  reasons  to  feel  good 
t  yourself  without  needing  con- 
t  approval  from  others.  Then,  the 

time  you're  asked  to  take  on  a 
ict  when  you're  already  very  busy, 

a  minute  to  remind  yourself  that 
ig  yes  will  only  make  your  life 
i  hectic.  Finally,  when  you  need  to 
no,  do  so  in  a  pleasant  but  firm 

If  it  will  make  you  feel  better,  tell 
person  that  you  will  try  to  help 
out  next  time. 


V        CONCERNED  WIFE 

J  My  husband  was 
\  recently  fired  from  his 
without  warning  n 

ugh  he's  had  severe! 
er  good  job  offers,  he 
ssn't  seem  interested.  He 


Alt  sounds  as  if  your  husband  is 
suffering  from  a  serious  depres- 
sion. Not  only  that,  he  seems  to 
have  temporarily  lost  the  ability  to  see 
himself  as  a  competent  and  desirable 
person  and  is  blaming  himself  for 
everything  that  happened.  However, 
no  matter  how  much  you  want  to  help 
him,  there  is  little  you  can  do.  In  fact, 
attempts  to  motivate  your  husband  to 
find  another  job  right  now  may  only 
cause  him  to  become  more  depressed. 

Your  husband  needs  to  work 
through  this  situation  on  his  own  so 
that  he  can  put  it  behind  him.  Give 
him  about  a  month  to  do  this.  During 
this   time,   encourage   him   to   get 


dressed,  and  give  him  errands  that 
will  get  him  out  of  the  house  each  day. 
It's  also  a  good  idea  to  persuade  your 
husband  to  exercise  daily.  This  will 
help  to  lift  his  spirits  and  keep  him 
from  becoming  lethargic.  Finally,  try 
to  help  him  to  see  his  circumstances  as 
a  new  challenge.  Point  out  to  him  that 
he  has  the  skills  and  the  determina- 
tion to  get  another  job — perhaps  one 
that  he  will  enjoy  even  more. 


LHJ  welcomes  your  questions  for  Psy- 
chologists Journal.  Send  them  to  Son- 
yaFriedman,  LHJ,  100  Park  Ave.,  New 
York,  NY  10017.  Dr.  Friedman  regrets 
that  she  cannot  respond  personally. 


HOW  SATISFYING  IS  YOUR  SEX  LIFE? 


Giving  and  receiving  pleasure  is  what  marital  sex  is  all 
about.  However,  a  couple's  sexual  appetites  aren't  always 
equal.  To  determine  how  sexually  compatible  you  and  your 
husband  are,  take  this  quiz.  Add  or  subtract  the  number  of 
points  indicated  for  each  question.  If  a  question  doesn't  apply, 
ignore  it. 

1.  If  your  mate  knows  just  how  to  arouse  you  sexually  and  can  often  do  so, 
add  10  points. 

2.  If  you're  as  conscientious  about  your  grooming  habits  now  as  when  you 
first  got  married,  add  3  points. 

3.  If  you  ever  withhold  sex  to  get  even  for  some  real  or  imagined  wrong, 
subtract  4  points. 

4.  If  you  initiate  sexual  activity  as  often  as  your  spouse,  add  5  points. 

5.  If  you  wish  that  you  could  have  an  affair,  subtract  2  points. 

6.  If  you  find  it  easy  to  tell  your  partner  about  your  sexual  preferences  during 
lovemaking,  add  5  points. 

7.  If  your  mate  is  still  interested  in  stimulating  you  to  orgasm  after  he's  had 
his,  add  7  points. 

8.  If  you  think  your  partner  is  more  uninhibited  during  sex  than  you  are, 
subtract  5  points. 

9.  If  you  always  need  to  fantasize  about  something  other  than  your  spouse 
when  you  make  love,  subtract  6  points. 

10.  If  you  or  your  mate  answers  the  phone  during  lovemaking  and  stays  on  the 
line  talking,  subtract  3  ooints. 

If  your  score  is:  25  or  more — You  have  a  mate  who  shares  your  feelings  and 
intensity  about  sex  and  who  is  able  to  satisfy  your  needs. 

10  to  24 — Although  it  has  its  highs  and  lows,  the  sexual  climate  of  your 
marriage  is  generally  satisfactory. 

9  or  less — Your  sex  life  is  less  than  satisfactory.  To  make  changes,  you  need  to 
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Tfeddy  Bear  Meets  Bread  y 

I  Bake  FleischmannV  Honey  Wheat  Bear  Bread  and  Save  $10  On  The  "Talking"  A.G.  Bear  bfAxlon 


Honey  Wheat  Bear  Bread 

MAKES  2  SCULPTURED  BEARS 


2%  to  3 %  cups 
all-purpose  flour 
2  teaspoons  salt 
2  packages 
Fleischmann's 
Active  Dry  Yeast 
1  Yz  cups  water 


3/4  cup  milk 
%  cup  honey 
%  cup  margarine 
3  cups  whole 
wheat  flour* 
Seedless  Raisins 
1  egg,  beaten 


Mix  2  cups  all-purpose  flour,  salt  and 
undissolved  yeast. 

Heat  water,  milk,  honey  and  mar- 
garine to  120°  to  130°F.  Add  to  dry 
ingredients;  beat  2  minutes  at 
medium  speed  of  mixer.  Stir  in  1  cup 
whole  wheat  flour;  beat  at  high  speed 
2  minutes.  Stir  in  remaining  whole 
wheat  flour  and  enough  remaining 
all-purpose  flour  to  make  stiff  dough. 
Knead  8  to  10  minutes.  Set  in 
greased  bowl;  turn  to  grease  top. 
Cover;  let  rise  in  warm  draft-free 


place  until  doubled  in  size,  about  1  hour. 

Punch  dough  down;  divide  into  4  equal  pieces.  Form  2  pieces  into  balls.  Place 
each  on  greased  baking  sheet  for  body;  flatten  slightly.  Halve  remaining  pieces. 
Form  2  pieces  into  balls.  Place  above  larger  pieces  for  heads;  flatten  slightly.  From 
each  remaining  piece,  break  off  a  small  ball,  about  the  size  of  a  cherry  and  place 
for  a  nose.  Divide  remaining  dough  into  12  equal  pieces.  Shape  into  balls  and 
attach  to  bears  to  form  paws  and  ears; 
seal  seams.  Cover;  let  rise  until 
doubled,  about  45  minutes. 

Make  an  indentation  in  each  ear. 
Place  raisins  for  eyes  and  belly 

button  on  each  bear;  brush  with  \ 

egg.  Bake  at  400°F  for  25  to  30 
minutes.  Remove  from  sheets; 
cool. 

*3  cups  all-purpose  flour  may  be 
substituted. 

To  save  50%  rising  time  use 
FLEISCHMANN'S 
Rapid-Rise  Yeast: 
Follow  Quick 
Mix  steps  on 
package 
l     back. 
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WELL-BREAD 

I'M  A 
TREAT 
TO  EAT. 
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The  latest  scientific  research  and  medical  findings 
to  keep  your  family  its  healthiest.  By  Beth  Weinhouse 


HQUC01SCREH 


laucoma — increased  pressure  inside  the  eyes — is  the 
leading  cause  of  blindness  in  the  United  States.  Left 
untreated,  the  disease  damages  the  optic  nerve,  grad- 
ually destroying  vision.  But  diagnosed  early,  it  can  be 
easily  controlled  with  either  medication  or  surgery,  so 
10  vision  is  lost.  The  disease  can  strike  at  any  time  but  is 
likely  to  develop  after  age  thirty-five,  and  the  risk 
ases  after  age  sixty.  Since  glaucoma  produces  no  symp- 
in  its  early  stages,  regular  testing  is  crucial, 
i  March  25,  volunteer  optometrists  from  the  American 
metric  Association  will  conduct  a  free  glaucoma  check 
ore  than  seven  hundred  Medicine  Shoppe  pharmacies 
nwide,  from  10  A.M.  to  6  P.M.;  no  appointment  is 
sary.  The  exam  is  done  with  a  tonometer,  which  shoots 
f  of  air  at  the  eyeball  and  then  measures  the  pressure. 
jick  and  painless;  results  are  given  on  the  spot. 


SORIASIS 

NEW  THERAPY 
LAY  BRING  RELIEF 

iew  treatment  being  developed  by 
ts  University  researchers  may 
n  help  the  1  to  3  percent  of  the 
ulation  suffering  from  psoriasis, 
ondition  characterized  by  patches 
ed,  scaly,  itchy,  dry  skin, 
he  treatment  vises  a  potent,  natu- 
y  occurring  hormone,  a  form  of 
imin  D,  that  slows  the  production 
kin  cells,  which  proliferate  out  of 
trol  in  psoriasis  patients. 
a  clinical  tests  of  patients  who  did 
respond  to  other  therapies, 
jhty  to  eighty-five  percent  had  a 
d  to  excellent  reaction,"  says  Mi- 
el  F.  Holick,  Ph.D.,  M.D.,  director 
;he  Vitamin  D  and  Bone  Metabo- 
o  Laboratory  at  the  1  s  USD  A 
man  Nutrition  hcsearch  iter. 
'his  treatment  probably  wc  it  be 
lilable  for  several  years,  but  peo- 
with  psoriasis  who  are  interested 
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MAHfl#f#ltA^    Although  most 

IfiDDDf   j|65    headaches  are  merely 
■■^^■%*%B%llW4#    annoying,  a  so-called 
thunderclap  headache — the  pain  of  which  has  been 
compared  to  the  pain  of  being  hit  over  the  head  with  a 
baseball  bat — can  be  the  only  warning  sign  of  a 
potentially  fatal  brain  aneurysm.  This  type  of  headache 
strikes  suddenly,  and  it  can  last  for  minutes  or  hours. 

Researchers  at  the  University  of  California  at  San 
Francisco  (UCSF)  estimate  that  four  million  Americans 
have  an  unsuspected  brain  aneurysm — a  weakness  in  an 
artery  that  causes  part  of  the  blood-vessel  wall  to  balloon. 
The  weak  spot  may  suddenly  rupture,  often  causing  death. 

Although  not  all  thunderclap  headaches  signal  an 
aneurysm,  the  UCSF  scientists  recommend  that  anyone 
who  experiences  this  type  of  headache  see  a  physician 
for  diagnostic  tests  immediately. 


Two  new  studies  have  come  up  with  some  surprising 
revelations  about  growing  older 

Swedish  researchers  have  found  that  elderly  people  who  remain  sexually  active 
have  better  memories  and  are  healthier  than  their  celibate  counterparts. 
'To  give  up  one's  sex  life  leads  to  a  drop  in  memory  capacity  and  intellectual 
ability,"  says  Lars   Nilsson,  M.D.,   head   physician  at  Sahlgrenska   Hospital,   in 
Goteborg,  Sweden.  "The  people  who  keep  up  sexual  activity  stay  vital." 

The  researchers  also  found  that  when  elderly  or  middle-aged  people  do  give  up 
sex,  it  is  most  often  for  psychological — rather  than  biological  or  physical — reasons. 
Depression  and  nervous  disorders  are  the  primary  reasons  for  late-life  celibacy. 

A  study  at  the  University  of  Missouri-Columbia  School  of  Medicine  has  found 
that  frequent  drinking  or  infrequent  but  heavy  drinking  can  speed  up  aging. 
Albert  Y.  Sun,  Ph.D.,  research  professor  of  biochemistry,  has  conducted 
a  study  that  suggests  that  alcohol  can  accelerate  the  deterioration  of  cell  mem- 
branes in  the  brain  (which  is  a  normal  part  of  aging)  and  affect  sleep,  learning 
and  memory.  "The  body  has  time  to  recover  from  the  effects  of  alcohol  if  a  person 
ho<;  iust  one  or  two  drinks  a  week."  savs  Sun.  But  with  more  freauent  consump- 
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"If  I've  asked  for  Meow  Mix  oike, 
I've  asked  for  it  a  thousand  tim  ~' 


ore 


active 

ectuol 
ol,  in 


Of  the  hundreds  of  cat  foods,  there's 
Dnly  one  worth  repeating  myself  for. 
Meow  Mix®  brand  cat  food. 
Because  it  has  the  threejlavors  cats 
ove  most,  tuna,  liver,  and"chicken. 
So  if  variety  is  what 
you're  looking  for  in  a 
cat  food,  Meow  Mix  is 
yours  for  the  asking. 

Meow  Mix  tastes 
\  so  good  cats  ask  for 
it  by  name. 
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MANUFACIURER^  COUPON       EXPIRATION  DATE  3/31/88 


50c 

50<  OFF 

2  BOXES  OR  ANY  BAG 
OF  MEOW  MIX"  BRAND 
CAT  FOOD. 


50c 


to 


CONSUMER  Coupon  mwU  bo  accompanied  by  the  requited  pwr- 
chote  <t  may  not  be  cop*ed  or  Iromferred  No  other  coupon  may  be 
med  with  thu  coupon  to  pure  hove  'he  mok  pocVogeU) 
RETAILER  To  obtom  foce  value  *  8c.  tend  lo  RoMon  Punna  Com- 
pany (RPCo  ).  PO  Bo.  1001.  Mauoutah.  II  6???4  Coupon  mw»i  be 
redeemed  m  occordonce  wtlh  RPCoi  coupon  redemption  term*,  o 
copy  of  wh«h  hen  been  provided  lo  rete'e'  ond  n  ovoilable  upon 
requeU  by  writing  lo  RPCo.  PO  Bo«  1000.  MoKOutoh.  II  62??4 
The  (onvumer  muvi  pay  wle»  to*  Good  only  m  U  S  A..      _ — =~ 
APO'v  FPO'i  Vo»d  where  proM»ted/'Oied/rcilncled       ■_ ■ 
Coih value  l/?0<  <  RoMonPunnaCo.1986 

MM-517 


|    MANUFACTURER  S  COUPON    |  EXPIRATION  DAIE  3/3I/8B  | 


$1.00 


$1.00 


$1.00  OFF 

ANY  8  LB.  BAG  OR  LARGER 
OF  MEOW  MIX*  BRAND 
CAT  FOOD. 

CONSUMER  Coupon  mutt  be  accompanied  by  me  fequwed  pur 
chove  Hmoy  no>  be  copied  or  tromlerred  No  o'her  coupon  may  be 
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requeil  by  writing  to  RPCo.  PO   Bon  1000  MotCOulah.  II  62224 
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8  BUTTER  @SS  FOR  WORSE        By  Lynn  Johnston 


fOU'FZ  GOim  TO  LOSE 
l/R  MITTENS-  WHY 
INT  yOU  LOSE  THEM 
IMPAIRS?!  I 


WHAT  EVERY  MEW  MOTHER  KNOWS 

Childless  environmentalist  friends  will  take  turns  lec- 
turing a  rookie  mom  on  the  evils  of  disposable  diapers. 

A  baby  who  slept  through  visits  with  her  grand- 
parents, her  mom's  best  friends  and  her  dad's  bowling 
league  will  wake  up  at  3  a.m..  wanting  to  play. 

A  novice  mother  will  do  things  she  swore  never  to  do, 
such  as  cut  her  hair  short,  fetch  the  evening  paper 
while  still  in  her  robe  and  ask  her  mother  for  advice. 

With  only  a  baby  for  company,  a  fairly  intelligent 
adult  will  invent  a  sophisticated  game,  such  as  "Fat 
cheeks!  Fat  cheeks!  Mommy  kisses  fat  cheeks!" 


When  the  baby  looks 
about  everything  else, 


up  and  smiles,  Mom  will  forget 
— Jackie  Hyman 


:  1987  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  ©  1986 
I  Press  Syndicate,  published  by  Andrews,  McMeel  &  Parker.  Reprinted  by  permission. 

OUT  OF  THE  MOUTHS  OF  BABES 

My  six-year-old  stepson  called  out  to  me  from  the  shower  and  said  he 
couldn't  wash  his  hair.  When  I  asked  him  why,  he  said,  "The  label  on  the 
shampoo  says  it's  for  dry  hair,  and  mine  is  already  wet!" 

— Sandra  Gordon,  Hurley,  WI 

Although  my  daughter's  family  tried  to  keep  their  female  cats  safely  in  the 
house,  one  got  out  and  subsequently  had  a  small  Utter.  When  I  mentioned  it 
was  unusual  for  a  cat  to  have  only  two  kittens,  my  six-year-old  grand- 
daughter explained,  "But  she  wasn't  out  long  enough  to  have  more!" 

— Eleanor  Fenster,  Tamarac,  FL 

On  a  warm  March  day  at  school,  my  kindergartners  and  I  were  talking 
about  the  seasonal  changes  that  would  soon  take  place  in  nature.  When  I 
told  them  to  be  sure  to  watch  for  signs  of  spring  all  around  them,  one 
student  objected,  saying,  "But  Teacher,  we  can't  read!" 

— Joan  M.  Lance,  Asheuille,  NC 


LAMENT  OF  A  MODERN  COOK 

I  cannot  cook  a  casserole, 
I  cannot  bake  a  cake. 
I  do  not  have  a  notion  of 
The  ingredients  they  take. 

But  I  can  thaw  in  record  time 
A  feast  fit  for  a  king. 
And  if  you  order  in  advance, 
I'll  serve  you  anything. 

I  bless  my  frozen  food  supply 
And  all  the  treats  it  makes. 
But,  oh,  I  wonder  what  I'll  do 
If  my  freezer  ever  breaks. 

— Marian  W.  Erdman 
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PERFECT  PASTA 

Mama  mia!  Delicious  new 
ways  to  serve  spaghetti, 
tortellini,  ravioli, and  more 

SYMPTOMS  YOU 
SHOULDN'T  IGNORE 
Don't  miss  this  special 
medical  report  filled  with 
information  just  for 
women.  It  could  change 
your  life 


HAIRSTYLES  OF  THE 
RICH  AND  FAMOUS 

Whether  it's  royal  glamour 
or    celebrity   chic,    make 
heads    turn    with    these 
super-stunning  hairstyles 
WHY  AM  I  ALWAYS 

HUNGRY? 
Do  you  dream  of  a  thick, 
juicy  hamburger  just  two 
hours  after  eating  dinner? 


Find  out  why  you  get  those 
food  cravings — and  what 
you  can  do  about  ^m 
DONT.  KNOCK- IT 
DECORATING 
You  mean  you're  going  to 
paint  your  bedroom  red? 
Why  not?  Here  are  some 
out-of-the-ordinary    ideas 
to  give  any  room  an  ex- 
traordinary look 


WHY  DO  I  LOVE 
YOU? 

Discover  how  these  happy 
couples  keep  the  romance 
and  passion  going  strong 
MOST  REQUESTED 
RECIPES 
From   deep-dish   Chicago 
pizza   to   Georgia   peach 
cake,  we    give   you   the 
country's  favorites 
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Open  house 


[E  KITCHEN  SUITE  THAT  LETS  THE  OUTSIDE  IN. 
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Think  of  it  as  three  sun-fili  el  si 
united  by  an  armstrong  floor. 

What  began  as  a  traditional  suburban  ranch  has 
taken  on  the  look  of  a  tropical  hideaway. 
We  took  out  the  walls,  put  in  skylights  and 
added  a  greenhouse  courtyard.  Now  sunlight 
fills  the  suite's  kitchen,  living  and 
dining  areas.  And  exotic  touches  like 
ceiling  fans,  lush  foliage  and  a  garden 
fountain  in  the  enclosed  courtyard 
keep  the  tropical  feeling  alive. 


THE  DESIGNER 
SOLARIAN"  FLOOR. 

This  is  a  suite  that  invites  easy  living. 
That's  why  the  easy-care  Armstrong 
floor  is  such  a  natural  here.  This 
sandy-toned  floor  flows  easily  from  one 
space  to  the  next,  beautifully  uniting 
this  carefree  and  casual  kitchen  suite. 
The  warm  earth  tones  of  the  floor  are  the 
perfect  complement  to  the  natural 
colors  throughout.  And  the  light  grid 
lines  pick  up  the  crisp  white  of  the 
suite's  walls  and  counters. 


\J 


See  Armstrong  Designer  Solarian  floors  at 
Armstrong  Retailers  listed  in  the  Yellow 
Pages.  For  the  widest  selection, 
exclusive  designs  and  quick  credit, 
visit  your  nearby  Authorized 
Armstrong  Floor  Fashion  Center® 
Retailer. 
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For  free  product  information  and  Caribbean  Suite  booklet, 
call  the  toll-free  Armstrong  Consumer  Line,  1-800-233-3823, 
and  ask  for  Dept.  74FLH.  Or  send  coupon  to: 

Armstrong,  Dept.  74FLH,  P.O.  Box  3001,  Lancaster,  PA  17604. 
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EDITOR'S  JOURNAL 

By  Myrna  Blyth 

Whaft  Happening 


lenty!  This  has  been  a  very  busy 

month  in  the  LHJ  offices.  First  of  all, 

we've  moved,  and  you  know  what  fun 

that  can  be!  Of  course,  it's  a  trauma 

when  a  family  of  four  changes  location, 


so  you  can  imagine  what  it  was  like  when  the 
Journal  family,  one  hundred  seven  strong,  moved 
into  a  new  home.  But  the  packing  and  unpack- 
ing didn't  stop  us  from  producing  an  exciting 
April  issue.  In  fact,  our  intrepid  art  staff,  headed 
by  Art  Director  Tamara  Schneider,  decided 
this  was  the  month  to  redesign  the  Journal's 
front-of-the-book  articles  and  columns.  Rede- 
signing a  magazine  is  a  little  like  preparing  a 
new  recipe:  Even  though  you're  a  good  cook 
and  the  recipe  sounds  delicious,  you're  not 
quite  sure  how  the  dish  will  taste  when  it's 
served.  That  means  we  think  the  new  design 
will  make  the  Journal  look  even  more  contem- 
porary and  attractive,  but  don't  be  surprised  if 
we  do  a  little  more  tinkering  over  the  next  few 
months.  Even  the  best  recipe  sometimes  needs 
a  little  more  salt  or  a  little  less  pepper. 

What's  in  this  April  issue?  Lots  of  outstand- 
ing features — including  the  results  of  the  Jour- 
nal's latest  survey  on  the  American  woman 
(page  98),  a  collection  of  food  editors'  most- 
requested  recipes  (page  114),  an  article  on  kitchen  safety  (page  50)  that  is  absolutely 

riveting,  plus  super  fashion,  beauty,  decorating  and  ce- 
lebrity features.  A  special  favorite  is  the  touching  photo 
essay  by  Barbra  Walz  on  page  83,  in  which  couples 
answer  the  question  "Why  do  I  love  you?"  Look  it  over, 
then  ask  yourself  why  you  love  the  man  in  your  life,  and 
ask  him  why  he  loves  you.  Bet  it  will  lead  to  some  really 
interesting  conversation.  A  final  note:  Two  Journal  edi- 
tors have  published  excellent,  highly  praised  books  this 
spring.  Executive  Editor  Jan  Goodwin's  Caught  in  the 
Crossfire,  published  by  E.P.  Dutton,  is  excerpted  in  this 
issue.  And  you'll  be  seeing  an  excerpt  from  Senior 
Editor  Beth  Weinhouse's  The  Healthy  Traveler,  pub- 
lished by  Pocket  Books,  in  an  upcoming  issue. 


Top:  Myrna  Blyth,  left,  and  Tamara  Schneider. 
Bottom,  from  left:  art  department's  Kathleen 
Lewandowski,  Jane  Wilson,  Dona  Ho,  Jeffrey 
Saks,  Stephanie  Birdsong  and  Karen  Ward 


Photographer  Barbra  Walz  and  her 
loving  husband,  Kevin 
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MY  WHOLE  FAMILY 

SLEEPS  BETTER 
IN  THE  SAME  BED 


We  all  sleep  in  a  Somma.  My  husband  and  I  sleep  on  a  queen  size  Elegance  by  Somma.  Our  older  son  has  a  full  size 
Somma  Supreme.  Little  Ricky  has  a  twin  Somma  II.  And  our  daughter  has  a  Signature  Series,  with  the  storage  drawers  built 
into  the  base. 

We  all  get  the  benefits  of  a  more  restful,  healthier,  better  night's  sleep  because  Somma  has  no  lumps,  no  hard  spots,  and 
no  metal  springs  pushing  up  against  our  bodies  forcing  us  to  toss  and  turn  all  night  long. 

Somma  has  removed  the  springs  from  the  mattress  and  replaced  them  with  individual  water  filled  cylinders.  These 
cylinders  lie  beneath  a  plush  sleeping  surface  making  the  Somma  soft  on  top  for  exceptional  comfort  and  firm  under- 
neath for  excellent  support.  In  addition,  each  person  can  adjust  their  side  of  a  Somma  for  the  exact  amount  of  supportthey 
each  want  and  need.  And . . .  movement  on  one  side  of  the  bed  does  not  affect  the  other  side  at  all. 

By  combining  the  best  design  qualities  of  the  traditional  mattress  with  the  unequalled  comfort  of  waterbeds,  Somma 
has  created  the  perfect  mattress,  adjustable  for  every  individual's  sleeping  habits.  We  all  sleep  better,  deeper  and  we 
wake  up  feeling  absolutely  great. 

Visit  your  local  mattress  retailer  today  and  LIE  DOWN  ON  A  SOMMA.  Share  a  better  night's  sleep  with  my  family.  Sleep  in 
our  bed.  Sleep  in  a  Somma. 

1- SUPERB  COMFORT 

For  maximum  comfort  the  soft  top  of  a  Somma 
conforms  to  your  body  shape.  Annoying  hard 
spots,  pressure  points  and  side  to  side  move- 
ment are  completely  eliminated. 

2.  PERFECT  SUPPORT 

Each  person  can  adjust  the  firmness  on  their 
side  of  the  mattress  for  the  exact  support  they 
want  and  need  by  simply  varying  the  amount 
of  water  in  the  individual  cylinders. 

3- PRACTICAL  BENEFITS 

The  Somma  is  lightweight.  It  uses  standard 
bedding  and  a  standard  center  support 
bedframe.  And  many  tickings  are  treated 
with  DuPont  TEFLON*  soil  and  stain  mattress 
protector. 

For  the  name  of  your  local 
Somma  Mattress  retailer  phone 
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Tatjana  is  wearing  Tea  Silk  Lipstick,  Creme  Silk  and  Santa  Fe  Sand  Nail  Enamel,  Sunspiced  Tea  Blush-On,  Tea  Silk  and  Teatime  Green  Custom  Eves.  ©  1987  Revlon.  Inc. 
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She  blamed  it  on  The  Tea  Silks. 
Revlon's  luxurious  and  tawny  hues 
for  Spring. 


THE-TEA-SILKS 

REVION 
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No  more 
ouch 
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tangles; 


Takes  out 
tangles  easily, 
and  painlessly. 

Leaves  hair  I 
cleaner, 
shinier, 
prettier, 

with  a  fresh, 
clean  scent. 
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heritage  all  mothers  share.    By  Joyce  Maynard 

48  •  Pet  news 

Litter-box  training  tips,  how  to  talk  to  your  pets,  and  more. 

50  •  Kitchen  alert 

Food-poisoning  dangers  may  be  lurking  in  your  kitchen.  Here's  the  right  way  to 
prepare  and  store  food.    By  Brian  L.G.  Morgan,  PhD. 

58  •  The  new  sexual  realism 

Are  we  returning  to  an  era  of  prudishness  or  entering  a  new  age  of  common  sense? 
A  special  report.    By  Linda  Wolfe 

60  •  News  for  parents 

Information  about  child  rearing  in  the  eighties.    By  Mary  Mohler 

62  •  Joan  Lunden:  Now  she's  got  it  all! 

A  heart-to-heart  talk  with  Good  Morning  America's  very  talented  cohost,  plus  a 
grab  bag  of  her  must-know  mothering  tips.    By  JeffRovin 

69  •  How  to  conquer  food  cravings 

Why  we  binge  on  sweets  and  snacks,  and  how  to  stop. 
By  Henrietta  C.  Spencer,  PhD. 


Photo  bonus: 
The  secrets  of 
longtime  love 
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By  Nina  Keilin 


Joan 
Lunden: 

TV's 
favorite 
working 

mom 
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72  •  What's  hot: 

Walking  and  watching 

All     about     fitness     walking,     the 
number-one  exercise,  and  the  VCR, 
everyone's  favorite  leisure  activity. 

78  •  Psychologist's  journal 

By  Sonya  Friedman,  PhD. 

83  •  Why  do  I  love  you? 

Special  photo  essay.  Couples  tell  us 

why  their  marriages  are  so  strong. 

By  Barbra  Walz  ► 


Liquid  bleach  really  whitens 
but  you  can  lose  your  hare. 


Oxydol  Whitens  Without  Worry! 

It's  got  color-safe      bleach. 


' 


In  1770  *he  best  way  to  get  a  great  portrait 
as  to  hire  a  professional. 


today,  it's  still  the  best  way. 


Let  a  professional  photographer  create  some- 
thing special:  a  beautiful,  vibrant  portrait  for 
your  family. 
Times  change,  children  grow  up,  families 


Kodak's  For  The  Times  of  Your  Life  symbol. 
They  have  a  lot  going  for  them. 

Like  Kodak  film  and  paper,  nothing  but  the 
best  for  your  family. 


er  Weight  iiain? 

nihlyBloat? 


Get  prompt, 
ipendable  DIUREX  relief. 

/eight  gain  can  add  pounds  and 
. . .  leave  you  feeling  bloated, 
)gged,  tired  and  unattractive. 
u  can  avoid  and  relieve  such 
y  discomforts  with  gentle,  effec- 
JREX  Water  Pills. 
UREX  helps  temporarily  in- 
the  outflow  of  excess  body 
. .  helps  you  stay  slim  and  com- 
i  all  month  long.  Plus  DIUREX 
s  2  effective  pain  relievers 
lg  potassium  salicylate  to  help 
pain  of  cramps,  spasms,  low 
fie,  headache,  breast  tender- 
;lated  fatigue,  tension  and  irri- 
Trv  DIUREX  today ...  The 
ind  easy  way  to  look  and  feel 
st  all  month  long.  Choose  from 
ilas:  DIUREX®  Water  Pills, 
^2®  with  Iron  or  DIUREX®  Long- 
Water  Capsules. 


ill 
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90  •  Money  news 

By  Katherine  Barrett  and  Richard  Greene 

I 

98  •  The  private  life  of  the  American  woman  \ 

Don't  miss  the  fascinating  results  of  our  latest  super' 
survey.    By  Clive  Enos,  Ph.D.,  and  Sondra  Forsyth  Enos 

1 04  •  The  miracle  baby 

The  story  of  the  first  baby  born  in  the  U.S.  from  a  frozen 
embryo.    By  Beth  Weinhouse  and  Frank  Feldinger 

1  08  •  Are  you  afraid  to  be  happy? 

Find  out  how  to  escape  the  anti-happiness  traps  that  we 
often  set  for  ourselves.    By  Karen  Shanor,  PhD. 

Ill  *  The  clean-cut  kids 

Meet  Michael  J.  Fox,  Tom  Cruise  and  Tom  Hanks — 
today's  wholesome  young  leading  men. 

190 'last  laughs 


FOOD 


Delizioso  pasta: 
newest  sauces, 
latest  shapes 


PAGE  122 


94  -  Easy  as  1-2-3 

Ham  steak  in  Madeira  sauce,  asparagus  with  orange-pecan  butter  and  a  fruit-full 
raspberry  fool,  plus  a  new  page  of  great  cooking  tips. 

1 14  '  The  most-requested  recipes 

We  asked  newspaper  food  editors  across  the  country  for  the  recipes  their  readers 
request  most  often — here  are  the  mouth-watering  results! 

722  •  Pasta:  New  sauces,  new  shapes 

Pasta  entrees  topped  with  the  most  inventive  sauces  ever.    By  Michele  Scicolone 

1 32  '  Good-for-you  greens 

Delicious  dishes  made  from  the  exotic  greens  on  the  market  today,  plus  an  all-about- 
greens  chart  to  use  year-round.    By  Jan  Turner  Hazard 

157 '  Recipe  index 


AT  HOME 


\ 


1 24  *  How  could  you  paint  your  bedroom  red? 

Why  not?  Answers  to  the  questions  visitors  ask 
about  dare-to  decorating.  By  Marilyn  Diane  Glass 


GOOD  LOOKS 


Change  your  look 
today!  Dramatic 
fashion  makeovers 


sJ 
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26  •  Beauty  journal 

Spring  cosmetics,  new  diet  trends,  and  more. 

80 '  Fashion  journal 

Decolletage  is  back — here's  how  to  natter 
your  curves;  plus  spring  clothes  care. 

118'  Image  uppers 

Want  to  look  younger,  thinner, 
more  confident?  We'll  show  you 
how.    By  Lois  Joy  Johnson 

128-  Hairstyles  of  the  rich 
and  famous 

Learn  the  secrets  of  celebrity  dos 
and  create  your  own  star-quality 
style — you  could  win  a  terrific 
LHJ  makeover! 


smiling; 


-  #* 


©iy8/  Allied-Signal  Inc. 


Introducing  Don  Rickles  as  new  Anso  ¥  Worry-Free™  Carpet. 

"What's  the  matter,  neuer  met  a        soil  and  wear  resistance.  If  you  think 
:arpet  with  a  sense  of  humor?  Sure,  some   that's  terrific,  wait  'til  you  see  my  5  year 
tockeypuck  just  dumped  chocolate  ice       warranty !  * 

:ream  on  me.  But  I'm  not  worried.  Be-  On  top  of  it  all,  I'm  gorgeous.  What 

:ause  I  can  take  almost  anything!  more  could  you  want  in  a  carpet?  And 

I'm  so  stain-resistant,  euen  a  n  ww  if  I  look  this  good  in  a  magazine, 

mess  like  this  can  clean  right   mam  mlFISO  M         imagine  how  great  I'll  look 
up.  And  I  haue  incredible        IVOPPlJ-ppfafa  on  your  floor! "a 


•SEE  WARRANTY  LABEL  FOR  DETAILS 
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MOP 


CROWING. 


America  needs  farms.  But  America's  farmers  need  support. 
Now  you  can  help  raise  a  total  of  $1,000,000  for  Farm  Aid  by  sending 
labels  from  any  Del  Monte"  or  Hawaiian  Punch*  Fruit  Punch  products 
And  that  will  be  a  big  help. 

For  every  20  labels  you  send,  Del  Monte  will 
donate  a  dollar  in  your  name  to  Farm  Aid. 

Each  label  will  help  raise  $1,000,000  to  keep 
America  growing.  So  start  collecting  today.  Because 
the  people  who  feed  us  need  us  now  more  than  ever. 

To  receive  more  information,  or  to  make  a  direct 
cash  contribution,  call  1-800-FARM-AID.  Or  write 
to  Farm  Aid,  P  O.  Box  Farm  Aid,  Champaign, 
Illinois  61820. 


WE  GROW 
TOGETHER 


FARM  AID  PLEDGE  CARD 

I'm  helping  to  raise  $1,000,000 
for  America's  farmers. 


Name. 


Address. 


City. 


.State Zip. 


□  I  have  enclosed . 


UPC  symbols  cut 


from  labels  (minimum  20)  from  any  DEL  MONTE" 
product  or  HAWAIIAN  PUNCH "  Fruit  Punch 
product.  I  understand  Del  Monte  will  contribute 
5c  per  label  to  Farm  Aid,  up  to  a  maximum  of 
$1,000,000.  Mail  to:  Del  Monte  Corporation, 
RO.  Box  2965,  Young  America,  MN  55399. 
Zip  code  must  be  included.  Please  allow  810  weeks  for 
processing.  Offer  void  where  prohibited  or  restricted  by 
state  or  local  laws  or  regulations.  Pledges  must  be  received 
or  postmarked  by  October  31. 1987. 
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M  THIS  MARRIAGE  BE  SAVED? 


^y  husband 
cheaiini 


3 

Hi  me 

Nancy  J.  White 


lis  case  is  based  on 
formation  from  the 
is  of  Jewish  Family 
id  Child  Service  of 
'tropolitan  Tbronto, 
On  rhy  agency 

i  Toronto,  Canada, 
story  reported  here 
true,  though  names 
I  other  details  have 
>.en  changed  to  con- 
identities.  The  coun- 
selor in  this  case  is 
iam  Kronby,  M.Ed. 


Samantha's  turn 

"MY  HUSBAND  HAS  BEEN  HAVING 
an  affair — with  one  of  my  best 
friends,"  said  Samantha,  thirty-five,  a 
slender  brunet  who  was  visibly  dis- 
traught. "At  first,  I  refused  to  believe 
it.  But  on  a  tip  from  another  friend,  I 
saw  them  leaving 
a  motel  together. 
Now  he's  threaten- 
ing to  leave  me  and 
our  two  children. 

"Over  the  last 
year,  Jeff  has 
changed.  He  used 
to  be  warm  and 
loving.  Now  he's 
detached  and  cold. 
We  rarely  talk, 
and  when  I  ask 
what's  bothering 
him,  he  gets  up- 

•nd  tells  me  I  should  know. 
r  know  some  of  the  things  I  do 
irrigate  Jeff.  He  says,  for  instance, 

•fViof  T  nail  T->-;-~,  ■(-««  , T 4-  — —1 1 j. 


with  patients,  but  there  are  times  I  get 
so  anxious,  I  need  to  talk  with  him. He 
used  to  be  so  supportive!  Now  he  just 
growls,  T)o  what  you  want.  Leave  me 
alone.'  Well,  it's  not  that  easy. 

"You  see,  my  parents  were  always 
very  protective.  I  was  the  only  daugh- 
ter, and  though  I  have  a  brother  ten 
years  older,  I'm  the  one  they  doted  on. 
"Jeff  was  a  year  ahead  of  me  at  the 
local  university.  We  were  both  living 
at  home  with  our  parents,  but  we  still 
managed  to  see  each  other  all  the 
time.  We  dated  for  a  year  and  then 
decided  to  get  married.  I  was  only 
nineteen,  and  it  took  some  coaxing, 
but  finally  our  parents  agreed,  and 
after  a  small  wedding,  we  moved  into 
an  apartment  near  the  campus. 

"We'd  been  married  about  three 
years  when  my  father-in-law,  a  very 
loving  but  very  domineering  man, 
started  dropping  hints  that  he'd  like  to 
have  a  grandchild.  That  got  me  think- 
ing: I  had  finished  college  and  was 
bored  to  tears  doing  secretarial  work 
for  an  insurance  company.  So  we  de- 
cided to  try  to  have  a  baby.  We  were 
lucky — I  became  pregnant  right  away 
and  quit  work  when  Steven  was  born. 

"We  loved  being  parents.  By  this 
time,  Jeff  was  in  dental  school,  but  he 
was  still  a  real  hands-on  daddy.  Af- 
ter graduation,  he 
went  into  practice 
with  two  other 
dentists,  so  we 
were  able  to  buy  a 
lovely  house  in 
the  suburbs.  We 
moved  just  a  few 
months  before  our 
second  son,  Jason, 
was  born. 

"Sometimes,     I 
am    overwhelmed 
being   a    mother, 
but  I  do  have  a  lot 
of  support.  My  father-in-law,  for  in- 
stance, is  always  there  for  me,  though 
he  has  very  set  ideas  on  how  kids 


Jeffs  affair  was  a  cry 
for  help.  But  had 
this  couple  grown  so 
far  apart  that  even 
Samantha's  vow 
to  change  was 
too  little  too  late? 


,,1J    U„    ,.„4^«J      T—    +-U« 


.+■ U~'ll 


ever  sett/e/br /ess. 


1e  and  my  More. 

%'ve  turned  a  few  heads,  I  admit 

yMore  is  longer.  Smoother. 

\nd  we  both  have  such  great  taste. 

guess  it  shows." 


^ 
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SURGEON  GENERAL'S  WARNING:  Smoking      H 

Paneoc    lunn    Panoor      Woart    nieoaoo  X. 
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miS  MARRIAGE  RE  SAVED? 


"Believe  it 
or  not,  my 
affair  was  not 
meant  to  hurt 
Samantha," 
said  Jeff 


She  called  Jeff's  father.  By  the  time 
Jeff's  father  called  him,  everyone 
knew  all  about  it. 

"Of  course,  Jeff  was  furious,  but 
what  was  I  to  do?  Keep  it  our  sweet 
little  secret?  That's  when  he  an- 
nounced that  he  was  leaving. 

"Well,  he  hasn't  moved  out  yet, 
but  we  might  as  well  be  separated. 
I'm  going  out  of  my  mind.  I'll  do 
anything  to  save  my  marriage." 

Jeff's  turn 

"Frankly,  I'm  here  just  so  Fll  be 
able  to  say  I  tried  counseling  before 
I  left  Samantha,"  an- 
nounced Jeff,  thirty-six, 
a  tall,  slim  man  with 
sandy  blond  hair. 

"Sam  talks  about  my 
personality  change  over 
the  last  year.  I  haven't 
changed;  I'm  just  furi- 
ous with  her.  She  must 
call  my  office  at  least 
twenty  times  a  day  with 
one  ridiculous  problem 
after  the  other  The 
dishwasher  broke  down 
.  .  .  Jason  is  picking 
fights  with  his  brother. 
...  If  it's  not  one  thing, 
ifs  another.  Saman- 
tha's  a  smart  wom- 
an. She  should  be  able 
to  deal  with  these 
things  on  her  own.  She 
says  she's  cutting  back 
on  the  calls,  and  maybe 
she  is,  but  it's  just  too  little  too  late. 
"Then  there's  her  mother.  I  don't 
mind  doing  my  duty,  but  it  never 
stops.  Every  Sunday,  we  have  to  eat 
dinner  at  her  apartment,  like  it  or 
not.  It's  those  Saturdays,  however, 
when  I'm  left  home  with  the  kids  all 
day  that  really  infuriate  me.  I  love 
my  children,  but  I  work  my  tail  off 
five  days  a  week.  Aren't  I  entitled 
to  a  little  time  for  myself? 

'To  add  insult  to  injury,  Sam 
spends  a  fortune  on  her  shopping 
sprees  with  her  mother.  When  I  ex- 
plain that  the  money  is  going  out 
faster  than  it's  coming  in,  she  gets 
this  pained  expression  on  her  face. 
"Listen,  Fm  the  first  to  admit  I 
like  to  live  well.  But  with  Sam, 
spending  money  is  a  sickness. 

ieve  it  or  not,  my  affair  with 
Susan  was  not  meant  to  hurt  Sam. 


e  Jeff  do  the  driving,'  he'll  say. 
hough  most  of  my  days  are 
1  with  kid-related  activities,  I 

spend  a  lot  of  time  with  my 
ler.  My  father  died  a  few 
ths  after  I  married,  and  Mother 
ry  lonely.  At  least  once  a  week 
it  for  coffee,  and  she  insists  we 
ome  for  dinner  every  Sunday. 
1,  most  Saturdays,  I'm  recruited 
ke  her  to  the  mall, 
he  problem  is,  whenever  I'm 

near  a  store,  I  buy  something. 
tells  me  all  the  time  that  I  have 
it  a  lid  on  expenses,  so  I'm  not 
ding  as  much  as  I  was.  But  to 
mest,  I  think  he's  a 
i  overdramatic. 
till,  though  we'd  ar- 
)ccasionally,  it  nev- 
awned  on  me  that 
was  so  unhappy.  A 
months  ago,  how- 
,  he  began  staying 
i  later  at  work  and 
I  out  at  night  a  lot 
his  friends,  or  so  he 

me.  Our  sex  life, 
h  had  always  been 

satisfying,  ground 
lalt. 

round  this  time, 
n,  one  of  my  closest 
ds,  started  coming 

a  lot.  She  was  un- 
ly  with  her  hus- 
1,  and  she  kept  tell- 
ne  how  lucky  I  was 
s  married  to  a  man 

Jeff.    Many    eve- 
s,  when  Jeff  was  out,  I'd  call 
in  just  to  chat,  but  she'd  be  out, 

and  her  husband  was  never 
i  sure  where  she  was.  The  night 
came  home  reeking  of  perfume, 
t  sick  to  my  stomach  . . .  but  I 
denied  the  obvious — until  I  had 
hygienist  from  Jeff's 
c  with  whom  I'm  friendly, 
his  woman  blurted  out  the 
le  sordid  story,  telling  me  that 

and   Su^an  had  been  seeing 

other   for  me;   that. 

'd  meet  at  lunch  o^  after  work 

go  to  a  motel. 

hat  night,  I  was  too  confused 

hurt  to  say  anyth-  %  to  Jeff 
the  following  afternoo:.,  I  drove 

town  and  spotted  his  car  in 
t  of  the  motel,  just  as  my  ?nc 
said.  They  didn't  see  me  wher 

came  out. 
(riving  home,  I  was  in  a  panic.      It  was  simply  a  challenge — excit- 


"You  see,  I've  always  been  Mr. 
Responsible.  I  was  the  oldest  son  of 
a  very  demanding  father  who  put  a 
lot  of  pressure  on  me  to  be  the  best. 

"Still,  though  Dad  is  domineer- 
ing, he  is  also  a  devoted  father  and 
husband.  To  this  day,  I  feel  I  can't 
let  him  down.  I  admire  him  and  al- 
ways hoped  that  my  own  marriage 
would  measure  up  to  his. 

"When  I  met  Sam,  she  was  so 
pretty  and  vivacious,  and  I  fell  hard 
and  fast.  More  than  anything,  I 
wanted  to  take  care  of  her.  But  over 
the  years,  her  constant  demands 
have  just  worn  me  out.  The  prob- 
lem is,  though  I  can't  stand  to  live 
with  Sam  any  longer,  I  can't  bear  to 
leave  my  kids.  How  can  I  not  be 
around  to  watch  them  grow  up?  Fm 
torn,  and  I  don't  know  what  to  do." 

The  counselor's  turn 

"Sam  and  Jeff  were  locked  into 
roles  with  which  they  were  no  lon- 
ger happy,"  said  the  counselor.  "Jeff 
was  playing  the  benevolent  father, 
Sam,  the  demanding  child. 

"It  was  important  for  Samantha 
to  realize  that  underneath  her  help- 
less guise  she  was  a  competent 
woman.  The  child  of  overprotective 
parents,  she  had  married  young  and 
had  never  taken  any  risks  or  chal- 
lenged herself  in  ways  that  would 
develop  confidence  or  self-esteem. 

"As  an  adult,  Samantha  contin- 
ued this  pattern,  relying  on  Jeff  in 
the  same  way  she  had  leaned  on  her 
parents.  At  first,  he  was  more  than 
willing  to  prop  her  up,  which  only 
served  to  foster  her  dependence. 

"But  Sam  not  only  acted  like  a 
helpless  little  girl,  she  refused  to 
listen  to  any  painful  information  at 
all.  Whenever  Jeff  wanted  to  dis- 
cuss a  topic  that  made  her  uncom- 
fortable— the  need  to  stop  spending 
was  one — she  would  collapse  in 
tears.  And  Jeff,  not  wanting  to  hurt 
his  wife,  fell  into  a  pattern  of  back- 
ing down,  which  further  weakened 
the  lines  of  communication. 

"Jeff,  for  that  matter,  had  also 
always  aimed  to  please.  He  was 
the  good  son  who  became  the  duti- 
ful husband.  Yet  because  he 
never  learned  to  assert  himself,  his 
anger  built  up  over  the  years.  His 
affair  was  a  form  of  adult  rebellion, 
a  way  of  calling  attention  to  his 
unhappiness. 


Basis  Soap  is  specially 
created  to  cleanse  all  delicate 
facial  skin. 

Recommended  by  der- 
matologists, it  contains  no 
harsh  detergents,  abrasives  or 
harmful  ingredients.  So  while 
it  cleans  thoroughly,  dissolv- 
ing dirt  and  make-up  deep  in 
the  pores,  its  very,  very  gentle. 


Being  a  highly  emollient 
soap,  Basis  can  also  help  bal- 
ance the  moisture  level  of 
your  skin  and  prevent  mois- 
ture loss.  Leaving  your  skin 
feeling  supple,  smooth  and 
soft,  almost  like  you've  used  a 
moisturizer. 


There's  a  Basis  for  every 
skin  type:  Normal  to  Dry  Skin, 
Extra  Dry  Skin,  Sensitive  Skin, 
and  new  Oily  Skin.  And  one 
is  just  perfect  for  you. 

So  look  for  Basis  in  the 
specialty  soap  section  of  your 
favorite  store. 


PURE.  MILD.  GENTLE  BASIS.®  DESIGNED  FDR  THE  SINGLE 
MOST  IMPORTANT  PART  OF  YOU.  YOUR  FACE. 


PFIZER  HEALTHCARE  SERIES 


How  high  blood  pressure 
can  destroy  high  hopes 


The  effects  of  untreated  high  blood  pressure  often  strike 
without  warning.  While  high  blood  pressure  (hyper- 
tension) by  itself  might  not  show  any  symptoms,  there  are  a 
range  of  complications  that  can  result  in  permanent  impair- 
ment or  death.  The  complications  show  up. . . 

Through  strokes 

Constant  high  pressure  against  blood  vessel  walls  in  the 
brain  can  eventually  cause  them  to  break— one  form  of 
stroke.  High  blood  pressure  seems  to  speed  up  atheroscle- 
rosis, or  hardening  of  the  arteries.  As  arteries  become  less 
flexible  and  clogged  with  fatty  deposits  (cholesterol),  it  is 
more  and  more  difficult  for  the  blood  to  flow.  If  this  hap- 
pens to  the  blood  vessels  supplying  your  brain,  the  result 
can  be  a  blocked  artery  that  will  cause  a  different  kind  of 
stroke  known  as  cerebral  thrombosis. 

Through  other  problems 

Not  only  are  the  blood  vessels  going  to  your  brain  affected 
by  high  blood  pressure,  but  also  the  vessels  to  your  heart 
may  be  seriously  damaged.  This  results  in  chest  pain 
(angina  pectoris)  or  a  heart  attack  (myocardial  infarction). 
Hypertension  also  can  trigger  problems  with  the  flow  of 
blood  to  your  kidneys,  your  eyes,  or  your  hands  and  feet. 

Who  is  at  risk? 

While  individuals  of  any  age  can  get  high  blood  pressure,  it 
is  far  more  common  in  older  age  groups.  It  affects  close  to 
half  the  population  over  the  age  of  64.  Under  the  age  of  50, 
hypertension  is  more  common  in  men  than  in  women. 
After  55  or  60,  it  is  more  common  in  women  than  in  men. 
Yet  more  men  die  from  hypertension  complications  than  do 
women. 

Statistics  also  show  that  blacks,  compared  to  whites,  get 
high  blood  pressure  earlier  in  life,  at  higher  levels  and  twice 
as  often. 

People  of  any  race  who  arc  overweight  suffer  more  often 
from  hypertension.  High  blood  pressure  also  runs  in  fam- 
ilies and  may  be  aggravated  in  some  cases  by  consuming  too 
much  salt. 

What  can  be  done  about  higi  blood  pressure? 
1.  Live  a  healthy  lifestyle.  Lose  excess  weight;  stop  smok- 
ing; reduce  stress,  fat  and  salt  intake,  and  make  sure  you  get 
enough  exercise,  rest  and  relaxation. 

2.  If  necessary,  your  doctor  will  prescribe  an  appropriate 
blood  pressure  medication.  While  hypertension  medica- 


tions available  20  years  ago  sometimes  caused  severe  side 
effects,  including  changes  in  blood  lipid  levels,  now  there  is 
a  growing  spectrum  of  medications  that  provide  safe  and 
effective  therapy  while  focusing  on  the  specific  abnormali- 
ties of  hypertension  affecting  you.  Coordinating  efforts 
closely  with  your  doctor  will  ensure  that  he  or  she  will  pre- 
scribe the  right  medicine  or  combination  of  medicines  to 
keep  your  pressure  under  control  with  few  significant  side 
effects.  The  use  of  anti-hypertensive  medicines,  together 
with  improved  lifestyles  has  helped  cut  one  type  of  stroke 
death  in  half  and  reduced  heart  attacks  by  one-third. 

3.  Watch  out  for  other  health  conditions  that  may  aggra- 
vate effects  of  hypertension.  For  example,  the  risk  of  heart 
disease  increases  if  both  high  blood  pressure  and  high  cho- 
lesterol are  present.  Your  doctor  can  test  your  blood  pres- 
sure and  your  cholesterol  level  and  interpret  the  results. 

Obviously,  you  can't  be  your  own  doctor.  You  need  a 
support  system.  We  call  it. . . 

Partners  in  Healthcare: 

You  are  the  most  important  partner. 

Only  you  can  make  the  appointment  with  your  physician  to 
have  your  blood  pressure  taken.  And  it's  you  who  must 
decide  to  accept  the  guidance  and  counseling  of  your  physi- 
cian, pharmacist  and  other  health  care  professionals.  When 
medicines  are  prescribed,  only  you  can  take  them  as 
directed. 

Your  doctor  interprets  the  warning  signs,  orders  your 
tests  and  makes  the  diagnosis. 

Your  physician  also  prescribes  the  best  medication  for  you 
among  those  available— considering  each  drug's  characteris- 
tics—and monitors  your  progress. 

All  those  who  discover,  develop  and  distribute  medi- 
cines complete  the  partnership. 

Pfizcr's  ongoing  research  brings  you  essential  medicines  for 
a  wide  range  of  diseases.  Through  development  of  these 
and  many  other  medications  along  with  providing  impor- 
tant healthcare  information,  we  are  fulfilling  our  responsi- 
bility as  one  of  your  partners  in  health  care. 


For  reprints  of  this  Healthcare  Series,  please  write:  Pfizer  Pharma- 
ceuticals, Post  Office  Box  3852HT,  Grand  Central  Station, 
New  York,  NT  10163 


CAN  THIS  MARRIAGE 

continued 


lusband,  we  made  little  progress  until 
me  session  when  Jeff  suddenly  shout- 
jd:  'You  must  stop  living  your  life 
;hrough  me.'  We  devoted  the  rest  of 
;he  session  to  discussing  how  she  could 
lefine  herself  outside  the  roles  of 
.vife  and  mother. 

"The  following  week  Samantha  en- 
rolled in  an  English  literature  course 
it  the  local  college.  She  currently  goes 
io  class  twice  a  week,  returning  home 
in  time  to  greet  the  kids  when  they  get 
iff  the  school  bus.  Her  self-confidence 
has  soared,  and  she's  even  talking 
about  earning  her  teaching  certificate. 

"Another  milestone  for  Samantha 
was  reached  the  day  her  younger  son 
:ame  down  with  the  flu  and  she  had  to 
2jet  to  class  for  an  exam.  At  first,  she 
became  very  anxious.  But  instead  of 
rushing  to  call  Jeff,  she  called  her 
next-door  neighbor,  who  was  glad  to 
:ome  over  and  watch  Jason. 

"As  soon  as  Jeff  was  convinced  that 
Samantha  was  serious  about  chang- 
ing, he  ended  his  affair  with  Susan. 
Sam  ran  into  her  friend  at  the  mall, 
and  she  was  pleased  with  the  way  she 
handled  the  meeting,  maintaining  her 
composure  but  telling   Susan  off. 

"However,  before  this  couple  could 
reestablish  close  ties  as  husband  and 
wife,  they  had  to  define  the  boundaries 
between  themselves  and  their  parents. 
As  counseling  continued,  Sam  began 
to  understand  that  she  could  still  be  a 
caring  daughter  without  being  a  con- 
stant companion  to  her  mother.  We  re- 
hearsed how  she  could  explain  this 
without  hurting  her  mother's  feelings, 
and  to  everyone's  surprise,  Sam's 
mother  was  very  sympathetic. 

"Jeff's  father,  however,  wasn't  so 
quick  to  accept  changes.  I  told  Sam 
and  Jeff  that  they  both  must  learn  to 
stand  their  ground  in  the  face  of  his 
demands.  Recently,  Sam  reported  that 
when  her  father-in-law  had  launched 
into  a  discussion  of  whether  their  son 
was  old  enough  for  sleepover  camp,  she 
had  told  him  nicely  but  firmly,  Thanks, 
Dad,  but  that's  our  responsibility.' 

"I  also  told  this  couple  that  I  be- 
lieved Samantha's  shopping  sprees 
were  a  symptom  of  her  low  self-esteem, 
a  form  of  compulsive  behavior,  as 
overeating  is  for  some  people.  Indeed, 
once  Sam  dealt  with  the  real  issues 
that  were  bothering  her,  she  actually 
lost  interest  in  shopping. 

"Samantha  and  Jeff  were  in  counsel- 
ing for  nine  months.  Since  then,  they 
both  have  continued  to  discuss  their 
new  insights  at  home.  During  our  last 
session,  Jeff  turned  to  Sam  and  gave 
her  full  credit  for  fiehtine  to  save  the 
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WOMAN  TODAY 


aught  in 


he  crossfire 


Jan  Goodwin 


vas  facing 
the  most 
iangerous 
tuation  of 
life.  Sud- 
nly  I  won- 
leredifl'd 


W       ^    hree  years  ago,  the  Journal  as- 
signed me  to  do  a  story  on  wom- 
en displaced  by  war,  victims  of 
I     the  Soviet  invasion  of  Afghani- 
stan. As  a  reporter  who  has  cov- 
ered four  wars,  I  was  shocked  by 
the  brutality  of  this  conflict  and 
by  the  frequent  atrocities  car- 
ried  out   against   the    civilian 
population.  I  also  realized  that 
few  people  in  the  West  were 
— H —       aware  of  the  systematic  decima- 
tion of  a  nation — two  million  have 
died,   five  mil- 
lion   are    refu- 
gees.  In   1985, 
I    returned    to 
Afghanistan 
to  spend  three 
months  travel- 
ing   with    the 
freedom    fight- 
ers to  research 
a  book  on  hu- 
man-rights vio- 
lations there.  I 
went  as  a  pro- 
fessional    ob- 
server, but  all 

too  quickly  I  was  caught  up  in  the 
maelsti  >m  myself.  Few  American 
women  have  experienced  war,  and 
since  I  have  been  back  home,  many  of 
my  friends  and  colleagues  have  asked 
me  about  my  experience.  The  follow- 


"Over  there,  look.  Helicopter!"  our 
guide,  Nazar  Jhan,  said  urgently. 

"Where?" 

"Over  there,"  he  said,  pointing. 
The  blinking  navigation  lights  of  the 
chopper  could  be  seen  clearly  through 
the  jeep's  right  window.  From  its 
snub-nosed  silhouette,  we  could  see  it 
was  a  Soviet  gunship.  We  kept  driv- 
ing. There  was  no  alternative.  We 
were  two  hundred  miles  behind  ene- 
my lines.  "It  doesn't  seem  to  be  mov- 
ing," said  twenty-one-year-old  Ha- 
mid,  my  interpreter  while  I  traveled 
with  the  freedom  fighters.  We  craned 
to  keep  the  helicopter  in  sight,  some- 
thing that  was  difficult  to  do  from  the 
back  of  the  jeep,  where  the  Plexiglas 
windows  were  opaque  from  dust.  Wa- 
kil,  the  Resistance  leader,  drove  half 
hanging  out  his  open  door  so  he  could 
get  a  better  view.  Suddenly  he 
slammed  the  door  and  floored  the  gas 
pedal.  "It's  changing  direction — it's 
following  us."  The  full  autumn  moon 
that  night  was  bright  enough  so  that 
our  vehicle  cast  a  shadow  as  sharp  as 
in  the  midday  sun.  I  was  aware  that 
the  Soviets  had  recently  announced 
that  traffic  in 


Jan  Goodwin,  the 
Journal's  executive 
editor,  rests 
in  a  village  inside 
Afghanistan, 
eighteen  miles 
behind  enemy  lines 


Any  faster  on  a 
one  we  were  on, 
have  lost  control 
braced  myself  for 


the  region  was 
no  longer  per- 
mitted to  move 
at  night,  and 
that  they  would 
shoot  to  kill 
at  any  vehicle 
that  did  so. 

The    helicop- 
ter stayed  right 
on  our  tail.  We 
bucketed    over 
the  track,  doing 
about     eighty 
miles  per  hour, 
surface   like   the 
and  Wakil  would 
of  the  vehicle.   I 
the  helicopter  to 


fire,  but  it  stayed  in  exactly  the  same 
position  behind  us.   Wakil   swerved 
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This  little  swinger  is  Darwin. 

And  you  can  getta  Gund  at  all  fine  department,  toy,  gift  and  infants'  stores. 

Gund,  Inc.,  RO.  Box  H,  Edison,  New  Jersey  08818. 


A  WOMAN  TODAY 

continued 

nashed  into  the  metal  bar  across 
ick  of  his  seat.  My  head  rang,  I 
[  blood,  and  I  expected  to  come  up 
lg  teeth.  I  realized  I'd  cracked  a 
but  my  tongue  reassured  me 
thing  else  was  intact.  The  jeep 
kidding  all  over  the  place.  The 
i  of  the  helicopter  right  behind  us 
d  so  effortless.  My  teeth  hurt,  but 
d  myself  clenching  them,  and  ev- 
uscle  ached  as  I  hung  on  for  dear 
he  exertion  helped  numb  my  fear, 
ere's  a  village  up  ahead,"  said 
"Tf  we  can  reach  there  . . ." 

11 — is  it  my  imagination,  or 
hip  closing  in  on  us?"  I 
-oar  of  the  engine, 
lanning  to  land  ahead 
Mng  the  village." 
for  an  incline  up 
the  r  ..jward  the  village, 

tie    he.  closer,    he 

ed  the  >  o  the  nighest  four- 

1  gear.  Th*  :  se^  shot  up  an  almost 
:al  five-foo.  bank.  The  wal  \  of 
illage  loomed  i 
1  around  the  first  j 
ouses,  twice  bouncmc 


the  trees."  We  piled  out  of  the  jeep. 

As  I  squatted  in  the  dust,  the  blink- 
ing stars  didn't  look  so  different  from 
the  helicopter.  Then  I  realized  one  of 
the  stars  had  red  navigation  lights. 
The  helicopter  was  not  traveling 
alone.  "There's  a  second  one  over 
there,"  I  said.  "That  makes  three  in 
all,  then,"  said  Hamid,  pointing  to  an- 
other helicopter  I  hadn't  seen. 

"I  know  this  village,"  Nazar  Jhan 
said.  "We  have  men  here."  He  led  us  to 
a  small  house  on  the  edge  of  the  vil- 
lage. He  pounded  on  the  door.  Nothing 
happened.  He  continued  to  knock.  I  re- 
alized the  village  was  uncannily  quiet, 
not  even  a  dog  was  barking.  Only  the 
clatter  of  the  gunships'  rotating  blades 
disturbed  the  night. 

We  found  an  outside  staircase  and 
ran  up  to  the  flat  roof  of  the  house.  In 
the  shadow  of  the  chimney,  Wakil,  Ha- 
mid and  I  searched  the  sky  for  the 
gunships.  They  were  still  hovering 
about  a  thousand  feet  above  the 
ground.  "Look,  here  come  two  more."  I 
gestured  urgently  to  the  far  side  of  the 
village.  The  village  of  about  one  hun- 
dred houses  was  encircled.  Watching 
the  two  new  helicopters  join  the  other 
three,  I  felt  like  an  animal  being  hunt- 


didn't  understand  why  the  gunships 
hadn't  yet  fired.  I  began  to  torment 
myself  with  myriad  silent  questions. 
Were  they  going  to  land,  conduct  a 
house-to-house  search  for  us?  I  found 
myself  growing  colder  than  the  night 
warranted.  My  hands  were  icy.  "Now 
what?"  I  asked  nervously,  aware  that 
my  question  was  fatuous,  but  needing 
to  ask  it  anyway.  Neither  Hamid  nor 
Wakil  responded.  A  few  minutes  later, 
Wakil  turned  to  Hamid  and  said,  "If 
they  land  ...  I  told  the  men  before  we 
left,  if  anything  happens,  we  fight  to 
the  end,  no  excuses,  no  exceptions 
. . .  I'm  not  going  to  be  taken  alive  to 
be  tortured  and  then  killed.  I'll  fight 
the  best  I  can  and  use  the  last  bullet 
on  myself."  For  the  first  time  since  I'd 
met  him,  he  looked  as  young  as  the 
twenty-nine  I  knew  him  to  be.  "I  feel 
the  same  way,"  said  Hamid.  "What 
about  me?"  I  screamed  internally,  hav- 
ing no  idea  how  I  felt  about  being  cap- 
tured. As  if  in  response  to  my  unspo- 
ken question,  Wakil  told  me,  "I  can't 
make  that  decision  for  you." 

Nazar  Jhan  called  us  from  below. 
"There's  a  Resistance  base  about  four 
hours  away.  We  can  try  to  make  it  there." 

"How   do   we   do   that?"   I   asked. 

"Walk,"  said  Wakil. 

"Won't  we  be  seen  the  moment  we 
leave  the  village?" 

"We  don't  have  a  choice."  The  com- 
mander explained  we  were  to  leave  in 
two  groups  to  minimize  the  gunships' 
chance  of  spotting  us.  He  chose  a  point 
farthest  from  two  of  the  helicopters, 
and  pointed  across  the  flattest  field  I'd 
seen  in  Afghanistan.  There  was  no- 
where to  hide — no  bushes,  no  trees. 
Wakil  slipped  the  safety  catch  from  his 
pistol  and  handed  it  to  Hamid.  "Let's 
go,"  he  said.  The  path  we  followed  glis- 
tened white  in  the  moonlight.  Never 
had  I  felt  so  exposed.  Wakil  ordered  us 
to  cut  through  the  field,  since  the  soil 
didn't  reflect  the  light  as  well  as  the 
path.  The  cornstalk  stubble  was  sharp, 
and  I  stumbled  constantly  over  the  un- 
even terrain.  And  every  time  I  did,  I 
glanced  back  nervously,  waiting  for 
the  chop-chop-chop  of  the  gunship  ro- 
tors to  sound  closer  behind  us. 

"Helicopter,  another  one,"  said  Hamid, 
stopping  abruptly.  We  halted  behind 
him.  A  sixth  gunship  flew  over  us  and 
headed  toward  the  village.  "Oh,  hell,  no!" 
My  voice  sounded  shrill  to  my  ears.  I  had 
a  sudden  desire  just  to  stop  and  wait  to  be 
picked  up,  the  way  I'd  felt  in  childhood 
games  of  hide-and-seek  when  the  tension 
became  too  much.  Being  hunted  down 
this  way  was  like  being  awake  in  a 
nightmare  that  wouldn't  end.  We  started 
moving  again.  I  became  aware  that  I  was 
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1  !My  husband  and  I  love 


working  in  our  garden, 


but  digging  in  the  dirt 
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in  our  dry  West  Texas 
climate  does  horrible 
things  to  our  skin.  Since 
wefve'been  using  Curel 
it '  s  really  more  moist 
and  healthy  looking.  I 
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wish  all  products  worked 
for  me  like  they  promised, 
like  Curel  does.  It  ended 
my  dry  skin.11 

. 

»Most  women  agree. . ^ 
Curel  qndg  dry  skin7 
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Blah  to  beautiful 


bust  firmer 
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)arbara,  our  makeover  for  this  month,  has  all  the 
ingredients  needed  for  knockout  good  looks:  high 
cheekbones,  large  eyes  and  a  strong  jaw.  But  her 
skin — dehydrated,  supersensitive,  ruddy  across 
cheeks  and  nose — looked  blotchy.  And  her  hair, 
skinned  back  into  a  ponytail,  worked  against  her, 
making  her  jaw  too  much  of  a  good  thing. 

BCISICS  Stylist  Sacha  Cohen  of  Jean-Louis  David 
took  over,  giving  Barbara  shorter, 
shaped-up  hair,  scissoring  bangs 
and  sides  into  layers  that  put  the 
focus  on  her  eyes  and  softened  the 
angularity  of  her  face.  Since  Barba- 
ra had  been  less  than  diligent  about 


Makeup 

evens  out 

too-red 

skin; 

side-swept 

bangs  and 

emphatic 

eyes 

balance 

her  face 
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Luxe!  The  exotic  fragrance  Giardini  di 
Montecatini  XII,  from  Princess  Marcella 
Borghese,  is  a  refreshing  blend  of  wild* 
flowers  and  greens.  9  Stronger  nails:  Rev- 
Ion's  Liquid  Nail  Wrap  goes  on  like  polish, 
conies  in  fifteen  shades.  ■  Smooth  it:  Clair. 


This  exercise 
is  great  for 
strengther'  g  the 
muscles  at  sup- 
port yc  /breasts: 
Stand  with  feet 
slightly  apart, 
back  straight,  a 
pillow  between 
forearms.  Upper 
arms  should  be 
parallel  to  floor, 
elbows  bent  as 
shown,  fingers 
pointing  to  ceil- 
ing. Lift  and  lower 
twenty  times. 
Exercise  developed  by  Nan- 
cy E.  Besser.  M.A.,  One  to 
One  Fitness  Center,  NYC. 


her  skin  care  ,  we  urged  her  to  choose  and  use  cleansers, 
moisturizers  and  exfoliants  keyed  to  her  dry,  sensitive  skin. 

A  gOOd  foundation  Makeup  artist  Linda 
Cantello  administered  an  instant  cure  for  excessive  ruddi- 
ness by  tap-blending  green  color-corrective  cream  across 
Barbara's  cheeks  and  nose  (the 
green  counteracts  the  red).  Con- 
cealer was  dotted  on  blemishes 
and  dark  areas,  then  liquid  foun- 
dation was  applied  with  a  damp 
sponge.  Cheeks  were  blushed  with 
rosy  apricot  and  topped  with  a 
dusting  of  translucent  powder.  *  ~"~  ;  r- 

Finishing  touches 

Clear,  vibrant  greens  were  used 
to  define  Barbara's  eyes:  first, 
strong  green  liner  close  to 
lashes;  then  pale-green  shadow 
on  upper  lids  with  deeper  green 
in  the  crease  and  outer  corners. 
Next,  a  soft  emerald  shadow, 
applied  under  lower  lashes, 
broadening  toward  outer  cor- 
ners for  an  illusion  of  width. 
Last,  a  coat  of  mascara  .  .  . 
green,  of  course.  Clear  coral 
was  slicked  on  Barbara's 
mouth.  Now,  with  her  hair,  her 
features  and  even  her  skin  tone 
in  better  balance,   Barbara's  a 


irrective  cream  across 

J 


Barbara's  hair  was 
trimmed  and 
layered  for  more 
volume.  Shadow 
extending  past  the 
corners  of  her  eyes 
makes  them  seem 
less  close-set 


Worthington™ 
lassie  reflections  of  the  woman  who  wears  it. 


That  soft,  sophisticated  kind  of  style.  It's 
all  her  own  and  always  alive  with  her  own 
easy  rhythm.  She  never  dresses  to  shock.  But 
somehow  she's  always  the  one  you  remember. 
100%  cotton  sateen  skirt,  $24.  Popcorn  stitch 
sweater,  $22. 
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ere's  our  spring  makeup  hit  parade  .  .  . 
exciting  colors,  the  surprise  combinations  you'll  be 
ing  from  now  through  summer,  along  with  the 
rest  ways  to  wear  them  .  .  .  plus  the  innovations 
i  make  it  easier  than  ever  to  achieve  perfect  results. 


r 


and  vivid  .  .  .  this  year's  makeup  colors  for  eyes  are  ^ 
more  alive  than  last  year's  smoky  neutrals  and 
darks.  According  to  the  experts  at  Revlon,  watch  for 
glorious  greens,  from  seafoam  to  olive,  beautiful  blues, 
from  cornflower  to  cobalt,  and  all  the  marvelous  minty 
and  aqueous  shades  in  between.  Running  a  close  sec- 
ond are  the  tawny,  sun-kissed  shades:  golden  sands, 
ambers,  toasts,  corals,  spiced  peaches.  Our  picks:  Deep 
Lime,  Midnight  Teal  and  Azure  from  Ultima  ll's  Patina 
Eyeshadow  Duets.  And  from  Revlon's  Tea  Silks:  Custom 
Eyes  Shadow  in  Tiger  Lily  and  Bali  Brown. 

Forget  about  matching  eye  makeup 
to  eyes.  Anyone  can  wear  these 
/,  more  colorful  colors.  Start  with  a  monochrome  eye: 
dow,  liner  and  mascara  all  in  different  shades  of  the 
le  color.  (We  used  a  range  of  greens  on  makeover 
bara,  page  26.)  Work  up  to  mixing:  vivid  green  on 
er  lid,  cobalt  blue  under  the  eye,  turquoise  liner, 
;rald  mascara.  Then  have  some  fun:  Use  all  tawny 
s,  spark  with  gold  liners.  To  a  symphony  of  blues 
the  surprise  of  sheer  pinks  or  peaches  under  the 
s.  (Yellows  and  the  gamut  of  colors  usually  associat- 
/vith  lips  and  cheeks  are  important  eye  accents  now.) 

W  tnHMAT^ac^ow  Penc''s — witn  cream  or  pressed 
I  I  Ullllini  powder  tips — put  the  color  exactly  where 
you  want  it,  let  you  fine-tune  intensity  and  depth.  Mar- 
bleized  shadow  pencils  give  you  a  choice:  Rotate  or  roll 
the  pencil  for  a  shimmery  blend  of  color,  stroke  on  as 
usual  for  a  multicolored  look.  The  new  powder  shadow 
wand  has  a  sp  nge  tip  applicator  that  picks  up  shadow 
from  the  cap.  Tip.  To  make  powder  shadow  creaseproof 
and  dewy-looking,  dimply  moisten  the  applicator. 

ll/|T||Qfor  the  brighter,  more  alive,  eye:  an  apricot 
III  I  llOor  browned  pink  mouth,  the  palest  veil  of 
»h.  Example:  Ultima  ll's  Super  Luscious  Lipstick  in 
al    Rose;    Creamy    Powder    Biush    in    Rose    Apricot. 


Calories  do  mat- 
ter, of  course,  but 
hardly  anyone  counts  them  anymore.  Our  re- 
search among  diet-wise  doctors,  nutritionists 
and  other  weight-loss  experts  indicates  that 
Americans  are  taking  to  newer,  better  ways  of 
paring  off  pounds.  The  emphasis  now  is  on 
healthy,  balanced  diets  that  include  more  fiber, 
complex  carbohydrates  and  calcium,  less  red 
meat,  fat,  salt  and  sugar. 
Semistarvation  is  definitely 
out;  we  now  know  that  the 
body  responds  to  drastic 
food  cutbacks  by  slowing 
metabolism.  Result:  rapid 
regain  of  lost  weight  when 
normal  eating  is  resumed. 
I  All-protein,  all-fruit,  all-anything  diets  are 
old  hat  and  nutritionally  unsound  and  over  time 
could  lead  to  problems  worse  than  overweight. 
I  Exercise  is  still  the  number-one  diet  aid.  It 
increases  fat  burnoff,  tones  flab,  boosts  morale, 
and  even  helps  tune  out  hunger. 
I  Joining  a  diet  group  is  hot  because  the  sup- 
port encountered  at  regularly  scheduled  meet- 
ings makes  it  easier  to  lose.  Most  popular: 
groups  that  stress  behavior-modification  tech- 
niques, which  change  responses  to  food,  and 
appetite  reeducation  aimed  at  eliminating  fat- 
making  food  cravings  (see  our  article,  page  69). 
I  Coming  up:  appetite-reducing  fiber-mineral 
mixes  to  sprinkle  on  meals,  products  made  with 
zero-calorie  flour  (which  will  make  extremely 
low-cal  foods)  and  even  more  foods  that  are 
rendered  cholesterol-  and  calorie-free! 
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HOW  FIBRE  TRIM  CHANGED 
THE  SHAPE  OF  EUROPE. 


Gradually,  Europeans  are  taking  on  sleeker  new 
ortions.  Thousands  have  been  losing  weight, 
ceeping  it  off,  with  help  from  Fibre  Trim, 
"ibre  Trim  is  no  foolish  fad,  no  overnight  wonder, 
completely  natural  weight  loss  product.  So  successful 
ver  five  years,  it's  become  the  number  one  diet 
1  Europe.  Now,  Fibre  Trim  is  here. 

A  UNIQUE  BLEND  OF  FIBERS 
PROVEN  IN  EUROPE 

!  Trim  contains  no  drugs, 
imply  a  unique  concentration 
turai  fiber.  But  all  fiber  is  not 
.  Fibu  n  exclusive 

i  of  four  different  types  of 
)  and  citrus.  A  blend  that  works. 


So  you  can  eat  less,  and  gradually  lose  weight.  And 
lose  it  without  drugs — or  drug  side  effects. 

LOSE  WEIGHT  GRADUALLY, 
SENSIBLY  AND  PERMANENTLY 
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Women's 
symplomsi 

to  ignore 


Is  that  pain  in  your 
abdomen  indiges- 
tion ...  or  a  serious 
pelvic  infection?  Your  periods  seem  heavier  recently— is  it  nothing 
...  or  a  sign  of  fibroids?  Know  what  those  troubling  symptoms 
mean,  and  when  and  how  to  treat  them 


MAIN 
SYMPTOM 

ALONG 
WITH 

QUESTIONS 
TO  CONSIDER 

POSSIBLE  CAUSES  AND 
WHAT  YOU  SHOULD  DO 

No  other  symptoms 

Are  you  pregnant?  Do  the  symptoms  occur 
just  before  your  period  and  then  disappear? 

BREAST 

Tenderness  and  swelling 

Pain  probobly  due  to  hormonal  changes;  see 
your  doctor  if  symptoms  persist 

Lump  in  breast 

No  other  symptoms 

Have  you  recently  had  a  breost  injury?  Does 
the  lump  appear  before  your  period  and 
then  disappear?  Have  you  recently  had  a 
baby?  Is  the  lump  soft  and  easily  moved? 

Lump  is  probably  harmless,  but  check  with 
your  doctor  to  make  sure,-  a  lump  thot  is  hard 
and  fixed  is  more  likely  to  be  cancer 

Dimpling  or  puckering 

No  other  symptoms 

Have  you  noticed  any  other  changes,  such 
as  nipples  pointing  in  different  directions? 

See  your  doctor  promptly  to  rule  out  cancer 

Nipple  discharge 

No  other  symptoms 

Is  the  discharge  thick  and  yellowish  or  thin 
and  milklike?  Are  you  pregnant?  Have  your 
periods  stopped?  Have  you  recently  breast- 
fed? Is  the  discharge  tinged  with  blood? 

A  thick,  crusting  discharge  is  probably  nor- 
mal breast  secretion.  See  your  doctor  prompt- 
ly for  abnormal  milk  production  or  bloody 
discharge 

Swelling  or  engorgement 

Reddish  skin  or  pitted  appear- 
ance, similar  to  orange  peel 

Did  these  symptoms  appear  suddenly? 

See  your  doctor  promptly  to  check  for  infec- 
tion or  cancer 

Increased  need  to 
urinate 

Possible  loss  of  urine,  especial- 
ly when  coughing  or  sneezing 

Is  the  problem  worse  just  before  your  peri- 
od? Do  you  have  an  intense  urge  to  urinate 
but  pass  only  a  small  amount  of  urine?  Are 
you  approaching  menopause?  Did  you  first 
notice  the  problem  after  childbirth? 

Problem  may  be  due  to  stress  incontinence  or 
irritable  bladder.  Try  Kegel  exercises  (repeated 
tightening  of  vaginal  and  lower  pelvic  mus- 
cles); if  no  improvement  occurs  in  six  weeks, 
see  your  doctor                                             ► 
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MAIN 
SYMPTOM 

ALONG 
WITH 

QUESTIONS 
TO  CONSIDER 

POSSIBLE  CAUSES  AND 
WHAT  YOU  SHOULD  DO 

J  in  urine 

Pain,  burning,  increased  need 
to  urinate 

Have  you  had  similar  bouts  in  the  past?  Is  the 
problem  related  to  sexual  intercourse? 

See  your  doctor  to  check  for  urinary  tract 
infection  (cystitis) 

i  pain 

Rapid    rise    in    temperature, 
cloudy  or  bloody  urine 

Is  the  pain  worse  on  one  side?  Do  you  feel  a 
need  to  urinate  even  when  bladder  is  empty? 

See  your  doctor  promptly  to  check  for  kidney 
infection  (pyelonephritis) 

^PRODUCTIVE  TRACT 

Have  you  recently  lost  or  gained  a  lot  of 
weight?  Have  you  been  under  stress?  Are 
you  over  forty-five?  Could  you  be  pregnant, 
or  have  you  had  a  baby  in  recent  months  or 
are  you  breast-feeding?  Have  you  recently 
gone  off  the  Pill? 

ation  of  periods 

No  other  symptoms 

These  are  among  the  many  couses  for  cessa- 
tion of  periods.  Consult  your  doctor  if  periods 
do  not  return  in  three  or  four  months,  or  if 
other  symptoms  appear 

heavy  periods 

No  other  symptoms 

Do  you  use  an  IUD?  Have  you  recently  had  a 
baby?  Are  you  over  forty-five?  Have  you  been 
told  you  have  fibroids  or  an  enlarged  uterus? 

Check  with  your  doctor  to  see  if  you  are 
failing  to  ovulate  or  if  you  have  fibroids  (be- 
nign uterine  growths) 

ul  periods 

No  other  symptoms 

Is  the  pain  worse  at  the  end  of  your  period? 
Have  you  had  no  relief  from  antiprostaglan- 
din  drugs  (e.g.,  ibuprofen  or  other  anti- 
arthritis  drugs  that  usually  relieve  cramps)? 
Does  intercourse  cause  pain?  Have  you  had 
difficulty  getting  pregnant? 

Check  with  your  doctor  to  see  if  you  have 
endometriosis  (benign  growths  of  uterine 
tissue  outside  the  uterus) 

Jing  between 
ds 

No  other  symptoms 

Are  you  taking  birth  control  pills,  especially 
the  mini-pill  or  one  very  low  in  estrogen? 

Ask  your  doctor  about  changing  pill  dosage 
to  prevent  breakthrough  bleeding 

nal  bleeding 
ated  to 
itruation 

No  other  symptoms 

Have  you  sustained  a  rape  or  other  injury 
that  could  cause  bleeding?  Have  you  gone 
through  menopause? 

Always  see  a  doctor  promptly  for  any  voginol 
bleeding  after  menopause  to  rule  out  cancer 

rial  bleeding 
ated  to 
itruation 

Lower  abdominal  pain 

Is  your  period   overdue?   Could  you   be 
pregnant? 

See  a  doctor  immediately  to  rule  out  miscar- 
riage or  tubal  pregnancy 

nal  discharge 

Possible  itching 

Does  the  discharge  have  on  unpleasant 
odor?  Is  it  thin,  or  thick  and  cheesy?  Do  you 
have  diobetes? 

See  a  doctor  promptly  about  possible  voginal 
infections,-  ask  if  sexual  partner  should  be 
treated.  (Vbginal  infections  are  common  among 
diabetics  and  may  be  an  early  symptom.) 

>r-abdominal  pain 

Fever,  possible  vaginal  discharge 

Is   discharge   greenish    and    unpleasant- 
smelling? 

See  your  doctor  promptly  about  possible  pel- 
vic infection 

<ed  abdominal 
ling 

Weight  loss,  possible  lower  ab- 
dominal pain 

Has  the  weight  loss  been  rapid  and  without 
dieting?  Have  you  noticed  poin  or  tender- 
ness on  one  side  of  your  lower  abdomen? 

See  your  doctor  promptly  to  rule  out  ovarian 
cancer 

[like  genital  growths 

No  other  symptoms 

Does    your    sexual   partner  have  similar 
wartlike  growths? 

See  a  doctor  promptly  about  genital  worts; 
sexual  partner  should  also  be  treated 

■hmJ 
iual  hair  loss 

No  other  symptoms 

Have  you  recently  had  a  baby? 

Hormonal  changes  following  childbirth  can 
cause  shedding.  If  hair  fails  to  regrow  within 
nine  to  twelve  months,  check  with  your  doctor 

iual  hair  growth 

Deepening    of 
gain,  increased 

voice,    weight 
muscle  mass 

Have  you   noticed   other   signs   of   mas- 
culinization  (e.g.,  growth  of  clitoris,  in- 
creased sex  drive) 

See  your  doctor  promptly  to  check  for  hor- 
monal disorder  or  adrenal  tumor 

THE  FLORIDA  SUNSHINE  TREE  EXPLAINED. 


THE  FLORIDA  SUN:  The  sun  shines  on  our 
tree  up  to  355  days  a  year.  Wonder  why 
we  call  it  the  Florida  Sunshine  Tree? 


FLORIDA  RAINFALL  The  Sunshine  State 
also  gets  lots  of  tropical  rain.  In  fact,  Florida 
is  one  of  the  most  rained-upon  states. 


THE  FLORIDA  SUNSHINE 
TREE":  A  symbol  you'll 
^^  find  only  on  100% 
J0%  P|  pure  Florida  oranges, 
j  grapefruit  and 
,JL      \   juice.  This  symbol 
y  on  the  package  says 
you're  getting  the 


Braid  of 
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Juice 
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TURNER 

her  most 


a? 

interview 


can 


somber,  businesslike  Prince  Charles  and  the  sultry  Tina 
Turner.  But  when  the  future  King  of  England  and  the  reigning 
queen  of  rock  and  soul  met  for  the  first  time  backstage  at  a 
charity  concert  Tina  took  part  in  recently  in  London,  the  two 
were  like  a  couple  of  old  friends.  For  Tina,  it  was  one  of  her 
happiest  moments. 

"I've  followed  Prince  Charles's  whole  life,"  she  says.  "He's 
always  been  my  hero,  my  secret  love."  Tina  dressed  down  for 
the  occasion,  putting  aside  her  orange  lipstick  for  a  more  de- 
mure pink  and  wearing  a  knee-length  dress  that  actually  obscured 
much  of  her  world-famous  legs.  But  there  are  some  things  you  just 
can't  hide.  Even  Prince  Charles  himself  commented.  "I  say,"  he  told 
Tina,  "you  have  the  most  marvelous  legs  I've  ever  seen."  The  singer's 
eyes  shine  with  excitement  as  she  recalls  the  incident.  "We  both 
burst  out  laughing,"  she  says.  "At  that  moment,  I  was  so  full  of  joy,  I 
can't  possibly  describe  it." 

Oh,  the  rewards  of  success.  Four  years  ago,  Tina  Turner  could 
barely  afford  an  airline  ticket  to  Britain,  much  less  (continued) 
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TINA  TURNER 

continued 


have  enough  clout  to  meet  its  future 
king.  But  since  her  comeback  in  1984, 
with  the  Grammy-winning  hit  "What's 
Love  Got  to  Do  With  It,"  Tina  has  en- 
joyed success  beyond  her  wildest  dreams. 

And  that  was  only  the  beginning. 
Her  film,  Mad  Max  Beyond  Thunder- 
dome,  with  Australian  heartthrob  Mel 
Gibson,  was  a  smash.  Meanwhile,  her 
second  solo  album,  Break  Every  Rule, 
has  sold  4  million  copies  and  spawned 
the  million-dollar  HBO  video  special 
she  filmed  in  London.  The  album,  she 
says,  is  far  more  personal  than  Private 
Dancer,  her  first  solo  effort. 

"Every  track  is  about  the  last  ten 
years  since  my  days  with  Ike,  describ- 
ing what  I  feel  and  how  I  think.  It's  my 
life  on  vinyl,"  she  says.  To  promote  the 
album,  Tina  has  just  begun  an  ex- 
hausting tour  of  Europe  and  North 
America  in  which  she'll  give  at 
least  160  concerts  over  the  next  nine 
months.  The  singer  says  it  is  the  last 
time  she  will  perform  in  large  settings. 

But  today,  Tina  is  taking  time  out 
from  her  hectic  schedule  to  relax  and 
savor  one  of  the  luxuries  that  come 
with    her    phenomenal    success — the 


ny  white  tank  top  and  black  leggings 
by  trendy  Paris  designer  Angelo  Tar- 
lazzi,  Turner  steps  out  onto  one  of  the 
two  terraces  to  savor  a  breathtaking 
view  of  New  York  City.  She  is  attend- 
ed by  Jenni,  a  slightly  built  Australian 
woman  who  answers  the  constantly 
ringing  phone  and  irons  a  change  of 
clothes  for  the  singer. 

"The  best  thing  about  success  is  the 
money  it  brings,"  Tina  coos,  shaking 
the  wild,  ginger-colored  mane  that's 
part  her  own,  part  synthetic  weave. 
"You  get  to  buy  pretty  stuff  and  you 
get  to  make  your  house  as  pretty  as 
you  want  and  you  get  to  buy  lovely 
presents  for  people." 

Stardom  apparently  agrees  with 
Tina.  Though  she  is  flirting  with  fifty, 
she  looks  thirty-five,  tops.  There  isn't  a 
line  or  crease  on  her  face,  and  she's 
thinner  than  she's  ever  been.  (She's 
kept  her  incredible  figure  without 
much  exercise  or  dieting — she  puts 
enough  energy  into  her  work  and  con- 
certs to  burn  off  the  calories.) 

A  living  nightmare 

As  Tina  settles  into  a  comfortable 
chair,  it's  hard  to  believe  that  the  con- 
fident superstar  was  once  a  frightened 
battered  woman.  When  she  talks  about 


for  sixteen  years,  it  is  with  little  emo- 
tion, as  though  she's  talking  about  an- 
other person.  She  even  refers  to  herself 
and  her  ex-husband  as  "Ike  and  Tina." 

The  beatings  started  in  1960 — two 
years  before  the  couple  were  mar- 
ried— after  their  first  hit  together,  "A 
Fool  in  Love."  Tina  (who  then  bore  the 
less-than-glamorous  name  of  Anna 
Mae  Bullock)  had  met  Ike  four  years 
before,  in  St.  Louis,  when  she  was  six- 
teen and  he  was  twenty-five.  He  was 
the  son  of  a  Baptist  minister  and  the 
guitar-playing  leader  of  a  red-hot 
band,  the  Kings  of  Rhythm.  Tina,  who 
had  first  sung  in  a  Baptist  church 
choir  back  home  in  Tennessee,  mus- 
tered the  courage  to  sing  with  Ike's 
band.  Impressed  by  her  talent,  he  soon 
asked  her  to  join  him  on  the  road  and 
sing  with  him  every  weekend. 

In  1960  they  started  a  relationship, 
but  soon  Tina  told  Ike  she  no  longer 
wanted  to  be  romantically  involved. 
"Our  first  fight  was  with  a  shoe 
stretcher,"  she  recalls. 

Yet  Tina  still  couldn't  bring  herself  to 
leave  Ike,  and  things  got  uglier  and  ugli- 
er over  the  years.  Not  only  was  Ike  a  wife 
beater,  but  he  was  a  womanizer  and 
eventually  a  drug  addict,  which  made 
him    even  more  violent.  (He  recently 
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3  beat  Tina  with  everything  from 
5  to  telephones  to  coat  hangers.  He 
ed  her  and  hit  her,  fracturing 
s  from  her  nose  to  her  ribs.  He 
in  her  face  and  threw  scalding  cof- 
it  her.  He  slept  with  dozens  of 
en,  including  many  of  Tina's 
ds,  often  in  her  bed. 
)st  of  the  fights  began  when  Ike 
sed  Tina  of  singing  his  songs  in- 
ictly.  "Sometimes  I  would  lay 
ss  the  bed  and  he  would  beat  me 

a  hanger,"  she  says,  sitting  tall 
motionless  in  her  chair.  "After- 
I,  Ike  would  sometimes  demand 
The  beatings  made  me  hate  sex 

him.  I  know  beauty  with  sex 
1  you're  in  love.  I'd  experienced 
with  my  first  love  in  high  school.  I 
on  to  the  memory  of  that,  because 
i  was  no  comparison  with  Ike." 
na  considered  striking  back,  but 
:ould  never  work  up  the  strength, 
is  afraid  of  him,"  she  says.  "I  had 
i  and  swelling,  and  I  hurt  a  lot  and 
3  afraid  of  pain.  I  didn't  fight  back, 
use  I  thought  it  would  be  over 
ser  if  I  didn't." 

ght  after  night,  she  covered  up  the 
ses  with  sunglasses,  head  wraps 
makeup,  held  her  head  high  and 


went  back  onstage.  "It  was  very  pain- 
ful to  try  to  sing  half  the  time  with  a 
fractured  nose  and  a  busted  lip  and  a 
black  eye,"  she  says.  "But  I  just  sang.  I 
can't  explain  it.  You  wonder  how  sol- 
diers keep  fighting  when  they're 
wounded.  That's  what  it  was  like.  You 
don't  know  why,  you  just  hope  maybe 
it  will  get  better,  and  you  go  on.  And 
then  the  busted  lip  is  gone." 

Fortunately,  she  says,  the  band 
spent  most  of  the  time  on  the  road,  so 
that  the  beatings  occurred  in  hotel 
rooms  and  not  in  front  of  her  two  sons 
(one  she  had  with  Ike,  and  one  from  a 
previous  liaison  with  Ike's  former  sax- 
ophone player,  Raymond  Hill). 

At  her  lowest  point,  in  1968,  Tina 
attempted  suicide  by  swallowing  fifty 
Valium  tablets  and  was  rushed  to  a 
nearby  hospital  to  have  her  stomach 
pumped.  But  she  returned  to  Ike,  and 
the  beatings  began  again. 

"Even  though  it  was  torture  being 
treated  that  way,  I  kept  going  because 
I  was  singing,  and  I  wanted  to  sing," 
she  says.  "At  least  I  was  fulfilling 
some  of  my  dreams  of  becoming  a  sing- 
er. My  career  was  launched.  And  when 
I  left,  I  took  it  with  me." 

Tina  finally  summoned  the  courage 
to  leave  Ike  on  Independence  Day 
weekend  in  1976,  after  he  beat  her  in  a 
limousine  on  the  way  to  a  Dallas  hotel. 


All  she  had  left  was  thirty-six  cents 
and  a  Mobil  credit  card.  It  was  a  scary 
time,  but  from  it  she  gained  great 
strength  and  self-assurance. 

Written  in  the  stars 

Tina  credits  her  belief  in  Buddhism 
with  helping  get  her  through  it  all.  Ike 
introduced  her  to  a  swami  while  they 
were  still  married,  and  she  has  re- 
mained spiritual  to  this  day.  Since  the 
sixties,  she  has  also  consulted  psychic 
readers,  astrologers,  palm  readers,  tea 
leaf  readers  and  card  readers.  From 
the  beginning,  she  says,  they  all  told 
her  that  her  partner  would  fall  away 
from  her  and  that  she  would  be  a 
star  on  her  own. 

Tina's  reliance  on  psychics  fulfilled 
needs  that  have  led  other  stars  to 
drugs.  "I  never  did  drugs,"  she  says 
proudly.  "I'm  happy  I  didn't  depend  on 
that.  I  never  could  look  at  a  drugged 
person  and  even  be  tempted  to  take 
something  that  would  make  me  look 
like  that.  I  was  in  their  world,  and  I 
looked  at  those  people,  and  that  wasn't 
what  I  wanted.  I  think  you  could  say 
that  my  dependency  was  on  astrology 
and  psychic  readers  instead." 

Tina  has  consulted  several  readers, 
who  all  say  that  the  worst  part  of  her 
life  is  over,  and  a  new  man  is  on  the 
horizon.  "He's  got  to  be  perfect  this 
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time,"  she  says,  laughing.  She  recently 
started  seeing  thirty-year-old  West 
German  recording  executive  Erwin 
Bach,  but  Tina  says  she's  in  no  hurry 
to  marry.  "Right  now,  my  life  is  a  lot  of 
fun  and  very  interesting." 

Tina's  only  real  regret  is  that  she 
has  never  had  a  daughter.  She  admits 
to  having  had  several  abortions  while 
she  was  married  to  Ike,  because  she 
didn't  want  to  bring  another  child  into 
their  stormy  relationship.  "I  wondered 
each  time,  'Is  this  the  daughter?'  "  she 
says,  her  deep,  throaty  voice  barely  a 
whisper.  "Well,  I'm  not  going  through 
the  change  of  life  yet,  so  if  I  want  to,  I 
can  still  have  a  little  girl." 

For  the  time  being,  however,  Tina 
lives  alone  in  Sherman  Oaks,  Califor- 
nia. She  describes  her  life  there  as  qui- 
et. Her  mother  lives  nearby,  in  the 
house  where  Tina  lived  while  getting 
divorced.  The  singer  has  strong  ties 
with  her  twenty-eight-year-old  son, 
Craig,  who  lives  nearby  and  works  for 
a  talent-booking  agency.  And  she's 
inching  closer  to  Ronnie,  her  twenty- 
six-year-old  son  by  Ike,  who  is  an  as- 
piring musician  living  in  Texas.  "Ron- 
nie has  always  been  very  much  like 
his  father,  and  that  kept  us  from  being 
very  close,"  she  says.  "But  he  recently 
told  me,  'I've  made  many  mistakes  in 
my  life,  and   the  only  thing  I    want 


now  is  to  have   my  mother  back.' " 

Recently,  Tina  has  been  spending 
much  of  her  time  in  London,  which  she 
fell  in  love  with  again  while  filming 
her  HBO  special.  (When  she  began  her 
climb  back  to  the  top  and  could  get 
bookings  only  on  the  has-been  circuit 
in  this  country,  London  audiences  nev- 
er deserted  her.)  In  fact,  she's  begun 
looking  for  a  house  there. 

At  home  and  in  private,  Tina  insists 
she's  very  ordinary.  Although  she  so- 
cializes with  Mick  Jagger,  David  Bow- 
ie and  other  eminent  rock-and-rollers 
when  they're  all  in  the  same  place  and 
have  the  time,  she  says  she  has  just 
three  good  friends  to  call  up  and  gossip 
with:  a  girlfriend  in  New  York,  a 
twenty-six-year-old  aspiring  singer  in 
London  whom  she  befriended  when  he 
was  a  teenage  fan,  and  one  of  her 
backup  musicians. 

Tina  often  putters  around  her  house 
in  her  down  time.  "I  don't  wear  much 
makeup;  I  give  my  face  a  rest,"  she 
says.  "The  nail  polish  goes.  Sometimes 
I  even  get  a  shovel,  my  gloves,  a  rake 
and  a  hat  and  go  out  in  my  yard.  I 
have  gardeners  and  all  that,  but  I  still 
like  to  do  it  myself  sometimes." 

In  fact,  one  of  the  only  drawbacks  to 
her  phenomenal  success  is  that  it 
doesn't  leave  her  much  time  to  herself. 
In  public,  she's  often  mobbed. 


"One  fan,"  she  says,  "can  start  a 
whole  conglomeration  of  people  rush- 
ing to  get  an  autograph.  There  are 
times  when  I  give  in  to  the  public  and 
sign  a  few.  But  then  I  run  to  the  car 
and  hide  behind  hats  and  glasses." 

Tina  tucks  one  world-famous  leg  un- 
der the  other  and  sighs.  "There's  a  lot 
of  hiding,"  she  says.  "Some  of  my  free- 
dom is  gone,  and  freedom  is  something 
that  is  especially  dear  to  me.  But  after 
my  relationship  with  Ike,  I  will  never 
give  up  my  independence  again."  End 
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Tired  of  taking  the 
blame  for  everything, 
even  when  it's  not  your 
fault?  In  our  May  issue 
find  out  how  to  break 
the  "I'm  sorry"  habit. 
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hree-liter  bottles.  Short,  squat  six-packs. 
Fat  turkeys.  Or  small  garlic  cloves.  At 
Whirlpool,  we  believe  that  virtually  every 
kind  of  food  should  fit  in  your  refrigerator  easily 
and  be  easy  to  reach.  So  we  put  our  minds  to 
work  refining  the  art  of  refrigerated  storage. 

Our  shelves  adjust,  even  on  the  doors.  All 

groceries  are  not  created  equal.  So  shelves  on 
most  Whirlpool®  refrigerators  adjust  quickly  and 
easily  to  let  you  store  just  about  anything.  On  our 
new  DesignerStyle  models,  even  door-mounted 
shelves  adjust  to  handle  hard-to-fit  three-liter 
bottles  and  six-packs.  And  their  drip-catching 
edges  help  hold  spills  to  a  single  shelf.  It's  even 
easy  to  adjust  the  temperature  because  our 
controls  are  right  up  front. 

Clean-up  has  never  been  easier.  Wiping  up 
spills  is  no  fun.  So  Whirlpool  refrigerators  have 
easy-to-clean  interiors.  Smooth  glass  shelves  let 
you  wipe  up  spills  in  short  order.  Vegetable 
crispers  and  meat  keepers  remove  quickly  for 


easy  cleaning.  And,  of  course,  our  textured  steel 
doors  help  hide  fingerprints  and  wipe  clean 
quickly. 

A  promise  of  quality  we  stand  behind. 

Every  Whirlpool  refrigerator  is  backed  by  our 
promise  of  good,  honest  quality.  And  we  stand 
behind  that  promise  with  helpful  programs  like 
our  toll-free,  24-hour  Cool-Line®  telephone  ser- 
vice to  help  you  with  problems  or  questions.  Just 
call  800-253-1301.  It's  one  more  way  we  can 
make  your  world  a  little  easier. 
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(j^ndrraner 


A  farewell  journey  becomes  a  heartfelt 

revelation  as  one  woman  discovers  a 

heritage  all  of  us  somehow  share 


here  is  no  way  to  be  somebody's  mother 
without  having  been  someone's  child,  and 
the  kind  of  mother  I  am  is  wrapped  up  with 
the  kind  of  mother  I  had.  Some  of  what  my 
mother  did  is  just  what  I've  chosen  not  to 
do.  Some  of  what  she  did 
is   imprinted  on  me   so 
strongly  that  now  and  then  I'll  hear 
myself  saying  the  very  words  to  my  children  that 
were  said  to  me  ("What  you  touch  you  take" — of 
cookies  on  a  plate.  Or,  to  a  child  wailing  over  being 
sent  to  bed,  "That  just  shows  me  you're  overtired"). 
Some  of  these  lines  probably  go  back  a  generation 
or  two,  and  probably  one  or  two  will  survive, 
through  my  children,  into  the  twenty-first  centu- 
ry. I  think  it  wasn't  until  I  had  children  myself 
that  I  understood  the  power  of  inheritance,  and  the 
meaning  of  that  heritage. 
Of  course,  I  have  rejected,  railed      (continued) 
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Now  you  can  get  brighter,  prettier  color 
from  a  remarkable  new  liquid  bleach. 

Liquid  Clorox  2*  all  fabric  bleach. 
I  It's  specially  formulated  to  clean  and 
brighten,  without  harming  colors.  And 
j^®  whites  come  out  bright  and 
^m  refreshed,  too 
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it  how  can  you  be  so  sure,  so  soon?" 

iid  my  FIRST  RESPONSE®  Pregnancy  Test. 

s  the  day  my  period's  due,  one  day  sooner  than  the  leading 

ist.  And  it  took  only  10  minutes!' 

w  do  you  know  you  can  trust  your  result?" 

"Because  FIRST  RESPONSE 
is  simple  to  do  and 
the  result  is  obvious.  Blue, 
I'm  pregnant.  Clear,  I'm  not. 
No  second  guessing  shades 
of  color." 

ST  RESPONSE  Pregnancy  Test. . . 

live  it  works  the  day  your  period  is  due, 

ioner  than  the  leading  home  test. 

i  can  call  us  for  answers  to  any  questions 

3ll  free  number  inside  every  kit. 

1  always  trust  your  FIRST  RESPONSE®. 
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IT  TO  MY  GRANDMOTHER 

continued 

nst  and  even  cursed  parts  of  my 
;age,  as  most  daughters  have.  But 
ly,  I  guess  I  never  for  a  moment 
tioned  the  essential  belief  my 
ler  possessed  (and  possesses  still): 

there  could  be  nothing  more 
hwhile  and  challenging  than  hav- 
and  raising  children.  Fashions  in 
mild  raising  of  today  dictate  that 
en  leave  their  httle  girls  more 

to  choose  or  reject  childbearing. 

my  mother  raised  me  to  be  a 
ler,  and  (though  I'm  always  care- 
;o  say  not  "when  you  have  chil- 


same  message  to  my  children,  too.  Pat- 
terns are  hard  to  break.  If  I  had  to 
name  one  occasion  when  I  learned 
that,  it  would  be  this  one.  Audrey  had 
just  turned  one.  I  was  twenty-five,  my. 
mother  fifty-seven,  my  grandmother 
eighty-seven.  One  day  there  were  four 
generations.  The  next  day,  only  three. 
My  mother  called  to  tell  me  that  my 
grandmother  was  dying.  She  had  re- 
fused an  operation  that  would  at  best 
postpone  her  death  from  pancreatic 
cancer.  She  could  no  longer  eat,  she 
had  been  hemorrhaging,  and  she  had 
severe  jaundice.  "I  always  prided  myself 
on  being  different,"  she  told  my  mother. 
"Now  I  am  different.  Fm  vellow." 
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a  moment,  reminding  her  that  my  sy :; 
grandmother  was  eighty-seven,  she'd 
had  a  full  life,  she  had  all  her  facul- 
ties, and  no  one  who  knew  her  would 
wish  that  she  live  long  enough  to  lose 
them.  In  the  last  year  or  so  my  mother  jpe: 
had  begun  finding  notes  in  my  grand- 
mother's bureau  at  the  nursing  home, 
reminding  her,  "Joyce's  husband's  name 
is  Steve.  Their  daughter  is  named  Au- 
drey." She  rarely  saw  her  children  any- 
more, she  had  no  strength  to  cook  or 
garden.  Just  the  other  week  she  had 
said  of  her  longtime  passion,  Harry  Be- 
lafonte,  "I  gave  him  up."  She  told  my 
mother  that  she'd  had  enough  of  living. 

My  grandmother's  name  was  Rona 
Bruser.  She  was  born  in  Russia,  in 
1892 — the  oldest  daughter  of  a  large 
and  comfortable  Jewish  family.  But 
the  comfort  didn't  last.  She  used  to  tell 
stories  of  the  pogroms  and  the  Cos- 
sacks who  raped  her  when  she  was 
twelve.  Soon  after  that,  her  family  emi- 
grated to  Canada. 

My  mother  had  shown  me  photo- 
graphs of  my  grandmother  in  the  old 
days.  Today,  a  woman  like  her  would 
be  constantly  dieting,  but  back  then 
her  stout,  corseted  figure  was  ideal. 
She  had  a  long  black  braid  and  the 
sort  of  strong-jawed  beauty  that  would 
never  be  described  as  fragile.  She  was 
pursued  by  many  men,  but  most  ar- 
dently by  Boris  Bruser — also  an  immi- 
grant from  Russia — who  came  from  a 
much  poorer  country  family  and  court- 
ed her  through  the  mail,  in  letters 
filled  with  his  watercolor  illustrations 
and  rich,  romantic  prose.  "Precious 
Rona!"  his  letters  begin.  "If  my  arms 
were  only  around  you."  "Your  loving 
friend,"  they  end  (as  close  as  one  week 
from  the  wedding),  "B.  Bruser." 

My  grandfather — like  the  classic 
characters  in  Isaac  Bashevis  Singer 
stories — concerned  himself  with  heav- 
en more  than  earth.  He  ran  one  failing 
store  after  another,  moved  his  family 
from  town  to  town  across  the  Canadian 
prairies,  trusting  the  least  trustworthy 
of  customers,  investing  in  doomed 
businesses,  painting  gentle  watercol- 
ors,  while  his  wife,  my  grandmother, 
balanced  the  books  and  baked  the 
knishes. 

Their  children — my  mother  in  par- 
ticular— were  the  center  of  their  lives. 
The  story  I  loved  best  as  a  child  was  of 
my  grandfather  opening  every  box  of 
Cracker  Jacks  in  his  store  in  search  of 
the  particular  tin  toy  my  mother  covet- 
ed. Though  they  never  had  much  mon- 
ey, my  grandmother  saw  to  it  that  her 
daughter  had  elocution  lessons  and  pi- 
ano lessons,  and  the  assurance  that 
she  would  go  to  college. 

But  while  she  was  at  colleee.  mv 


ny  father  sent  love  letters  to  my  moth- 
>r,  my  grandmother  opened  and  hid 
hem;  and  when  my  mother  told  her 
>arents  she  was  going  to  marry  this 
nan,  my  grandmother  said  if  thathap- 
)ened,  it  would  kill  her. 

Not  likely,  of  course.  My  grandmoth- 
er was  a  woman  who  used  to  crack 
>pen  Brazil  nuts  with  her  teeth,  a 
voman  who  once  lifted  a  car  off  the 
jround  when  there  was  an  accident 
ind  it  had  to  be  moved.  She  had  been 
saying  her  death  was  imminent  ever 
since  I'd  known  her,  and  she  had  dis- 
:ussed,  at  length,  the  distribution  of 
ler  possessions,  especially  her  lamb 
;oat.  Every  time  we  said  good-bye  af- 
;er  our  annual  visit  to  Winnipeg,  she'd 
.veep  and  say  she'd  never  see  us  again. 
But  in  the  meantime,  while  every  oth- 
zr  relative  of  her  generation,  and  a 
?ood  many  of  the  younger  ones,  had 
died  (usually  nursed  by  her  in  the  final 
illness),  she  kept  on  making  borscht, 
shopping  for  bargains,  tending  the 
most  flourishing  plants  I've  ever  seen 
and,  most  particularly,  spreading  the 
word  of  her  daughter's  and  grand- 
daughters' accomplishments. 

On  the  first  real  vacation  my  grand- 
parents ever  took,  to  Florida — to  cele- 
brate their  retirement,  the  sale  of  their 
last  store  and  the  first  true  solvency  of 
their  marriage — my  grandfather  was 
hit  by  a  car.  After  that  he  began  to 
forget  the  names  of  his  children  and 
could  walk  only  with  two  canes.  After 
he  died,  my  grandmother's  life  was 
lived  more  than  ever  through  her 
children,  and  her  pride,  her  possessive- 
ness,  seemed  suffocating.  When  she 
came  to  visit,  I  had  to  hide  my  diary. 
She  couldn't  understand  any  desire  for 
privacy.  She  couldn't  bear  it  if  my 
mother  left  the  house  without  her. 
Years  later,  in  the  nursing  home,  she 
would  tell  people  that  I  was  editor  of 
The  New  York  Times  and  my  cousin 
was  the  foremost  artist  in  Canada.  My 
mother  was  simply  the  most  perfect 
daughter  who  ever  lived. 

That  is  what  made  my  mother  furi- 
ous (and  then  guilt-ridden  that  she  felt 
that  way,  when  of  course  she  owed  so 
much  to  her  mother).  So  I  harbored  the 
resentment  that  my  mother — the  duti- 
ful daughter — would  not  allow  herself. 
I,  who  had  always  performed  especially 
well  for  my  grandmother,  danced  and 
sang  for  her,  offered  up  my  smiles  and 
kisses  and  good  report  cards,  the  way 
my  mother  always  did — stopped  writ- 
ing to  her,  ceased  to  visit. 

But  when  I  heard  she  was  dying,  I 
realized  I  wanted  to  go  to  Winnipeg  to 
see  her  one  more  time.  Mostly  to  make 
my  mother  happy,  I  told  myself  (cer- 
tain patterns  are  hard  to  break).  But 
also,  I  was  offering  up  one  more  partic- 
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Michael  Bascones  is  living  proof... 
FIRST  RESPONSE.  Ovulation  Predictor 
can  help  women  become  pregnant. 

Mrs.  Bascones  writes  that  after  trying  for  years  she  finally  became 
pregnant,  thanks  to  FIRST  RESPONSE®  Ovulation  Predictor  Test. 
Her  letter  thanking  us  is  typical  of  many  we  receive. 

Becoming  pregnant  isn't  always  easy.  Timing  is  crucial.  There's  only 
about  one  day  a  month  a  woman  can 
conceive — the  day  she  ovulates. 
FIRST  RESPONSE,  a  simple  home 
test,  reliably  predicts  that  day* 
The  test  takes  only  minutes.  And 
you  can  call  us  for  answers  to  any 
questions  on  the  toll  free  number 
inside  every  kit. 
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FIRST 
RESPONSE. 


Ovulation  Predictor  Test 


OK  TEST  KIT 


'Conception  is  a  complicated  process.  FIRST  RESPONSE 
does  not  identify  ovulation  early  enough  lor  contraception. 

You  can  always  trust  your  FIRST  RESPONSE®. 

FIRST  RESPONSE.  TAMPAX  and  the  Human  Figure  Design  arc  registered  trademarks 
of  Tambrands  Inc..  Lake  Success.  NY  11042.  <6  1987  Tambrands  Inc. 
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dark-eyed  daughter,  whom  my  grand- 
mother had  never  met. 

I  put  on  Audrey's  best  dress  for  our 
visit  to  Winnipeg,  the  way  the  best 
dresses  were  always  put  on  me,  for  our 
visits  twenty  years  before.  I  made  sure 
Audrey's  stomach  was  full,  so  she'd  be 
in  good  spirits,  and  I  filled  my  pockets 
with  animal  crackers,  in  case  she 
started  to  cry.  I  scrubbed  her  face  mer- 
cilessly (never  having  been  quite  clean 
enough  to  please  my  grandmother). 

For  the  first  time  in  her  life,  Grand- 
ma looked  small.  She  was  lying  flat 
with  an  IV  tube  in  her  arm  and  eyes 
shut,  but  she  opened  them  when  I 
leaned  over  to  kiss  her.  "It's  Freddie's 
daughter,  Joyce,"  I  yelled,  because  she 


see  that  no  explanation  was  necessary. 
"You  came,"  she  said.  "You  brought 
the  baby." 

Audrey  was  just  one  year  old,  but 
she  had  seen  enough  of  the  world  to 
know  that  people  were  not  supposed  to 
be  so  still  and  yellow,  and  she  looked 
frightened. 

But  Grandma  waved  at  her — the 
same  kind  of  slow,  finger-flexing  wave 
a  baby  makes — and  Audrey  waved 
back.  I  spread  out  her  toys  on  my 
grandmother's  bed  and  sat  her  down. 
There  she  stayed,  most  of  the  after- 
noon, playing  and  humming  and  sip- 
ping on  her  bottle,  taking  a  nap  at  one 
point,  leaning  against  my  grand- 
mother's leg.  When  I  cranked  up  her 


FisherPrice  introduces 
Learning  toys  for  kids 

vdath,  spelling,  science  and  social  skills  literally  become  child's  play 
vith  Fun  Starters™  A  new  line  of  toys  made  with  that  special 
-•isher-Price®  know-how 

What  a  wonderful  way  to  get  any  child  off  to  a  great  start. 

Micro  Explorer  sees  the  world  up  close* 

A  real  microscope  and  slide  viewer  all-in-one  that 
comes  with  a  series  of  90  different  images.  This  set 
is  so  complete,  all  that's  missing  is  your  child's 
imagination. 
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Sesame  Street 
Cookie  Counter  adds 
up  to  fun* 

Let  Cookie  Monster™ 
ntroduce  your  kids  to 
numbers.  He'll  help  them 
to  add  and  subtract  with 
un  animation  and  sounds.  And  he'll  keep 
hem  counting  through  six  activities  that 
>rogress  with  your  kids. 


Reach  for  the  stars 
with  the  new  Starscope  Set™ 

Kids  can  actually  search  for  stars  in  the 
sky  with  this  real  telescope.  Or  they  can 
look  at  astronauts  and  planets  close  up 

because  it  also  doubles  as  a  slide  viewer 

with  a  series  of  30  space  scenes. 
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Fui\  Starters. 

who  just  want  to  kave  fun 

Go  from  A*Z  with  new  Spelling  Starter^ 

Spelling  Starter  is  non-stop  fun  with  the  alphabet. 
Animated  pictures  and  sounds  help  kids  identify 
letters  and  words.  There  are  eight  progressive 
activities  plus  a  game  to  grow  as  they  grow. 

Kids  are  on  the  fast  track  with 

new  Flashtracksr 

Kids  learn  to 
interact  and 
develop  social  skills 

with  Flashtracks.  It's  a  game  loaded  with 
colorful  cards,  curious  questions,  and 
hours  of  fun. 

Of  course,  each  Fun  Starter  is  designed  to 
be  portable  and  durable  to  go  where  kids  go 
and  fast  for  many  important  years. 

Learning  has  never  been  like  this  before. 
And  it  will  never  be  the  same  again. 

FUMSt&rters,,,  because  learning  should  be  fun! 

rFree  Fui\  Starters  ™Kit 

With  any  $10  purchase  of  Fisher-Price  Fun  Starters 


For  each  kit,  please  complete  and  send: 

•  Dated  cash  register  receipt(s)  for  $10.00  or 
more  of  Fun  Starter  purchase(s). 

•  UPC  Purchase  Symbol(s)  (bar  code)  from 
Fun  Starter(s)  purchased.  No  duplication  or 
reproduction  accepted. 

•  $1.50  for  postage  and  handling  (check  or 
money  order).  Please  do  not  send  cash. 

•  Purchase(s)  must  be  made  from  February  1, 
1987  through  June  30, 1987.  Requests  must 
be  postmarked  by  July  15, 1987. 

Offer  good  only  in  U.S.A.  while  supplies  last.  Void 
where  prohibited,  taxed,  or  otherwise  restricted. 


Kit  includes  crayons,  drawing  aids,  an  acrivity 
book  and  more  all  in  a  handy  carrying  case. 
For  kids  3  and  up. 

Name 


Address. 


Ciry. 


.State. 


-Zip. 


Send  to: 

FISHER-PRICE  FUN  STARTERS  KIT 
P.O.  Box  8000 
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Banish 
litter- 
box  woes 


By  Nina  Keilin 


Amy  R.  Marder,  V.M.D., 


J h-oh!  You  thought  your 
:at    was    toilet    trained, 
out  she's  abandoned  her 
litter  box  and  is  using 
/our  rug  or  your  prize 
oegonia.  What  to 
do?  Here's  some 
advice  from 

associate  at  Wellesley-Natick  Veterinary  Hospital,  in 
Massachusetts,  and  a  specialist  in  animal  behavior. 
A  change  in  toilet  habits  could  be  your  cat's  way  of 
indicating  a  medical  problem,  such  as  cystitis.  Have 
her  checked  right  away.  Then  look  for  other  causes. 
There  are  two  general  categories.  Litter-box  aver- 
sion If  you  notice  that  the  cat  is  urinating  or  defecat- 
ing out  of  the  box  and  always  picks  one  spot  as  a 
substitute,  check  the  litter  box.  It  may  be  dirty,  or 
otherwise  unacceptable  to  the  cat.  "Many  people 
attribute  litter-box  aversion  to  turmoil  in  the  house- 
hold," says  Marder,  "but  it  often  turns  out  that  the 
turmoil  is  causing  the  owners  to  neglect  litter-box 
cleaning!"  Choose  litter  boxes  and  fillers  that  are 
most  natural  for  the  cat,  she  says.  Plain  clay  litter  is 
best — and  use  only  two  or  three  inches  at  a  time,  not 
a  whoie  bag.  Scoop  out  waste  at  least  once  a  day; 
change  the  whole  box  at  least  once  a  week.  Also, 
many  cats  dislike  covered  boxes,  because  they  keep 
odor  in.  Marking  The  cat  is  urinating  in  many  spots 
around  the  house.  This  behavior  is  often  a  response 
to  an  invasion  of  the  cat's  territory — usually  by  an- 
other cat.  Have  you  added  a  cat  to  your  household? 
Are  there  stray  cats  in  your  yard?  If  you  can't  figure 
out  what's  bothering  your  kitty,  ask  your  vet  for  help. 
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ant  to  keep  your  dog  looking  his  best?  The 
most  important  thing  is  regular  brushing, 
says  Shirlee  Kalstone,  a  professional  dog 
groomer  and  author  of  numerous  books  on 
pet  care.  Even  a  short-haired  dog  who 
doesn't  need  professional  clipping  can  ben- 
jm  regular  brushing  to  gat  rid  of  excess  hair  and  prevent  itchy,  scaly  skin.  Groomers' 
»eve:  people  who  don't  brush  dogs  and  then  expect  the  groomer  to  perform  a  miracle. 
't  be  done.  If  the  dog's  coat  becomes  excessively  matted,  it's  cruel  to  try  to  untangle 
tat,  and  the  groomer  may  have  to  shave  the  whole  dog.  More  good-looks  tricks  of  the 
from  Kalstone:  •  Stubborn  tear  stains  on  light-colored  fur?  During  a  bath,  scrub 
•  eyes  gently  with  a  soft  toothbrush  (careful  not  to  scratch  eyes!)  •  Warm  water  is 
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Heartworm  update 


In  the  near  future,  you  may  be  able  to 
give  your  dog  Ivermectin,  a  new  medi- 
cation that  wards  off  the  deadly  heart- 
worm  parasite.  Many  pet  owners  are 
looking  forward  to  this  because  the 
drug  can  be  given  just  once  a  month. 
Meanwhile,  until  Ivermectin  is  ap- 
proved by  the  FDA,  be  sure  to  follow  a 
traditional  daily  heartworm  regimen. 
In  most  parts  of  the  country,  spring  is 
the  time  to  have  your  dog  tested  and 
begin  administering  the  drug. 


ave  you  ever 
wished  you 
could  commu- 
nicate better 
with  your  furry  friends? 
You  can  speak  their  lan- 
guage, according  to  Jean 
Craighead  George,  author 
of  How  to  Talk  to  Your  Dog 
and  How  to  Talk  to  Your 
Cat  (Warner).  For  example, 
if  you  want  to  ask  your  dog 
to  play,  try  using  dog  ges- 
tures. You  might  feel  a  bit 
silly,  but  it  works:  Get 
down  on  all  fours,  lower 
your  shoulders  and  look  up 
at  your  dog,  pounding  the 
floor  with  a  forearm. 
(Seem  familiar?  You've 
probably  seen  puppies 
doing  something  like  this.) 
You  should  get  a  gleeful  re- 
sponse. Why?  Just  as  we 
can  recognize  our  pets'  tail 
wags  and  meows,  says 
George,  our  animals  can 
interpret  our  efforts  to  uti- 
lize their  vocabulary — and 
they  love  us  all  the  more 
when  we  do  so.  Cat  lovers: 


TRY  NEW 
OCEAN  FISH  FLAVOR. 


^■f*rt  low 
Chow 


Purina 


tonally  complete  cat  food 


100%  nutritionally  complete  cat  food 
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FINALLY  ANOTHER  CAT  CHOW  AS  GOOD 
AS  THE  ORIGINAL 

Now,  Cat  Chovv"  Brand  Cat  Food  has  a  new  Ocean  Fish  f  lo 
And  that's  great  news.  You  can  offer  the  variety  of  a  delicious  t 
taste,  and  still  have  total  confidence  that  you're  giving  your  cat  all 
the  nutrition  he  needs,  to  live  a  healthier,  nappier  life. 
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The  right  way  to  store  and  prepare  food 


ny  of  us  are  risking  our  health  every  day  when  we  wrap 
ds  incorrectly,  wait  too  long  to  use  them,  or  clean  them 
roperly.  Food  poisoning  is  a  serious  threat,  but  it  can  be 
/ented  by  a  series  of  sinple  measures.  Our  photo  guide  will 
w  you  what  you  need  to  know  to  protect  your  family  from 
hidden  dangers  in  your  kitchen  and  help  you  maximize 
nutritional  value  of  the  foods  you  and  your  family  eat. 


1*  Don't  eat  moldy  cheese.  It 
can  trigger  reactions  such 
as  rashes,  diarrhea,  difficulty 
breathing.  But  if  you  cut  off 
mold,  the  cheese  is  safe  to  eat. 
2.  Bread  dries  out  easily  in  a 
refrigerator  and  is  best  kept 
in  a  bread  bin.  lb  prevent 
bread  from  becoming  moldy, 
wipe  bin  with  vinegar. 
3*  Store  leftovers  in  airtight 
containers  and  reheat  in  a 
350°F.  oven  at  least  thirty 
minutes  (if  using  a  microwave, 
consult  your  manual). 
Qi»  Never  leave  food  in  open 
cans.  Lead  may  leak  out  and 
contaminate  the  food. 
5*  Raw  hamburger  meat  that 
has  turned  brown  in  the  fridge 
is  not  necessarily  harmful.  Its 
color  merely  depends  on  how 
much  oxygen  it  has  come  in 
contact  with.  However,  never 
leave  it  unfrozen  in  the  refrig- 
erator for  more  than  two  days, 
and  never  eat  ground  meat 
that  doesn't  smell  right. 
6*  Never  leave  butter  uncov- 
ered. The  fat  will  combine 
with  oxygen  in  the  air,  and  the 
butter  will  become  rancid. 
T»  Fruit  juice  shouldn't  be 
stored  in  an  open  container.  Vita- 
min C  is  destroyed  by  the  air. 
8*  Never  feed  a  baby  directly 
from  a  jar  of  baby  food,  or 
baby's  saliva  will  contaminate 
the  remaining  food.  You 
should  also  discard  unfinished 
baby  food  within  forty-eight 
hours  of  opening. 
9.  Frankfurters  and  bacon 
may  be  refrigerated  unopened 
for  two  weeks.  Once  opened, 
use  within  seven  days. 
10*  Eggs  should  never  be 
taken  out  of  their  cartons  and 
stored  in  a  rack  as  shown,  as 
they  can  absorb  refrigerator 
odors  through  their  porous 
shells.  Also,  cracked  eggs  are 
one  of  the  most  common  causes 
of  food  poisoning. 


"JUST  MY  SIZE0 


FITS  ME  SO  WELL  I  MAY  NEVER 


WEAR  PANTS  AGAIN  ...  AND 


THAT'S  JUST  FINE." 


Hundreds  of  tall  and  full-figured  women 
ore  writing  in  about  Just  My  Size*  panty- 
hose from  L'eggs.  They  love  the  fit,  the  five 
styles  and  the  four  sizes.  And  so  will  you! 


PANTYHOSE 
FOR  TALL  OR  FULLER  FIGURES 

or  the  store  nearest  you  call  toll  free 

1-800-522-2JMS.  In  North  Carolina, 

call  1-919-744-1790. 


Keeping  your  food  preparation  area  safe 


Always  clean  a  can  opener  after 
ig  it.  It  can  be  a  breeding  ground 
bacteria. 

Baked  potatoes,  even  if  foil- 
ipped,  can  cause  botulism  when 
at  room  temperature  for  a  day 
more  before  reheating.  Always 
rigerate  leftovers. 
Uncooked  poultry  juices  may  con- 
1  harmful  bacteria.  If  these  juices 
taminate  foods  that  are  eaten 


raw,  such  as  lettuce  or  fruit,  food 
poisoning  can  result. 
G»  Don't  use  the  knife  you  cut  poul- 
try with  to  cut  your  salad  ingre- 
dients. If  you  use  the  same  counter 
space,  wash  it  after  cutting  chicken. 
5*  Be  sure  to  thoroughly  clean 
leeks  or  any  other  root  vegetables. 
Soil  is  one  of  the  main  sources  of 
Clostridium  perfringens,  a  type  of 
food  poisoning. 


6*  If  you  use  bacterial  niters  on  your 
water  taps,  replace  them  once  a  week. 
Otherwise,  the  bacteria  will  build  up 
in  the  filter. 

7»  If  you  have  lead  pipes,  let  water 
run  through  the  tap  for  at  least  ten 
minutes  first  thing  in  the  morning. 
It  is  especially  important  for  chil- 
dren to  be  protected  from  lead,  as  it 
has  been  found  to  cause  brain  dam- 
age and  other  maladies. 


Read  between  the  lines 

The  numbers  printed  on  a  food  package 
can  tell  you  a  great  deal  about  the  prod- 
uct's shelf  life.  Unfortunately,  because 
each  company  uses  a  different  system 
if  numbers,  it  is  difficult  to  crack  the  code.  The  New 
<ork  State  Consumer  Protection  Board  has  pub- 
ished  a  listing  of  the  different  codes  for  all  compa- 
nies, which  can  be  obtained  by  writing  to  the 
ward,  99  Washington  Avenue,  Albany,  NY  12210. 
<\sk  for  the  booklet  "Blind  Dates:  How  to  Break 
he  Codes  on  the  Food  You  Buy." 


What  it  says:      What  it  means: 


Expiration  date 
"Use  by"  date 

"Sell  by"  date 
"Last-sale"  date 
"Buy  before"  date 
Pull  date 


The  date  after  which  the  food 

will  begin  to  decrease  in 

quality. 

The  last  date  the  product  may 

be  sold.  The  date  allows 

Time  for  consumption  of  the 

food  before  it  spoils. 


Do  you  have  food  poisoning? 
Call  a  doctor  immediately  if . . . 

•you  have  difficulty  in  speaking, 
swallowing,  breathing,  or  suffer  from 
changes  in  vision  or  paralysis 
•you  vomit  or  have  bloody  stools 
•you  have  a  temperature  of  over 
100°  for  more  than  three  days 
•you  have  more  than  eight  bowel 
movements  in  twenty-four  hours 
•you  have  signs  of  dehydration 
(dry  mouth,  decreased  urine 
output  or  extreme  thirst) 
•you  become  ill  after  eating 
mushrooms  or  canned  foods 


■  il 


IV 


S€« 


Who  says  black  tie 
can't  be 
candy-apple  red? 

Who  says  dressy  can't  be 
sporty?  Who  says  sophistica- 
tion can't  go  hand  in  hand 
"with  acceleration?  Who  says? 
Obviously,  not  the  new  1987 
Olds  Calais.  Come  to  think  of 
it,  it's  probably  the  same 
people  who  said  man  would 
never  fly.        m 


Oldsmobile 

Oldsmobile  Quality.  Feel  It. 
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)ver  time,  certain  chemicals 
;d  to  cooking  oil  cause  the  oil  to 
;ar  cloudy.  This  does  not  make 
oil  harmful,  but  the  taste  is  cer- 
ly  impaired,  and  it's  time  to 
w  the  oil  away.  Also  discard  oil 
n  it  becomes  dark  in  color  from 
:ated  use. 
Mever  choose  dented  cans  in  the 


Storing  food:  a  helpful  guide 

supermarket,  and  throw  cans  away 
if  they  become  dented  in  your  cup- 
board. It  could  be  a  sign  that  the 
food  was  improperly  canned  and  is 
contaminated  with  potentially  deadly 
botulism-causing  bacteria. 
3*  Don't  leave  jams  or  marmalades 
open  to  the  air  for  long.  They  are  a 
good  place  for  the  growth  of  molds, 


which  can  cause  allergic  reactions. 
Once  opened,  they  are  best  stored  in 
a  cool,  dry  place. 

4.  Spices  and  herbs  kept  in  a  warm 
place — such  as  a  cupboard  over  an 
oven — tend  to  lose  potency  quickly. 
5*  Beware  of  moldy  or  wrinkled 
peanuts.  The  mold  can  produce  sub- 
stances that  cause  cancer. 
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Food  poisoning:  what  you  need  to  know 


here  are  many  kinds  of  food  poisoning,  but  four  types  of 
bacterial  contamination  account  for  the  vast  majority  of 
cases.  Here  are  ways  to  recognize  each  kind  of  food 
poisoning,  and  tips  on  treating  mild  cases. 


HYLOCOCCUS  The  risk  of  this  type  of  food  poisoning  is  high 
food  handlers  have  skin  infections,  or  when  food  is  eaten  after 
left  at  room  temperature  for  extended  periods.  Two  to  eight 
after  eating  contaminated  food  one  will  suddenly  experience 

e  nausea  and  vomiting,  stomach  cramps,  diarrhea,  and  some- 
headache  and  fever.  The  attack  lasts  from  three  to  six  hours 

s  not  life-threatening. 

10NELLA  This  is  the  most  common  type,  accounting  for  75 
mt  of  all  bacterial  food  poisoning.  It  is  often  picked  up  from 
iminated  poultry  products,  including  sags  and  foods  containing 
eggs  or  milk,  although  you  can  also  get  it  from  meat.  Twelve  to 
-eight  hours  after  eating  contaminated  foot  ore  will  suffer  from 
d  stomachache  or  discomfort  with  minimal  diarrhea  lasting  less 
a  day.  Fever  may  occur  for  a  day  also. 

IRIDIUM  PERFRINGENSlhh  type  of  bacteria  is  found  in  soil,  air, 
r  nnH  feces,  nnd  it  can  cause  stomach  uDset.  More  serious  svmDtoms 


can  sometimes  develop,  such  as  vomiting  and  violent  diarrhea,  which  can 
be  life-threatening  because  of  severe  dehydration. 

BOTULISM  Botulism  is  the  most  deadly  form  of  food  poisoning. 
Home-canned  foods  are  the  most  common  source  of  botulism  and 
account  for  90  percent  of  all  cases,  but  10  percent  are  caused  by 
commercially  prepared  foods.  One  begins  to  experience  symptoms 
twelve  to  thirty-six  hours  after  consuming  the  toxic  food,  although  it 
may  take  as  long  as  eight  days.  Initially  one  experiences  headache, 
nausea,  vomiting,  abdominal  cramps  and  violent  diarrhea.  This  is 
followed  by  double  vision,  dizziness  and  a  dry  mouth.  Gradually  one 
has  difficulty  ;n  swallowing,  speaking  and  breathing.  If  one  does  not 
seek  treatment,  the  muscles  become  very  weak,  and  ultimately 
breathing  and  the  heart  stop. 

SELF-TREATMENT  When  you  feel  you  can  safely  treat  yourself,  stick 
to  warm  fluids  (tea,  broth)  for  a  twenty-four-hour  period.  As  the 
symptoms  lessen,  take  some  salted  crackers,  peeled  fruit,  Jell-0  or 
boiled  milk.  When  the  symptoms  have  gone,  adopt  a  bland  diet,  low 
in  fiber.  Build  up  to  a  normal  diet  over  a  three-  or  four-day  period. 

Brian  L6.  Morgan,  Ph.D.,  the  author  of  several  books,  is  an  assistant  professor  of 
preventive  dentistry  and  nutrition  at  the  Institute  of  Human  Nutrition,  Columbia 
Universitv  Colleae  of  Phvsicians  and  Suraeons.  New  York  Citv. 


A  Heartwarming  Portrait  of  a  Child's  Discovery 


Shown  smaller  than 
actual  size  of  8V2  **t 

22K  gold  rim 


We  all  take  delight  in  watching  chil- 
dren explore  nature — especially  when 
they  discover  a  real  treasure  like  a  lovely 
butterfly— just  as  this  little  girl  has 
done.  These  occasions  allow  us  to  relive 
the  precious  memories  of  our  own 
childhood,  with  a  fresh  look  at  the  world 
through  a  child's  eyes. 

This  wondrous  discovery  by  "Ash- 
ley" has  been  captured  in  lifelike  color 
and  detail  by  American  artist  Higgins 
Bond.  With  an  almost  photographic 
quality,  Ms.  Bond  has  depicted  this 
adorable  blonde  toddler,  crouched  in  a 
meadow  of  buttercups,  observing  her 
new  friend. 

Higgins  Bond  paints  with  a  lifelike 
style,  yet  her  image  emphasizes  the 
gentle  quality  of  the  little  girl's  adven- 
ture with  a  soft,  dreamy  background. 
And  Ms.  Bond  has  lovingly  captured 
each  detail  of  "Ashley's"  presence,  from 
the  pink  satin  ribbon  in  her  sunlit  hair, 
to  the  tiny  flower  pattern  of  her  dress. 

Offered  exclusively  through  The 
Hamilton  Collection,  "Ashley"  pre- 
mieres the  Treasured  Days  Plate  Collec- 
tion: eight  original  works  by  Higgins 
Bond  depicting  toddlers  discovering 
the  wonders  of  nature.  Each  fine  porce- 
lain plate  will  feature  a  rim  of  eleamine 


numbered  and  accompanied  by  a 
matching  numbered  Certificate  of 
Authenticity.  As  an  owner  of  "Ashley," 
you  are  guaranteed  the  right— but  never 
the  obligation — to  acquire  all  seven 
subsequent  issues.  And  you  need  not 
send  any  money  now  to  reserve 
your  plate. 

Furthermore,  you  may  acquire  this 
premiere  plate  at  no  risk.  The  Hamilton 
Collection  10096  Buy-Back  Guarantee 
assures  that  you  may  return  any  plate 
for  a  full  refund,  within  30  days 
of  receipt. 

Considering  the  continued  popular- 
ity of  fine,  child-subject  plate  master- 
works  and  the  exceptional  charm  of 
"Ashley,"  market  experts  predict  that 
this  plate  may  well  be  one  of  the  most 

Gr\\\oht-ctftf>r  iccnpc  nf  ffm  up^r    rpcnlt- 


•  A  strictly  limited  edition 
porcelain  plate 


April  30, 1987 


RESPOND  BY: 

Limit:  Two  places  per  collector 

Please  accept  my  application  for  "Ash- 
ley" by  Higgins  Bond.  I  wish  to  purchase 

(1  or  2)  at  $24.50  (plus  $2.14 

shipping  and  handling)  each,  for  a  total  of 

$ ($26.64*  or  $53.28').  Please 

check  one: 

□  I  enclose  my  check  or  money  order. 

□  Charge  my  credit  card: 
DVisa  □  MasterCard 

□  Diners  Club  □  American  Express 

Acct.  No 

Exp.  Date. 


15578 
002664/005328 

□  Please  reserve  my  plate(s)  for  me  and 
bill  me  prior  to  shipment. 

Name 


Address . 
City 


State 


Zip 


Signature 

All  applications  must  be  signed  and  are 
subject  to  acceptance. 
'FL  residents  add  $1.34  and  IL  residents 
add  $  1 .87  per  plate/or  tax.  Please  allow 
6  to  8  weeks  for  delivery  Deliveries  made 
only  to  U.S.  and  its  territories. 
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The 

New 


Casual  sex  is  on  the  way  out,  and 

and  ro- 
mance are  back. 
Are  we  return- 
ing to  an  age  of 
prudery  and  hy- 
pocrisy? Or  are  we  entering  a  new 
era  of  sexual  common  sense? 


Sexual  Realism 


ecently,  a  thirty-nine-year-old  San  Fran- 
cisco divorcee  told  me,  "I  was  never  one 
for  promiscuity,  and  I  never  went  to  sin- 
gles bars.  The  men  with  whom  I've  had 
affairs  have  always  been  friends  of 
friends,  people  I  was  introduced  to  at 
dinner  parties.  But  now,  just  knowing 
that  my  friends  know  the  men  they  in- 
troduce me  to  isn't  enough  for  me.  I  need 
to  know  a  man's  full  history  before  I'll  go 
to  bed  with  him.  I'll  ask  the  man  dozens 

of  questions,  and  I'm  not  embarrassed 
about  it.  If  a  man  doesn't  want  to  tell 
me  his  sexual  history,  then  he's  proba- 
bly got  something  to  conceal,  and  it's 
just  as  well  I  keep  my  distance." 

Today,  it  seems,  pragmatism  has 
shoved  passion  aside,  and  one  hears  the 
murmur  of  new,  more  reserved  sexual 
standards  in  every  segment  of  the  popu- 
lation, whether  it  be  among  students  or 
young  professionals,  men  or  women,  het- 
erosexuals or  homosexuals.  There  is  a 


recognition  that  the  emphasis  upon  sex 
that  typified  the  sixties  and  seventies 
has  brought  not  infinite  human  happi- 
ness but  some  serious  human  misery. 
And  while  we  are  not  as  a  society  re- 
turning to  the  inhibitions  and  repres- 
sions that  marked  the  earlier  decades  of 
this  century,  we  seem  at  last  to  be  put- 
ting sex  into  perspective.  We  have  be- 
come realistic  about  it. 

Evidence  of  a  change  in  the  sexual 
climate  is  most  obvious  among  single 
people,  like  my  friend  from  San  Francis- 
co, who  are  now  considerably  more  cau- 
tious about  whom  they  have  a  relation- 
ship with.  But  there  are  signs  of  this 
new  realism  everywhere. 

"I  like  sex,"  an  unmarried  thirty-five- 
year-old  stock  market  analyst  said  to 
me.  "And  when  I  was  younger,  I  used  to 
have  a  lot  of  girlfriends  and  go  out  prac- 
tically every  night  of  the  week.  I 
thought  it  made  (continued  on  page  168) 
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( Test  your  condom. 
Right  here.  Right  now. 


Here's  how: 


Four  questions  to  ask: 

Your 
condom 

Ramses 
EXTRA 

Yes 

No 

Yes 

No 

1.  Does  it  have  a  spermicide  for 
extra  protection? 

• 

2.  Is  each  individually  tested  for 
maximum  reliability? 

• 

3.  Is  it  strength  tested  to  2500  PSI 
for  maximum  safety? 

• 

4.  Does  it  have  a  lubricant  for 
greater  sensitivity? 

• 

You've  decided  that  a  condom  is  inside  and  outside.  The  spermicide 


the  right  kind  of  protection  for 
both  of  you.  Good.  You're  right. 

Now  make  sure  you've  chosen 
the  right  kind  of  condom. 

If  you  checked  even  one  "No"  on 
yours,  try  Ramses  EXTRA.  Unlike 
most  condoms,  Ramses  EXTRA 
has  a  spermicidal  lubricant. 

The  lubricant  is  on  both  the 


is  Nonoxynol-9.  No  other 
spermicide  is  more  effective. 

Ramses  EXTRA  is  the  only 
leading  condom  to  include  a 
spermicide.  That  makes  it  the 
only  one  to  offer  two  kinds  of 
protection  in  one  condom. 

That's  why  the  "EXTRA" 
stands  tor  EXTRA  protection. 


RESERVOIR  END 

..HSPEIWICipALLlJBRICAIsrr 
for  FXTRA  PROTECTION 


NOW!  15%  MORE  SPERMICIDAL  LUBRICANT 


Ramses  EXTRA  gives  you  what  other  condoms  don't: 
spermicidal  lubricant  for  EXTRA  protection. 


,2PRE^MCONOOM< 


Schmid  Laboratories.  Inc..  a  member  of  the 
London  International  Group  pic. 
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Iext  to  the  family,  television  may  be  the  most  power- 
ful influence  on  growing  children.  To  help  you  un- 
derstand just  how  great  that  impact  is.  Action  for 
Iren's  Television  (ACT)  has  prepared  the  following  quiz, 
inswers  may  surprise  you.  If  after  taking  the  quiz  you 
more  information  on  kids  and  TV,  send  a  stamped,  self- 
;ssed  envelope  to  Peggy  Charren,  ACT,  20  Univer 
toad,  Cambridge,  MA  02138. 

I    Daytime  shows  for  children  have  more  commer- 
cials than  evening  shows  for  adults.        TRUE  _  FALSE  D 

^  A  child  has  spent  11,000  hours  in  school  by  the  time  of 
h  high  school  graduation.  How  many  hours  has  he  spent 
watching  TV? 

2,000  HOURS  □  10,000  HOURS  D  15,000  HOURS  □ 


Is  there  a  relationship  between  violence  on  TV  and 
aggression  in  children?  YES  D  NO  D 

What  are  the  two  most  commonly  advertised  products 
during  children's  programs? 

TOYS  D  DIAPERS  D  FOOD/SNACKS  □ 

TOOTHPASTE  □  SODA  POP  □ 

>E   On  Saturday,  what  percentage  of  network  TV  programs 
for  children  are  cartoons? 

25  PERCENT  D  50  PERCENT  □ 

75  PERCENT  D  95  PERCENT  □ 

J*  During  children's  TV  programs,  cartoon  characters  and 

Jr  program  hosts  are  not  permitted  to  talk  about  any 

commercials.  true  □  false  □ 


t 


There  are  government  regulations  for  all  advertising  that 
children  might  see.  true  □  false  □ 
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CHILD  ABUSE 


1IUHI 


National  Library  Week 

ake  time  to  read"  is  the  theme  of  National  Library  Week 
(April  5-11),  sponsored  by  the  American  Library  Associa- 
tion. To  help  you  start  your  own  reading  program,  they'll 
send  you  a  free  booklet  (exclusive  to  Journal  readers)  that 
includes  tips  on  reading  aloud,  how  to  raise  a  reader,  and 
a  list  to  guide  parents  in  choosing  books.  To  get  your  copy, 
a  stamped,  self-addressed  envelope  to  American  Library 


I  April  has  been  designated  by 
Congress      as      National      Child 

'  Abuse  Prevention  Month.  Child 
abuse  has  prompted  increased  in- 

I  terest  of  late  because  it  appears 
to  be  on  the  rise  in  ordinary  middle-class  families.  To  help 
victims  and  their  families  cope,  Childhelp  USA,  the  largest 
national  organization  for  the  research,  prevention  and  treat- 
ment of  child  abuse,  has  established  the  National  Child  Abuse 
Hotline  (800-4-A-Child).  Anyone  can  use  these  services:  vic- 
tims of  child  abuse;  parents  who  have  abused  or  think  they 
might  abuse  their  children;  anyone  who  wants  to  report  sus- 
pected child  abuse;  professionals  in  need  of  assistance  in  a 
child-abuse  case.  Crisis  counselors  will  talk  to  the  caller  and  make 
referrals  to  local  agencies.  Phones  are  staffed  by  profes- 
sional counselors  twenty-four  hours  a  day,  seven  days  a  week. 

Parenting  tip 

We  have  a  family  tradition  of  mak- 
ing keepsake  Easter  eggs.  Poke  a  hole  in 
each  end  of  a  raw  egg  with  a  needle. 
Holding  the  egg  over  the  sink,  blow  in  one 
end  and  let  the  egg  drip  out  the  other  side 
(it  takes  a  while,  but  it's  worth  it). 
Once  it's  empty,  rinse  gently  and  let 
(^^Sl  dry.  Now  you  and  your  children 
can  paint  it.  or  get  out  glue  and 
sequins  or  pearls  and  bits  of  ribbon 
and  really  dress  it  up.  The  results  are  so 
special,  and  the  eggs  make  wonderful 
gifts  as  well. — Mary  Fraley,  Seattle,  WA 


GIVE  THE 
EASTER  GIFT 

THAT  POPS 
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Give  your  child  a  Popple  and  watch  chocolate  eggs  have  melted  and  the  plush 

the  fun  unfold.  That's  because  a  Popple  bunnies  have  hopped  into  the 

"pops"  from  a  soft,  fuzzy  ball  into  a  jjjk      closet.  Popples  come  in  many 

funny,  loving  friend.  sizes,  shapes,  and  colors. 

Its  the  plush  toy  your  child  fe-     J(  ^^^  And  they  all  pop  for  Easter, 
will  love  to  cuddle  and  play    ^ ' 
with.  The  toy  your  child  will 
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Once  dismissed 
as  a  bubblehead, 
the  new  cohost  of 
Good  Morning 
America  has  a 
happy  family  life 
and  new  respect 
as  a  top  TV 
personality 


JCAN 
LINDEN 

CWSHE'SGOr fTALU 


Family  portrait:  Joan  and  her  husband,  Michael, 
with  their  daughters   Jamie  (top)  and  Lindsay 


oan  Lunden  is  as  pure,  warm  and 
soothing  as  her  favorite  herbal 
teas.  "What  you  see  is  what  you 
get,"  says  Michael  Krauss,  her 
husband  of  eight  years.  Indeed,  the  Joan 
Lunden  who  cheerfully  cohosts  Good 
Morning  America  is  the  same  down-to- 
earth  woman  who  shares  a  sprawling 
home  in  suburban  Westchester  County 
with  Krauss  and  their  daughters,  Jamie, 
six,  and  Lindsay,  four. 

You  can  dig  as  deep  as  you  want,  but  the 
most  controversial  thing  you'll  discover 
about  her  is  this:  Once,  just 
once,  she  almost  posed  nude  for 
a  Playboy  photographer.  She  was 
nineteen  then,  a  student  in  need 
of  money,  and,  she  admits,  she 
had  to  think  hard  before  de- 
clining the  tempting  offer. 

Yet  make  no  mistake:  Joan 
may  be  wholesome,  but  she  is 
far  from  naive.  Behind  that  ever-present 
smile  is  the  soul  of  a  survivor  who,  with 
the  imminent  departure  of  cohost  David 
Hartman  (Charlie  Gibson,  the  former  ABC 
news  reporter,  will  join  the  show  shortly) 
and  the  success  of  numerous  other  proj- 
ects, is  about  to  become  one  of  the  most 
influential  women  on  television  today. 

"And  that's  a  real  kick,"  Joan  says.  "It's 
very  satisfying  to  be  the  elder  statesperson 
after  years  of  listening  to  critics  call  me 
a  floor  lamp,  a        (continued  on  page  184) 


She's  20.     He's  24. 
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SUNDOWM  SUNSCREEN 

Introduces  SPF20&24. 

Now,  Sundown  has  more  protection  than 
ever  before.  Waterproof  protection.  So 
even  the  fairest  child  can  spend  more  time 
outside,  having  fun  in  the  sun.  SPF  20  is 
available  in  lotion  and  stick.  SPF  24  in  cream. 
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Shown  smaller  than  actual 
size  of  11 "  in  height. 


A  sumptuous,  hand-tailored  gown 

he  artistry  of  this  entrancing  doll  does  not  end  here.  For 
le  is  costumed  in  a  delightful  hand-tailored  creation  of  soft, 
:h  green  velvet,  with  beautiful  golden  trim.  The  full  puffed 
aeves,  empire  waist,  and  ruffled,  golden-laced  bodice 
call  a  fairy  tale  age  when  damsels  were  rescued  by  hand- 
)me  princes,  to  live  happily  ever  after. 
Upon  her  head,  Rapunzel  wears  a  charming  little  cap, 
Immed  with  faux  pearls  to  complement  those  in  her  hair. 
5  a  special  touch,  she  carries  a  matching  velvet  purse  and 
minutive  golden  mirror  in  her  hand. 

An  exceptional  value  at  $49 

apunzel  can  be  acquired  at  the  original  issue  price  of  just 
19,  payable  in  two  convenient  monthly  installments  of 
24.50  each.  A  price  all  the  more  remarkable  when  you 
>nsider  that  dolls  of  similar  complexity  and  quality  sell  for 
uch,  much  more. 

This  attractive  price  also  includes  a  display  stand  and 
trially-numbered  Certificate  of  Ownership. 

Rapunzel  is  available  exclusively  from  the  Danbury  Mint, 
he  will  not  be  available  anywhere  else,  not  even  in  stores 

galleries  that  specialize  in  porcelain  collector  dolls. 

Send  no  money  now 

d  reserve  your  doll  you  need  send  no  money  now.  Simply 
iturn  the  Reservation  Application.  As  a  convenience,  you 
an  charge  each  installment  to  your  VISA  or  MasterCard. 
Of  course,  your  satisfaction  is  guaranteed.  You  may  return 
Dur  doll  within  30  days  for  replacement  or  refund.  What's 
lore,  owners  of  Rapunzel  will  have  the  privilege  -  though 
ot  the  obligation  -  of  acquiring  other  serially  number- 
latched  storybook  dolls  as  they  become  available. 

An  heirloom  to  cherish  always 

nagine  your  delight  when  you  receive  your  Rapunzel. 
"he  precious  childhood  memories  she'll  recall.  Think  of  the 
Measure  she'll  bring  you  in  the  years  to  come.  And  the 
dmiration  of  your  family  and  friends  when  they  see  her  for 
he  first  time. 

Consider,  too,  what  a  perfect  gift  Rapunzel  would  make 
or  someone  special. . .  or  perhaps  for  a  small  child  still  en- 
aptured  by  stories  of  make-believe. 

Enter  your  reservation  today 

)on't  miss  this  very  special  collecting  opportunity.  Rapunzel 
i  certain  to  be  as  treasured  as  the  fairy  tale  that  inspired  her 
reation.  Return  your  reservation  today! 


Rapunzel's  enchanting  facial  features  are 
expertly  painted  by  hand. 


A  beautiful  strand  of  faux  pearls  is  entwined  in 
Rapunzel's  luxurious  hair. 


Rapunzel's  lavishly  appointed  costume  is 
complete  down  to  her  precious  golden  mirror. 
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Marlboro  in  a  low  tar  dg 


Marlboro    ",G„HTs   \\ 


LIGHTS 


3  Morris  lnc\  1987 


URGEON  GENERAL'S  WARNING:  Quitting 


Also  available  in  Flip-Top  box. 
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Janet  diligently  avoids  bread,  pasta  and  rice — her  di- 
eting weaknesses.  Still,  by  day  four  of  her  low-carbo- 
hydrate diet,  the  cravings  inevitably  start.  "What's 
wrong  with  me?"  she  wonders.  "Other  people  manage 
to  get  through  the  day  without  obsessing  about 
blueberry  muffins." 
Every  day  at  lunch,  Annette  dutifully  heads  for 
the  salad  bar  nearest  her  office  and  selects  a  nutri- 
tious helping  of  greens.  No  bread,  no  beans.  But  by 
midafternoon,  Annette  is  famished.  When  the  coffee 
wagon  comes  around,  she's  usually  the  first  on  the 
danish  line. 
Lena,  an  advertising  executive,  prides  herself  on 
her  determination  and  willpower.  Masterfully,  she 
juggles  office  deadlines  and  a  busy  home  life.  But 
when  stress  mounts,  Lena  reaches  for  a  (continued) 


Here's  what 
researchers 
are  learning 
about  why 
we  binge  on 
certain  foods 
at  certain 
times 


IF  YOUR  DAILY  DIET  LOOKS  SOMETHING  LIKE  THIS  .  .  .  READ  ON! 


THE     Four     major    fooo    o Routs 
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Drawing  by  R    Chast,  S    1980  The  New  Yorker  Magazine,  Inc. 
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w  to  trick  a  sweet  tooth. 


Deliriously  sweet  without  sugar. 

Taste  Sun  Flakes®  brand 

cereal,  the  only  crunchy  whole  grain  cereal 

lightly  sweetened  100%  with 

MutraSweetf  not  sugar. 

It's  so  delicious, your  sweet  tooth  will 
never  know  the  difference. 
But  the  rest  of  you  will. 


c  Ralston  Purina  Company,  1966 


NUTRnSWfETJ 


Save  3 


when  you  buy  Com  8e  Rice  or  Wheat  &  Rice 
Sun  Flakes*  brand  cereaJ  with  INutraSweet. 


COISIflKO  Capos  wji  k  iccowti 


Corn£. 


■3  bv  ifte  reqei>efl  lactase  It  our  not  5e  copied  o;  nans- 
' '  :\:;."  H  ptba  :s-  sw  Hd9£  S  KUttfl  ': 
snqCMWuj  -tfCo  P3  6d«  1001  Mascwai  il  62224 
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■■'  EtRsUtititngtilPb  M  la  MM  K&CMOt 
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the  NutraSweet 
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FOOD  CRAVINGS 

continued 


bag  of  potato  or  taco  chips.  Anything 
crunchy.  she  says,  helps  reduce  hei 
tension.  Still,  she  berates  herself  foi 
her  inability  to  manage  stress  without  ^ 
gaining  weight. 

If  these  stories  sound  familiar,  take 
heart.    Many    people    fail    to    stick    tc 
their   diets    partly    because    they    are 
simply   unable   to   master   their   fooc 
cravings.   Compounding  the  problem:! 
Weight-loss   programs    generally   pay| 
scant  attention  to  why  the  body  craves 
different  foods  at  different  times  anc 
how  we  can  satisfy  those  needs  in  less| 
fattening  ways. 

In  recent  years,  however,  scientistsl 
have  learned  a  great  deal  about  hun--., 
ger  and  appetite.  They  have  found,  for  j 
instance,  that  while  losing  weight  goes  'I 
hand  in  hand  with  good  nutrition  and  / 
a  certain  amount  of  willpower,  there  / 
are  many  other  factors — psychological.  [J 
genetic,  physiological  and  hormonal —  J, 
that  must  be  taken  into  account,  i 
What's  more,  by  learning  to  under-  \ 
stand  some  of  the  basic  reasons  for  p 
their  cravings,  many  people  become  I 
better  equipped  to  manage  them. 

The  carbohydrate  connection 

According  to  endocrinologist  Richard 
Wurtman.  M.D..  and  his  wife.  Judith 
Wurtman.  Ph.D..  both  researchers  at 
the  Massachusetts  Institute  of  Tech- 
nology, starches  and  other  sweets  real- 
ly do  make  us  feel  better. 

Some  sugars  and  starches,  the  Wurt- 
mans  discovered,  indirectly  trigger  the 
release  of  serotonin,  a  brain  chemical 
that  appears  to  lessen  anxiety  and  de- 
pression for  some  people  and  at  the 
same  time  reduce  the  craving  for  more 
carbohydrate-rich  foods.  People  de- 
prived of  these  essential  carbohy- 
drates, then,  may  actually  develop  a 
physiologically  induced  need  for  them. 
The  Wurtmans  believe  that  someone 
bingeing  on  carbohydrates  may  in  fact 
be  suffering  from  depression  and — 
without  realizing  it — be  trying  to  med- 
icate herself  out  of  her  depressed  state. 

"Many  patients  describe  themselves 
as  feeling  anxious,  tense  or  depressed 
before  consuming  the  carbohydrate 
snack  and  then  peaceful  and  relaxed 
afterward.  It  may  be  more  than  a  coin- 
cidence that  dietary  carbohydrates  and 
both  major  classes  of  antidepressant 
drugs  .  .  .  are  thought  to  increase  the 
quantities  of  serotonin  within  the  brain 
synapses."  writes  Richard  Wurtman  in 
the  medical  journal  Lancet. 

If  the  Wurtman  research  is  correct, 
then  going  on  a  low-carbohydrate  diet, 
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vJTet  carried  away 
in  these  shirt  sets 
from  blair 

Get  set  for  an  adventure  in  fashion  chic-wilh 
a  look  so  very  bright-a  feel  so  very  right.  And 
now  this  refreshing  Shirt  Set  is  yours  to  try 
for  one  week  free. 

Enjoy  the  sheer  delight  of  versatility  when 
you  wear  this  free-style  Shirt  Set.  The  bold 
striped  Big  Shirt  gives  you  easygoing  comfort, 
while  the  sleeveless  solid  Shell  is  a  versatile 
plus.  Worn  together  or  apart  this  Set  is  sure 
to  make  waves  wherever  you  go.  Each  Shell  is 
knit  of  polyester,  each  Shirt  is  woven  of  fine 
cotton  and  polyesler-both  for  easy  wash  and 
dry  care. 

Order  your  Jwo-Piece  Shirt  Set  today  for  only 
$19.85  ..it's  the  best  buy  under  the  sum! 
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7-DAY  FREE  TRIAL 


■\7"F71 Q  t  Please  rush  my  BLAIR "  Two-Piece Shirt 

I  HiOi  Setfora  weeks  FREE  TRIAL.  Then  I'll 
send  just  $19.85  plus  handling  and  shipping-or 
return  the  Shirt  Set  at  my  expense  and  owe  nothing 

□  To  save  even  more,  I've  enclosed  my  payment 
now  so  that  BLAIR  pays  ALL  handling  and  shipping 
costs.  All  my  money  will  be  instantly  refunded  if  I'm 
not  pleased 

TO  ORDER:  Circle  your  size  and  check  (v  I  color 
wanted  in  the  box  below 


Misses:     8,     10, 
Women's:       38, 


12,     14,     16,     18 
40.        42,        44 


1 

Red 

Black 

Cocoa       Green       Grape       Lemon    Turquoise 

01 

02 

0? 

04 

OS 

Op 

07 

7095 

One  2-Piece  Shirt  Set                              $1985 

□  Mrs 

□  Miss 

JQC-M 

tplease  print  clearly! 


_^pt  #_ 


City. 


.Zip. 


Home  Phone  No  I . 


Credit  orders  subiect  to  approval  DSS-S7 

Mail  today  to:  BLAIR,  WARREN,  PA  16366 

Made  in  USA  (Offer  Good  Only  in  Continental  U  S  A.I 
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WALKING! 


ab  your  sneaks  and 
the  road.  Fitness 
liking  has  become 
Jay's  trendiest 
ercise-it's  great  fun 
d  great  for  you 


Put  your  best  foot  forward  and  join  the  fifty- 
five  million  Americans  who  have  discovered 
the  wonders  of  fitness  walking  (racewalking 
minus  the  competition).  In  fact,  the  oldest 
exercise  known  to  man  has  now  become  the 
number-one  participant  sport  in  America.  How  does  it 
stack  up  as  an  exercise  to  burn  calories  and  build 
strength?  According  to  veteran  racevvalker  Howard 
Jacobson,  a  national  coach  of  the  U.S.  racewalking 
team,  executive  director  of  the  Walkers  Club  of  Amer- 
ica and  the  father  of  walking  for  fitness,  you  can  get 
the  same  cardiovascular  benefits  from  fitness  walking 
(also  known  as  health  walking  and  sport  walking)  as 
from  running.  And  you*ll  burn  more  calories.  You 
may  be  surprised  to  learn  that  an  hour  of  fitness 
walking  at  5  mph  burns  530  calories,  running  a  mere 
480.  Fitness  walking  also  tones  the  body  better  than 
running  or  jogging,  because  you  take  more  steps,  use 
more  vigorous  arm  movements  and  involve  more  mus- 
cle groups,  especially  the  upper  body,  abdominals  and 
buttocks.  Best  of  all,  it's  free  and  can  be  done  anywhere. 
and  anyone,  young  and  old  alike,  can  do  it.  Fitness 
walking  and  racewalking  training  clinics  are  available 
in  most  cities  throughout  the  country.  The  Walkers 
Club  of  America,  started  in  1911.  currently  has  over 
forty  affiliates.  For  more  information,  send  a  self- 
addressed,  stamped  envelope  to:  Walkers  Club  of 
America.  445  East  86th  Street.  New  York.  NY  10128. 
Now  put  on  your  walking  shoes  and  get  out  there! 


LThis  shoe  is  made  for  walking 
ook  for  a  flexible,  comfortable  shoe  with  a  firm 
heel  wedge,  thick  outer  sole,  rigid  shank,  wide 
toe   box   and   snug   heel.   Check  for  the  essentials 
detailed  below  before  buying.  The  cost:  $30  and  up. 


Heel         Heel      Ankle 
counter     collar       pad 


Arch 
support 


Rolled        Heel 
heel        wedge 

I  Shank— 


Mid- 
sole 


Rounded 
toe 


A  celebration  of  color,  form,  style  and  composition.  Perfectly  fit.  Extraordinary  quality.  Selby... artistic  interpretations 
for  Spring  and  Summer  '87.  The  Sioux  is  shown  in  a  pink/grey/silver  combination.  Other  color  combinations  are 
available.  About  $63.  Price  shown  is  manufacturer's  suggested  retail  price.  Actual  price  may  vary  from  dealer  to  dealer. 
For  more  information  on  where  to  find  Selby  shoes,  call  1-800-821-7700,  Ext.  338. 
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Look  for  Selby  shoes  in  any  of  these 

ARIZONA 

Green  Valley:  Mackaday  Shoes 

Shoe  Gallery 

Mesa:  Joyce-Selby  Shoes 

Fiesta  Mall 

Phoenix:  Joyce-Selby  Shoes 

Paradise  Valley  Mall 

Sun  City:  Kyle's  Shoes 

Tucson:  Joyce-Selby  Shoes 

Foothills  Mall 

Joyce-Selby  Shoes  Park  Mall 

CALIFORNIA 

Alhambra:  Gary's  Shoes 

Bakersfield:  Joyce-Selby  Shoes 

Valley  Plaza 

Carlsbad:  Joyce-Selby  Shoes 

Plaza  El  Camino 

C.onrord!  lovre-Selnv  Shoes 


fine  stores: 

Hemet:  Dora's  Shoe  Tree 
Laguna  Hills:  Shoe  Emporium 
Long  Beach:  Robert's 
Modesto:  Shoe  Box 
Newark:  Joyce-Selby  Shoes 
Newpark  Mall 
Palo  Alto:  Joyce-Selby  Shoes 
Stanford  Shopping  Center 
Porterville:  Cassidy  Shoes 
Sacramento:  Gary's  Shoetique 
San  Bernardino:  Belton's  Fine 
Footwear 

San  Diego:  Joyce-Selby  Shoes 
Fashion  Valley  Center 
Joyce-Selby  Shoes 
University  Town  Centre 
San  Francisco:  McB's  Shoes 

San  I.panrlrn-   Tovre-Selnv  Shoes 


Santa  Barbara:  Rodenbeck's  Shoes 
Stockton:  Joyce-Selby  Shoes 
Weberstown  Mall 
Vallejo:  Higgin's  Shoes 
Visalia:  Brown  Shoe  Fit 
Walnut  Creek:  Joyce-Selby  Shoes 
Broadway  Plaza 

HAWAII 

Honolulu:  Joyce-Selby  Shoes 

Ala  Moana  Mall 

Joyce-Selby  Shoes  Pearl  Ridge  Mall 

NEVADA 

Las  Vegas:  Joyce-Selby  Shoes 

Fashion  Show  Mall 

Joyce-Selby  Shoes  Meadows  Mall 

WASHINGTON 
Bellevue:  Joyce-Selby  Shoes 
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Learn  to  fitness  walk  and  do  it 
regularly,  and  you'll  walk  away 
with  a  lean,  strong  new  you! 


Here  are  step-by-step  instructions  from 
•ward  Jacobson:  Stand  erect  and  begin 
alking,  left  foot  first.  Reach  forward  with 
ft  hip  and  knee,  and  plant  heel  at  a  40- 
>gree  angle.  As  you  pull  forward  with  left 
et,  push  back  with  right  leg  until  you  push 
f  from  the  toes.  Master  the  leg  movements, 
en  add  arm  motions:  Bend  arms  at  right 
igles  close  to  body,  and  pump,  each  arm 


swinging  forward  with  opposite  leg.  Walk 
tall,  leaning  slightly  forward,  with  back 
straight,  buttocks  tight,  shoulders  square.  Al- 
ways warm  up  with  five  minutes  of  stretch- 
ing. Start  by  walking  at  the  rate  of  three  to 
four  miles  an  hour  for  twenty  to  thirty  min- 
utes every  other  day.  Gradually  increase 
your  speed  as  your  endurance  improves.  Be 
sure  to  consult  your  doctor  before  you  begin. 


WATCHING! 


Why  go  out  when  you 
conspendaniqhtatthe 

The  VCR  is  the  greatest 
revolution  in  the  video 
industry  since  color  TV. 
With  the  flick  of  a  switch 
you  can  view  your  favor- 
ite films  whenever  you  please. or  pop 
in  a  how-to  tape  and  learn  to  do 
anything  from  cooking  to  tap  danc- 
ing. One  reason  for  the  VCR  boom: 
Renting  a  film  is  cheaper  and  more 
comfortable  than  going  to  the  mov- 
ies. In  fact,  in  1985  Americans  spent 
S4.5  billion  buying  and  renting  vid- 
eos, and  a  mere  $3.75  billion  at  the 
box  office.  Now  turn  the  page  for  tips 
on  buying  and  caring  for  your  VCR. 
the  best  videos  on  the  market  and 
great   recipes   for  popcorn  toppings. 


I 


^y 


20 


FILTER  CIGARETTES 


-V. 

7m 

P£? 

IS 

. 

100! 


NOW  is  Lowest 

SoftFbck 


X:  Less  than  0.5  mg."tar,"  less  than  0.05  mg.  nicotine,  SOFT  PACK  FILTER,  MENTHOL: 
ng/'tar;'  0.1  mg.  nicotine,  av.  per  cigarette,  FTC  Report  JAN.  '85;  BOX  100s:  Less 
n  0.5  mg."tar,"  less  than  0.05  mg.  nicotine,  SOFT  PACK  100s  FILTER,  MENTHOL: 
ng."tar"  0.3  mg.  nicotine,  av.  per  cigarette,  by  FTC  method. 

npetitive  tar  levels  reflect  either  the  Jan.  '85  FTC  Report  or  FTC  method. 
1W.  THE  LOWEST  OF  ALL  BRANDS. 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
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Hroatlw    RoHuroe    ^orinne    Riel/e    tn   Vnur    Ulnolth 


aven't  bought  a  VCR  yet?  Here's  ex- 
pert advice  from  James  Meigs,  execu- 
tive editor  of  Video  Review:  Among 
the  three  VCR  formats,   VHS,   Beta 
and  8mm,  VHS  gives  you  access  to 
the  largest  selection  of  prerecorded  tapes.  VCR 
prices  run  anywhere  from  $200  to  over  $1 ,000 
— the   higher  priced   machines   have   features 
such    as    stereo    and   high-fidelity,   for   sound 
nearly  as  good  as  a  compact  disc.  Your  VCR 
should  be  easy  to  program  and  come  with  a 
good  owner's  manual.  A  VCR  lasts  an  average 
of  five  years,  but  if  you  take  good  care  of  it,  it 
may  last  longer.  Don't  let  dust  accumulate  on 
he  machine  or  the  tapes.   If  picture  is  streaky, 
R   heads   may    be    dirty;    try     a    head-cleaner 
;ette  or  get  the  machine  serviced.   Buy  brand- 
le   tapes — standard   grade   for  everyday   taping, 
i  grade  for  special  recordings  you  want  to  save. 
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Perfect  popcorn 

templing  toppings  leocn 

'hree  CUPS,lKUne  2 
Honeyscotcn.  y. 

££££. 

pi„a:Combne;        P 

oregano,  V*  teaspoo    y 

and  a  P1nch  ground  P;Perive 

hot  popcorn  w.th  ltawesp 

o,|  and  toss  to  coot 

._:„„:  Combine  V*  teaspuu 

^r,.eosr,oc,peppe. 

teaspoon  gorl;cpo.^iter 

popcorn  with  1  ,ab'e-p         souce 
and  'A  teaspoon  hot  peppe 
and  toss  to  coat. 


The  10  most  romantic  videos 

Picked  by  LHJ's  own  most  romantic  ed 
9   A  Farewell  to  Arms 

#  An  Officer  and  a  Gentleman 

#  Breakfast  at  Tiffany's 

#  The  French  Lieutenant's  Woman 

#  It  Happened  One  Night 

#  Love  Story 

#  Out  of  Africa 

#  Pride  and  Prejudice 

#  Splendor  in  the  Grass 

#  The  Way  We  Were 
(And,  of  course,  Casablanca 
and  Gone  With  the  Wind'.) 


10  classic  movies 
every  reel  fan  should  have 

Selected  by  Howard  Suber,  professor  of  film,  UCLA 

9  Casabfanca 

•  Citizen  Kane 

•  The  Godfather 

•  Gone  With  the  Wind 

•  The  Graduate 
$  High  Noon 

•  it's  a  Wonderful  Life 

•  King  Kong 
0  Singin'  in  the  Rain 

•  The  Wizard  of  Oz 


Best-selling  exercise  videos  right  now 

Courtesy  of  Billboard  magazine 
Jane  Fonda's  Low  Impact 
Aerobic  Workout 
Jane  Fonda's  New  Workout 
Richard  Simmons  and  the 
Silver  Foxes 

Jane  Fonda's  Prime  Time 
Workout 

Kathy  Smith's  Body  Basics 
Kathy  Smith's  Ultimate 
Video  Workout 
Do  It  Debbie's  Way 
Callanetics 


Best  videos  for  kids 

Picked  by  Diana  Huss  Green, 

editor  of  Parents'  Choice  magazine 

• 

Tales  of  Beatrix  Potter 

Children's  Video  Library,  43  minutes,  ages  preschool  to  5 

• 

Horfon  Hears  a  Who 

MGMUnited  Artists,  26  minutes,  ages  2  to  6 

• 

The  Three  Robbers  and  Other  Stories 

CC  Studios,  40  minutes,  ages  3  to  7 

• 

The  Elephant's  Child 

Rabb't  Ears  Video,  30  minutes,  ages  4  to  8,  closed-captioned 

• 

Casey  at  the  Bat 

Playhouse  Video,  52  minutes,  ages  7  to  10,  closed-captioned 

• 

The  Steadfast  Tin  Soldier 

Rabbit  Ears  Video,  30  minutes,  ages  7  to  10,  closed-captioned 

This  section  was  reported  and  written  by  Linda  Fear: 
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Best  Foods 


Reduced  Calorie  Mayi 
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New  Best  Foods"  Light  Mayonnaise  is  the  light  of  a  new  day. 
With  only  half  the  calories  of  regular  mayonnaise,  new 
Best  Foods  Light  has  a  rich,  thick  texture  that  stands  up  to  every- 
thing you  put  it  on.  No  other  light  mayonnaise  tastes  as 
good  as  Best  Foods.  It's  absolutely  delicious.  Spread  the  word. 
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nya  Friedman,  Ph.D. 


FIGHTING 
PARENTS 


My  husband  and  I  argue  a  great  deal  about  the 
upbringing  of  our  two  young  children.  He's  stricter 
than  I  am,  and  we  disagree  on  what  we  should 
allow  them  to  do.   How  can  we  resolve  this? 

Often,  when  parents  don't  have  a  basic 
agreement  on  child-raising  practices,  they 
argue  constantly  about  their  children  and 
end  up  in  a  power  struggle.  And  by 
watching  their  parents,  children  learn  that 
fighting  is  the  way  to  approach  problems. 
Thus,  it's  imperative  that  you  and  your 
husband  learn  to  cooperate.  The  best  way  to 
do  this  is  to  stop  arguing  and  concentrate 
instead  on  working  together  to  set  standards 
for  your  children.  Try  reading  some  child- 
development  books  with  your  husband  and 
discussing  the  issues  they  cover.  This  should 
help  to  make  your  household  more  harmoni- 
ous as  well  as  show  your  children  the  proper 
way  to  resolve  conflicts. 


if  creative  are  you? 


:an't  all  write  like  Shakespeare  or  paint  like  Picasso, 
rtheless,  everyone  has  special  qualities  and  talents.  To 
rour  creative  profile,  read  each  of  the  following  questions 
ally  and  check  T  if  the  statement  is  true,  F  if  it  is  false. 

injoy  telling  jokes  to  my  friends. 

would  follow  a  hunch  or  an  intuitive  flash. 

it  always  juggling  two  or  three  projects  at  once. 

:an  usually  see  several  sides  to  a  question  or  problem. 

my  friends  didn't  want  to  attend  a  free  lecture  series, 

would  go  alone. 

e  more  I  have  to  fight  for  something,  the  more  I  want  it. 

e  fantasies  1  generate  about  life  help  me  to 

al  with  its  reality. 

im  always  looking  for  new  ways  to  save  time 

d  still  do  a  good  job. 

I  changed  my  hair  color,  I  wouldn't  need  to  keep  asking 

f  friends  how  it  looked. 

:an  come  up  with  farfetched  but  still  useful  ideas. 

idd  up  your  score.  If  you  have  seven  or  more  true  responses,  you 
highly  imaginative,  creative  person.  Six  or  fewer  indicates  that 
eed  to  let  gi  if  some  of  your  emotional  and  intellectual  blinders, 
blowing  exp  nation  of  the  quiz  questions  will  help  to  highlight 
)roblem  area.- 

■stions  1  and..  Creative  people  often  have  an  unusually  acute 
of  humor  and  in  nation.  Questions  2  and  4:  Creative  people 
iceptionally  flexil  >ut   solving  problems  and  often  rely  on 

ion.  Questions  6  ana  I  native  people  are  willing  to  take  risks 
leet  new  challenges.  Questit  3,  5  and  9:  Most  creative  people 
ithusiastic,  independent  and  self-confident.  Question  10:  Creative 
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CAN'T  STOP 
CRITICIZING 


I  tend  to  judge  people  critically  when  I  first  meet 
them.  Friends  have  told  me  that  I'm  too  harsh, 
but  I  don't  know  how  to  curb  my  strong  reac- 
tions. How  can  I  be  more  objective? 

It's  not  unusual  to  have  a  negative  reaction 
to  a  person  if  he  threatens  you  in  some  way. 
In  that  case,  you  may  criticize  him  to  quell 
the  insecurities  he  brings  out  in  you.  How- 
ever, responding  negatively  to  others  can 
cost  you  social  or  business  relationships. 

So  it's  often  wise  to  hold  back  any  criti- 
cal remarks  you're  tempted  to  make,  in  spite 
of  how  you  feel,  and  instead  respond  as 
pleasantly  as  possible.  If  you  do  become  crit- 
ical, try  to  pinpoint  what  prompted  your  re- 
action. Then  you  can  work  on  finding  a  more 
constructive  way  to  deal  with  your  feelings. 


RELIVING 
HER  YOUTH 


Lately  my  friend,  who's  forty-three,  has  started 
dressing  like  a  teenager  and  wearing  lots  of 
makeup.  Until  recently,  she  was  always  very 
conservative.  What  could  account  for  this  sudden 
change,  and  is  there  anything  I  can  do? 

Your  friend  may  be  going  through  a  mid-life 
crisis.  Often,  people  in  their  forties  begin  to 
realize  that  their  youth  is  fading,  and  they 
may  make  an  attempt  to  re-create  their 
younger  days.  It  sounds  as  though  this  is 
what  your  friend  is  trying  to  do.  Further- 
more, she  may  have  grown  tired  of  her  con- 
servative lifestyle  and  feel  that  dressing  like 
a  teenager  will  make  her  life  more  exciting. 
This  phase  will  probably  be  temporary, 
but  having  someone  to  talk  to  can  keep  your 
friend  from  doing  anything  she  might  re- 
gret. Caution  her  that  using  lots  of  makeup 
and  dressing  like  a  teenager  might  not  be 
giving  her  the  flattering  look  she  wants. 
Then  try  to  help  her  realize  that  she  can 
continue  to  feel  young  without  changing  her 
appearance.  Remind  her  of  her  good  quali- 
ties and  skills,  and  urge  her  to  do  something 
different.  For  example,  perhaps  she  could 
take  up  a  new  hobby  or  enroll  in  a  class. 

LHJ  welcomes  your  questions  for  Psycholo- 
gist's Journal.  Send  them  to  Sonya  Fried- 
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New  Lemon  Fantastik9 

All  it  leaves  behind  is  a 
fresh  lemon  scent. 

i 

Now  get  all  the  cleaning  power  of       A*^^ 

Fantastik,  combined  with  a  refreshing  PB 

lemon  scent!  Nothing  cleans 

better  or  faster.  And  nothing  else 

cleans  with  the  fresh  scent  of  lemon, 

like  new  Lemon  Fantastik. 

Give  it  a  squeeze 

Fantastik.  America's  #1  Spray  Cleaner. 
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Surefire  tips  to  keep  your  warm-weather 
wardrobe  looking  great! 

s  you   shop  for  clothes  to  add   to  your  spring   wardrobe,    always    keep 
n  mind  your  schedule  and  budget.  "If  dry  cleaning  is  an  extravagance 
and  your  time  is  limited,  stick  with  easy-care  clothes,"  suggests  Selma 
Rosen,  professor  and  chairperson  of  the  fashion  design  department 
at    the    Fashion    Institute    of   Technology,    in    New    York   City.    She 
m     recommends  synthetic  fabrics  and   blends,   as  they're    general- 
ly less  expensive  to  buy  and  practically  care-free. 

BeCOme  label-COnSCiOUS  Clothing-care  labels  must  now 
list  specific  cleaning  requirements.  For  example,  if  a  label  recommends 
machine  washing,  it  must  also  give  the  water  temperature  and  drying 

and  ironing  instructions. 
However,  there  may  be 
more  than  one  safe 
cleaning  method  per 
garment.  But  you  must 
know  how  to  judge  fab- 
rics and  care-label  infor- 
mation to  avoid  making 
cleaning  mistakes. 

Below,  some  of  the 
most  popular  fabrics 
in  a  spring  wardrobe 
and  guidelines  for  how 
Cotton    is    usually    machi 

Boom 
attlie 

TOP 

Decolletage  is  back  in  style  (and  aren't  you  glad?).  No  more 
hiding  behind  oversize  or  androgynous  clothing — the  fashion 
right  now  is  low-cut,  ultrafeminine  and  very  sexy.  All  the 
leading  des  ners  are  in  on  the  bosom  revival,  creating  luxe 
looks  with  sc  ,  clingy  knits  and  form-fitting  fabrics.  Bustiers, 
sheer  chiffon  i.  suses  and  off-the-shoulder  tops  and  bodysuits 
are  just  some  of  tl  s  !atest  attractions.  But  breast-beautifying 
attire  doesn't  stop  here.  According  to  Margot  Holland,  fashion 
director  at  Saks  Fifth  Avenue,  luxurious  lingerie  is  hotter  than 
ever.  Bras  are  no  lon&  ■  ■  simply  practical  and  skin-toned — now 
they're  pretty,  frilly  confections  (meant  to  be  seen!)  of  silk, 
lace   and   satin.    Lace    'odysuits   are   also   a    bia    seller,    savs 


CARE  LABELS  Wll 
INTERNATIONAL  SYMBOLS 


1 60*1      ^    washing    symbol    gives 
safe  water  temperature  for 


washing  the  garment 


■  An  iron  tells  how  to  press: 
one  dot,  cool  setting,-  two 
dots,  medium  setting,  three 
dots,  use  a  hot  iron 

A  circle  means  that  it's  safe 
to  dry-clean  the  garment 


An    X    through    a    symbol 
means  do  not  use  method 


to  clean  and  care  for  them, 
ne  washable.  However,  it  can 
shrink  easily,  so  avoid  hot 
water  if  this  is  a  concern. 
Linen  garments,  such  as  a  suit 
or  fitted  jacket,  may  need  dry 
cleaning  to  retain  color  and 
shape.  Otherwise,  hand  wash 
in  cool  or  warm  water. 
Silk  often  has  a  "dry-clean 
only"  label  because  it  re- 
quires gentle  care,  but 
many  silk  garments  can  be 
hand  washed  in  cold  water. 
Blends  are  easy  to  care  for; 
machine  wash  and  dry. 
Acrylic  can  usually  be  ma- 
chine washed  and  dried. 
However,  it's  heat-sensitive, 
so  avoid  hot  water,  high 
dryer  heat  and  a  hot  iron. 
Polyester  is  practically  care- 
free. Just  machine  wash 
warm;  hang  or  tumble  dry. 
Rayon  usually  needs  to  be 
dry-cleaned  because  it's 
prone     to     shrinkage     and 


. 


In  a  1906  poker  game,  even  though  Cowboy  Km  won, 
Colorado  Kelli  was  the  one  who  really  cleaned  up. 


VIRGINIA  SUMS      | 


VIRGINIA  SLIMS 

You Ve  come  a  long  way,  baby. 


C  Philip  Morns  Inc.  1987 

8  mg"tar." 0.6 mg 
nicotine  av.  per  cigarette,  FTC  Report  Feb.'85. 
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Men  and  women  fall  in  love 
for  all  kinds  of  reasons.  But  what 
keeps  the  love  fires  burning 
over  the  years?  To  find  out,  we 
interviewed  a  gallery  of 
contented  couples,  who  shared 
their  tender  feelings  with  us 


Chazz  levi  Crouch 


"I  love  Howard  because 
together  we  made  the  most 
wonderful  children." 
"I  never  know  what  to  expect 
with  Chazz— and  of  course 
this  can  only  make 
your  heart  stronger." 


ie  and 


"Everything  Julie  says  or  does 
ends  in  an  exclamation  point!" 
"Norman  eases  the  pressure  when 
I'm  feeling  frantic." 

continued  on  page  86 
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Introducing  New  Maybelline  Domed 


Eye  Shadow.  The  texture  is  sensuously 


<■.>'■•}■ 


smooth.  The  colors  rich  and  vivid, 


touched  with  shimmery  pearl  and 


velvety  matte.  And  to  heighten  this 


new  eyeshadow  experience,  we've 


taken  all  the  luxurious  color  and 


created  individual  domes  of  powder- 


perfect  eyeshadow.   The  newest 


colors  —  in  the  newest  shape  —  for 


incredibly  beautiful  eyes  from 


Maybelline. 


NEW 

DOMED 

EYE 

SHADOW 


©  1987  Maybelline  Co. 


"After  forty  years,  when  he 

walks  in  the  door  I 

still  feel  a  thrill." 

"Ruth's  smile  lights  up 

every  room  she  enters. 

She  makes  me  feel  special." 


e  Wilson  because  I 

needed  someone 

jld  cook  and  clean." 

1  love  her  because 

she  loves  me." 


Bev  and 

Barry  Walz 

"I  love  Bev  for  her 
strong  spirit  and  her 
love  of  the  north  woods." 
"I  love  Barry  for  his 
patience  and  his  care  for 
the  people  in  our  life." 


fw 


^H 


"Billy  brings  out  the  best 
in  me  and  makes  me 
feel  complete.  He  makes 
me  laugh— a  lot!" 
"I'm  crazy  about  her  bows!" 


and  Edward  Shaln 


"Whenever  I  blow  my  top,  Laura 
calms  me  down  by  using 
the  problem-solving  techniques 
I've  taught  her." 
"I  love  Ed  because  when 
we  were  young  and  broke  he 
made  me  a  gourmet 
feast  on  sixty-seven  cents." 

continued 


■     How  do  I  choose  the  right  shade 
>ye  shadow?  Should  it  match  my 
s  or  should  it  coordinate  with  the 
jr  I'm  wearing? 


•     There  are  no  rules  when  it  comes 
electing  shades  of  eye  shadow.  You 
i  coordinate  or  contrast  it  with  what 
ire  wearing.  The  color  of  your  eyes 
i  be  enhanced  by  any  number  of 
ides.  I've  found  the  only  way  to  dis- 
'er  what  looks  best  is  to  experiment. 
ybelline®  Blooming  Colors®  Eye 
idows  offer  a  terrific  range  of  colors 
1  can  really  get  creative  with.  They 
ne  in  singles  and  in  multi-shade 
; — in  mattes  and  frosts.  Try  a  variety 
exciting  color  combinations — mix 
ims  and  peaches — combine  mid- 
ht  blues  with  sun-shot  golds. 


Beauty  and  Fashion  Director. 

^aybelline 


your  complete  guide  to  pix  makeup 

iniques.  send  for  the  "Lynda  Ca 
feet  Makeup'"  video.  Send  check  or 
.95  plus  $3.50  for  postage  and  handln 
ductions.  Inc.,  RO.  Box  16795,  Kansas  C  , 
:all  toll  free  1-800-821-7700  to  place  yo^/ 
;terCard  order 


Iress . 


Muriel  and 


r 


"I  have  great  awe 
for  how  Muriel  raised 
our  children  and 
maintained  her  career." 
"After  thirty-two  years, 
Harold  keeps  me  alert, 
always  looking  forward 
to  new  challenges." 


landy-lein 
and  Kevin  lein 

"I  love  him  for  loving 
me  so  well." 
"Barbara  is  beautiful, 
but  I  love  her  for 
what's  on  the  inside— 

n  h\r,    hin  honrt" 


Set  a  shining  example.  Show  them  what  lip  color  was  meant  to  be. 

Devastating.  Now  you've  got  it.  10  scintillating  shades  with      | 
plenty  of  polish.  Brimming  with  lavish  moisturizers. 
New  ColorFresh  Lipstick.  Leaps  and  bounds  beyond  the  ordinary. 


ColorFresh  Lipstick  only  from  /Vhvbelline 
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his  year  there  are  two  sets  of  tax 
law  vying  for  your  attention.  There's 
old  law,  which  applies  to  the  1986 
return,  and  the  new  one,  which  applies 
to  your  next  return.  Here,  Richard  J. 
Stricof,  tax  partner  at  the  national  ac- 
counting firm  of  Seidman  &  Seidman, 
gives  tips  on  saving  tax  money  this  year 
and  preparing  for  the  next. 


On  1986  taxes  .  .  .  ■  You  can  deduct  100  percent  of 
your  charitable  contributions  this  year,  even  if  you  don't 
ze.  ■  If  you  pay  someone  to  care  for  children  while  you  work,  you  can  take  a  child- 
credit  that  depends  on  the  number  of  children  you  have  and  your  total  income. 
;mber,  though,  when  you  pay  somebody  wages,  you  have  to  make  Social  Security 
lents  on  them.  ■  Don't  forget  that  for  many  people  1986  is  the  last  year  that  they  can 
a  deduction  for  an  Individual  Retirement  Account  (up  to  $2,000  for  an  individual,  $2,250 
ne-income  couples  and  $4,000  for  two-income  couples).  That  money  won't  be  taxed  until 
withdrawn.  ■  This  year,  you  can  deduct  medical  expenses  for  children  even  if  your  ex- 
se  has  the  exemption  for  them.  In  the  past,  a  divorced  parent  could  claim  medical 
ctions  only  for  a  child  who  was  a  dependent.  ■  If  you  own  investment  real  estate  (rental 
erty),  the  tax  law  permits  you  to  deduct  the  costs  of  inspection  trips — including 
sportation,  meals  and  lodging.  ■  If  you  invest  in  stocks  or  bonds,  you  may  deduct 
:ost  of  magazines  or  daily  newspapers  used  for  tracking  your  investments.  I  If  you've 
i  to  school  to  increase  your  knowledge  in  the  area  in  which  you're  working,  you  can  deduct 
se  and  transportation  costs.  ■  Remember  to  deduct  job-hunting  costs  if  you're  looking 
i  job  in  your  current  field.  ■  Consider  income  averaging  if  your  income  has  increosed 
flcantly  over  previous  years.  This  is  the  last  year  income  averaging  is  possible. 
repare  yourself  for  1987  .  .  .  ■  When  on  the  road  for  business,  make  sure  your  bills 
rentiate  between  travel  and  entertainment  expenses.  In  1987,  entertainment  expenses  are 
80  percent  deductible,  while  travel  is  still  100  percent  deductible.  ■  Begin  trying  to 
off  debts.  In  1987,  only  65  percent  of  interest  charges  are  deductible,  and  in  1988  that 
e  drops  to  35  percent.  ■  Starting  with  1987  returns,  children  who  are  at  least  five  years 
ind  are  claimed' on  the  tax  return  as  dependents  must  have  a  Social  Security  number.  So 
u  have  young  children,  now  is  the  time  to  apply  for  Social  Security  numbers  for  them, 
ince  tax  rates  will  be  falling  again  in  1988,  try  to  pay  any  big  deductible  expenses  now. 


iBPUNE 


l  owe  money  to  the  IRS,  but  I  simply 
don't  have  it.  What  should  I  do? 

By  all  means,  file  return  anyway.  (Penalties  tor  not  tiling  are 

i  severe.)  Pay  whatever  j  and  the  IRS  will  bill  you  soon  after  for  the 

ince  that's  due.  If  you  cannoi  ,u  receive  the  bill,  notify  your  local 

office  immediately.   You  m;  .mured  to  provide  a  detailed 

ncial  statement  to  the  agencj  :  \our  case,  the  IRS 

arr-iiiop   fr\r  vnn    fn   malrp   n:trti:il  tc    .    ,     i-   rir^«      But   i..x..*ll   w.-. 


Where  does 
your 
money  go? 

For  inspiration  while  you're 
doing  your  taxes,  we've  put 
together  some  information 
on  how  your  tax  dollars  are 
spent  by  the  government. 
From  Oct.  1,  1985,  to  Sept.  30, 
1986,  the  government  spent 
$995.4  billion  and  took  in 
$765.2  billion,  leaving  a  defi- 
cit of  $230.2  billion.  Here's 
where  each  dollar  of  govern- 
ment spending  went: 


NATIONAL  DEFENSE:  27  CENTS 


SOCIAL 
SECURITY: 
20  CENTS 


INTEREST  ON  THE 
PUBLIC  DEBT:  14  CENTS 


OTHER  SOCIAL  BENEFITS 
PROGRAMS:  12  CENTS 


MEDICARE:  7  CENTS 


OTHER  HEALTH 
CARE:  3  CENTS 

EDUCATION  AND 
SOCIAL  SERVICES: 
3  CENTS 


TRANSPORTATION:  3  CENTS 


MISCELLANEOUS  PROGRAMS 
(2  CENTS  OR  LESS  EACH): 
11  CENTS 


By  Katherine  Barrett 


The  ones  you  love  the  most 
can  be  your  carpet's 
^  worst  enemy! 


D  Registered  trademark  of  Monsanto  Company.  CMMonsanto  Compa 


Wear-Dated"  Gold  Label  Carpet 
with  locked-in  StainBlocker  keeps 
them  lovable ...  all  the  time! 

The  great  loves  of  your  life... your  kids 
and  your  pets... can  do  the  most 
damage  to  your  carpet!  They  trip 
and  track,  spill  and  spoil,  leaving 
scores  of  ugly  spots  and  stains  in 
their  wake. 

Now  there's  Wear-Dated1  Gold 
Label  Carpet.  The  only  carpet 
with  amazing  locked-in 
j  I  StainBlocker  applied  by  the 

fiber  producer.  When  you  buy 
Monsanto  Certified  Locked-in 
StainBlockerCM  Carpet,  you  get 
locked-in,  long-lasting  protection 
from  stains.  You  don't  have  to  worry 
about  the  ones  you  love.  With  easy  blot-up, 
stain  resistant  features,  Wear-Dated  Gold 
Label  Carpet  lets  you  eliminate 
most  common  household  stains 
they  dish  out. 

Wear-Dated  Gold  Label 
Carpet.. .it's  as  easy  to  love 
as  the  ones  you  love  most. 

it 

ation  mark  for  carpets.  ©Monsanto  Company  1986  WDC-7-101D 


Look  at  these  common  household  stains 


;C 


ORANGE  SODA 


GRAPE  JUICE 


and  how  you  can  get  them  out  even  after  24  hours! 

Of  course,  the  faster  you  get  to  a  stain,  the  easier  it  is  to 
clean.  While  no  carpet  is  absolutely  stain-proof,  no  matter 


THIS  IS  GENUINE 

WEAR-DATED 
CARPET 


TESTED 
APPROVED 

AND 
WARRANTED 


WITH  FlfiPR  RY 


I  I  would  like  to  know  more  about  Wear-Dated®  Gold 
Label  Carpet  with  the  amazing  locked-in  StainBlocker. 
Please  send  me  your  brochure. 

Name 


Address. 


Citv. 


State. 




.Zip  Code. 


GETTING  AHEAD 


NEW  BOSS,  NEW  ROUTINE 

My  new  supervisor  is  having  trouble  understanding  my 
department's  various  routines.  I've  tried  to  explain  them  to 
her  tactfully,  but  she  continues  to  ignore  things.  How  long 
does  it  usually  take  for  a  new  boss  to  get  organized? 

Every  boss  has  a  different  work  style  and  different  priorities  (and 
women  bosses  have  as  wide  a  range  of  management  styles  as  men  do). 
Although  you  may  think  you're  being  helpful  by  explaining  old  rou- 
tines to  her,  your  new  boss  may  consider  you  uncooperative.  When  a 
new  supervisor  asks  for  explanations  of  procedures,  you  should  give 
them.  Then  study  her  way  of  running  your  group,  instead  of  trying  to 
force  her  into  the  old  boss's  systems. 


ib-changing 
and  job- 
enhancing 
ideas  for 
clay's  work- 
ing woman 


UPGRADE  YOUR  RESUME 

I'm  eager  to  change  jobs,  but  trying  to  describe  my  experi- 
ence in  a  resume  overwhelms  me.  Is  there  a  simple  system? 

The  quickest  and  most  effective  way  to  represent  your  work  back- 
ground is  to  list  your  achievements.  Begin  the  description  of  each 
accomplishment  with  a  strong  verb,  such  as  created,  reorganized  or 
administered.  Emphasize  how  you  raised  production,  saved  or  earned 
your  organization  money,  met  or  surpassed  your  job's  requirements. 
Wherever  possible,  add  strength  to  your  claim  with  numbers.  For 
example:  "Investigated  competing  printing  costs  for  restaurant  menus. 
Achieved  a  15  percent  saving  and  better  quality."  This  type  of  resume 
shows  that  you  are  a  doer,  a  real  achiever,  the  kind  of  person  employ- 
ers are  eager  to  meet.  If  you  demonstrate  the  same  positive 
attitude  when  you  go  on  job  interviews,  you  should  soon  have 
excellent  new  job  offers. 


SHOULD  YOU  TELL? 

Is  it  part  of  my  job  to  pass  on  critical  com- 
ments about  my  boss  that  I  sometimes 
hear?  If  he  knew  what  was  said,  he  might 
want  to  confront  some  of  the  big  talkers. 


It's  always  a  mistake  for  a  subordinate  to  try  to  be  a 
listener  for  the  boss.  Your  co-workers  may  learn  of 
it,  see  you  as  an  informer  and  resent  you.  Even 
your  boss  may  become  annoyed  and  consider  you  a 
busybody.  Of  course,  when  the  gossip  is  news  of 
company  activities  or  plans  that  affect  your  boss, 
then  it's  sensible  to  relay  what  you  hear. 


II 


If  your  world  isn't  always 
perfect,  Buick  may  have 
the  perfect  solution  for  you. 


We  don't  say 
Buicks  are  perfect. 
But  Buicks,  like  the 
personal,  stylish 
Somerset,  are  very 
good  at  things  that 
make  an  imperfect 
world  a  little 
brighter.  Things 
like... 

Power  you  can 

count  on 

When  you're  out  there  with 
everything  from  18-wheelers  to 
commuters,  it's  comforting  to  know 
your  Buick  reflects  some  of  the  lat- 
est engine  technology.  The  power 
comes  on  when  you  need  it  and 
your  Buick  is  ready  to  take  you 
where  you        ^^    want,  when 
you  want. 


A  nice  place  to  be 

Somerset  gets  you  where 
you're  going  in  comfort,  with  rich 
interior,  seating  that  adjusts  to  the 


real  you,  electronic  digital  instru- 
mentation and  state-of-the-art 
sound  systems. 

A  long  and  happy  life 

As  many  repeat  Buick  buyers 
will  affirm,  the  quality- 
tested  materials 
and  space-age 
assembly  in  each 
Buick  earn  high 
marks  in  the  test  of 
time.  Add  Somerset's 
sporty  styling  to  Buick' 
traditional  comfort  and 
you  have  a  car  you  can 
depend  on  to  make  you 
feel  good  and  make  people  feel 
good  about  you. 

Dealers  who  care 

Buick  is  committed  to  better 
sales  and  service. 


Buick  Somerset 

Letter  Perfect  Delivery  is  a  standard 
procedure  that's  aimed  at  deliver- 
ing both.  It  involves  an  87-point 
inspection  by  the  dealer,  then  a 
final  inspection  by  the  most  impor- 
\    tant  critic,  you.  And  Buick  ser- 
-J\     vice  is  always  there  to  make 
*  sure  your  new  Buick  con- 
tinues to  please  you. 

Etcetera 

We  could  go  on  and 
on,  but  to  wrap  it  up,  we'll 
just  say  this.  When  you 
buckle  up  and  you're  look- 
ng  at  the  highway  ahead, 
you'll  feel  better  knowing 
you  have  Buick's  commitment  to 
reliability  durability  and  quality 
behind  you. 

For  more  information,  a 
brochure  or  test  drive,  call 
1-800-87-BUICK 
(1-800-872-8425). 


GM 


Where  better  really  matters. 
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MAXWELL  HOUS 

RJVATE  COFFEES  FOR  AL 
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"My  fifth  boyfriend  my  junior  year.  He  was  a  number." 

-  KENYA  AA 

—  indulgent 
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ailable  in  iinei  s  irkets 


KENYA  g      undeniably     for 

seekers  c  king.  The  unusual. 

It's  a  pure  blend  of  the  finer  high- 
grown  Kenyans.  The  AA's.  All  top- 
graded    to    produce    a    'full-bodied' 
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SPECIAL  RESERVE  is  the  end  resM 
of  taking  a  mild  aromatic  bean  frm 
the  gentle  slopes  of  Colombia,  aa 
letting  it  mingle  with  a  teisty  him 
altitude  bean  from  Guatemala.  It's  m 
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Something  puncture  your 
pretty  balloon?  Don't  leave  uith- 
out  a  parting  shot! 

But  if  you  'd  like  a  styling 
hairspray  that  won't  ei>er  let 
you  down. . . 

One  that  holds  finished  styles 
with  amazing  strength.  Yet 
sculpts  and  shapes  dry  hair 
beautifully... 

TryDep  Sculpt  &  Hold. 

It's  one  thing  in  your  life  that 
will  never  leave  you  flat! 
Get  Deputized! 


Furbv 


V^ntsqne 
free  advice? 


For  a  spectacular  free 
booklet  that  shows  how  easy  it 
is  to  use  color  creatively  to 
decorate  your  bath  or  powder 
room,  write  Kohler  Color 
Coordinates,  Dept  L4,  Drawer 
459,  Thiensville,  WI  53092. 
Or  call  1-800-772-1814.  (In 
Wisconsin,  1-800-472-7552.) 

KOHLERCOLOR 

COORDINATES 


LOOKING  GOOD 


continued 


Show-off 
shoulders 


America's  favorite  to  the  rescue. 

io  other  dictionary  relieves  more  sinking  feelings-how  to  spell  it.  how  to  say  it, 


are  shoulders  will  be  on 
view  this  spring,  now  that  fashion  is 
becoming  more  body-conscious. 
Designer  Donna  Karan  is  showing 
off  shoulders  in  sweaters  of  me- 
rino wool  in  ivory,  black  and  navy, 
and  luxurious  knit  tops  made  of 
silk  and  cashmere  in  soft  colors  of 
driftwood — described  as  a  beigy 
taupe — and  pink.  The  sweaters 
crisscross  in  front  for  an  extra-flat- 
tering decolletage.  The  same  styles 
and  colors  are  available  in  Donna 
Karan's  trademark  bodysuits. 

One  of  Calvin  Klein's  most  impor- 
tant new  silhouettes  can  be  found  in 
his  long-sleeved  dresses  and  tops 
with  cuff  necklines  that  fold  down 
over  the  shoulders.  For  daytime 
they're  available  in  wool  jersey  and 
cotton.  For  evening  they  come  in  silk 
knits  that  have  zippers  up  the  side 
for  a  sleek  fit.  A  sleeveless  dress 
also  sports  the  cuff,  accentuating 
bare  arms  and  shoulders. 

For  a  lark,  WilliWear  presents 
the  Bardot  top— a  sleeveless 
poplin  shirt  with  a  frill  that  pulls 
down  over  the  shoulders.  It's  avail- 
able in  black  or  white  polka-dot 
rayon.  Coupled  with  a  swing  skirt, 
these   tops    are    pure    fun — and 


Tarkett  Lifetime. 

INLAID  FLOORING"" 

life  time  of  beauty  with  a  life  time  warranh 


ue  Color  Crystal  Technology  Insures 
i  Time  of  Beauty.  Thousands  of  tiny, 
Color  Crystals  heat-set  into  thick,  lus-     '  W 
vinyl  create  a  depth  of  color  and  clarity  of 
■n  unmatched  by  old  generation  inlaid  floors.  Tarkett 
dian  No-Wax  Wearlayer™  resists  scuffing  and  staining 
lever  needs  waxing. 

Exclusive  Tarkett  Warranty  Gives 
Life  Time  Protection  Against 
I  Wear.  Armstrong  Designer 
Solarian®  is  only  warran- 
teed  for  5  years  against 
manufacturing  defects, 
tt  Lifetime  Inlaid  Flooring11  has  a 


limited  life  time  warranty  against  manufacturers  defects  at 
household  wear.  Warranty  limited  to  original  purchasers 
continuously  occupying  home.  See  Tarkett  s  Consumer 
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Protection  Plan  for  details 

Tests  Prove  Tarkett  Lifetime  Inlaid 

Flooring  Outwears  Armstrong 

Designer  Solarian;*  Rigorous  _— «^" 

testing  confirmed  by  an  ""■     "• 

independent  laboratory  proves  conclusive 
that  long  after  Armstrong  Designer 
Solarian E  was  worn  away,  the  beauty 
Tarkett  Lifetime  Inlaid  Flooring  was 
unspoiled.  Tarkett  Lifetime  is  today's 
best  inlaid  flooring  value 


ter  the  Kitchen  of  the  Year 
O    Sweepstakes  and  win  this 
I  Prize.  .A        gnificent  designer  kitchen 
etelyfurm-         indequippe 
s  names  like  Vi       Ipool,  Formica, 
ilier,  American  £    mdard.  With  a  lux- 
Tarkett  Lifetime  inlaid  floor  of  your 
;.  Or  the  equivalent  value  of  $20,000 


mi 


'0   And  during  the  Kitchen 
DO  of  the  Year  Sweepstakes 
period  you  can  get  a  manufacturers  rebate 
of  up  to  $100  off  the  retail  cost  of  any  Tarkett 
Lifetime  inlaid  floor.  Offer  ends  April  25th. 


1  C3I  d")]  gM  q'q  When  you  visit  apar- 
iA    liXSLSlSo   ticipating  Tarkett  dealer 
you'll  receive  our  fully  illustrated  Kitchen 

Dpsion  m,l  Planning  I  "in i.lf         FRFF  ' 


2.  Enter  as  often  as  you  wish,  but  each  entry  must  be  mailed 
separately  Entries  must  be  received  at  Tarkett  by  May  25, 1987 

3.  Winners  will  be  determined  in  random  drawings  conducted  by  an 
independent  iudgmg  organization  whose  decisions  are  final  Limit 
of  one  prize  per  household  Taxes  on  any  prize  are  the  sole  respon- 
sibility of  the  winner  No  substitution  of  prizes  permitted 

4.  Sweepstakes  open  to  residents  of  the  United  States  except  emplc 
ees  of  Tarkett  Inc  .  its  advertising  agency,  sales  promotion  agency  ai 
families  of  each  This  sweepstakes  is  void  wherever  prohibited  by  la 
All  federal .  state  and  local  laws  and  regulations  apply 
For  a  list  ot  winners,  send  a  stamped,  self  addressed  envelope 
entirely  separate  from  your  entry  torm  to  Kitchen  ot  the  Year 
Winners.  P0  Box  5102.  York.  PA  17405 
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TRAVELTALK 

All-American  vacations^  honoring  the  Constitu- 
tion in  Philly,  cross-country  train  trips,  and  more 
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onstitution 


Philadelphia's  Indepen- 
dence Hall,  where  the 
Constitutional  Convention 
met  in  1787,  will  be 
the  center  of  one  of  the  big- 
gest birthday  parties 
in  U.S.  history 


r* t\..m\ 


\ 

he  spotlight  is  on  Philadelphia 
as  the  nation  gets  ready  to 
— H — mark  the  bicentennial  of  the 
U.S.  Constitution.  The  We  the  People 
200  festivities  swing  into  high  gear  next 
month  (May  22-25)  with  a  special  trib- 
ute to  the  thirteen  original  states.  The 
weekend's  events  include  Born  in 
America,  a  star-studded  concert  of  all- 
American  music,  and  the  1787  Festival, 
a  re-creation  of  what  everyday  life  was 
like  the  year  the  Constitution  was  writ- 
ten. During  this  event,  visitors  will  find 
themselves  on  a  quick  trip  back  in  time, 
on  which  they'll  have  a  chance  to  see 
historic  reenactments;  displays  of  colo- 
nial crafts,  foods  and  costumes;  fire- 
works; minstrels;  and  lots  more  exciting 
entertainment.  They'll  wander  through 
an  eighteenth-century  Indian  village 
...  or  maybe  stand  trial  for  treason 
and  be  sentenced  to  five  minutes  in  the 
stocks.  Then,  on  May  22.  the  Gover- 
nor's Conference  takes  place.  The  pres- 
ent governors  of  the  first  thirteen 
states  will  gather  to  examine  the  state 
of  the  states  after  their  two  hundred 
years  under  the  federal  Constitution. 
It  will  all  take  place  in  the  grand  shad- 
ow of  Independence  Hall,  where  on 
May  25  official  ceremonies  will  honor 
the  anniversary  of  the  Constitutional 
Convention. 

And  that's  just  the  beginning.  Anoth- 
er highlight  of  the  year's  birthday  bash 
will  be  the  big  Freedom  Festival  over 
the  Fourth  of  July  weekend,  a  rousing 
salute  to  America's  independence.  The 
signing  of  the  Declaration  of  Indepen- 


OLD  STURBRIDGE  VILLAGE 

W'A   PLACE    FOR   ALL  SEASONS  • -L/ 


The  sights  and  sounds  of  1830s 
New  England  will  surround  you 
as  you  step  back  in  time  at 
Old  Sturbridge  Village. 
Come  explore  our  historically 
re-created  community,  talk  with 
our  costumed  staff,  and  enjoy 
a  respite  from  today's  hectic  pace 
as  you  discover  what  life  was 
like  in  early  America. 

Write  or  call  for  a  free  color  brochure 
and  calendar  of  special 
events.  Lodging  available. 
Rated  "Worth 


Sturbridge,  Mass"5  01566     (617)  347-3362 
Exit  9,  Mass.  Turnpike  •   Exit  2,  1-84 


of  events,  including  the  Freedom  Festi- 
val Parade,  in  which  marching  bands 
from  all  over  the  United  States  will 
participate,  and  Philly's  "Freedom's 
Fourth"  Food  Festival — a  gastronomic 
extravaganza  featuring  the  city's  most 
famous  foods. 

On  July  16,  the  anniversary  of  the 
Great  Compromise,  Congress  will  con- 
vene a  special  session  in  Philadelphia — 
its  first  there  since  Congress  moved  to 
Washington  in  1X00.  Maritime  Ameri- 
ca, in  August,  will  turn  Philadelphia's 
historic  river  into  a  boat-tilled,  patriotic 
extravaganza  featuring  flotillas  and  (ire- 
works.  And  on  Constitution  Day,  Sep- 
tember 17,  the  biggest  parade  ever  in 
the  United  States  will  converge  from 
north,  south,  east  and  west  on  Indepen- 
dence Hall,  where  the  nation's  leaders 
will  formally  salute  the  modern  world's 
most  enduring  government  document. 

For  more  information  on  We  the  Peo- 
ple 200.  write  to  the  Philadelphia  Con- 
vention and  Visitors'  Bureau,  1515 
Market  Street,  Suite  2020,  Philadel- 
phia, PA  19102.  or  call  800-523-2004, 


lie  Good  Life  On 
tie  Mississippi 

>  and  11 -Day  Cruises 

m  the  heart  of  Dixie  to  the  gateway  to 
West,  American  Cruise  Lines  shows 
the  best  of  the  Mississippi  River, 
ising  between  New  Orleans  and  St. 
lis,  you'll  discover  the  heritage  of 
srica's  greatest  river  with  just  120 
)w  passengers,  aboard  the  luxurious 
1  riverboat  NEW  ORLEANS.  Enjoy  the 
uty  of  the  cool  southern  springtime, 
ve  visit  the  most  inviting  and  charming 
ts  on  the  Mississippi.  Cruises  depart 
n  New  Orleans  May  2,  and  from  St. 
is  May  13. 

)n  board  enjoy  the  Southern  hospital- 
)f  our  friendly,  attentive  and  experi- 
ed  American  crews.  The  NEW 
JiANS  offers  large,  well-appointed 
erooms  with  private  verandas,  superb 
sine,  and  excellent  service. 


3e  Airfare  Plus  harly 
servation  Discount! 

Free  to  your  cruise  destination  from 
:cted  gateway  cities  and  enjoy  early 
ervation  savings  when  you  reserve 
r  New  Orleans  —  St.  Louis  Cruise!* 
more  information  and  a  free  color 
chure,  call  American  Cruise  Lines  at 
00-243-6755,  collect  in  CT  345-8501. 
see  your  travel  agent. 

'Certain  Restrictions  Apply 
* 

MERICAN     Yes!  Please  send 
WSEJJNESINC.    meyourdeluM 

^■^■^^^N    color  brochure 

1AM.   CONNECTICUT  06438 


TRAVELTALK 


continued 


family  vacations  by  rail 


Ridden  any  good  trains  lately?  If  not.  you'll  be 
surprised  at  how  much  Amtrak  has  spiffed  up  its 
service — with  roomy  new  Superliner  cars,  on- 
board entertainment,  and  attractive  promotional 
and  discount  fares  that  make  family  travel  a 
particularly  good  bargain. 
The  special  discount  options  include  a  $7  re- 
turn fare  on  round-trip  excursions.  Going  from 
-  Chicago  to  Cleveland,  for  instance?  The  one- 
way fare  is  $64,  and  the  return  trip  is  only  $7. 

On  longer  routes,  Amtrak  offers  even  bigger  savings 
with  round-trip  regional  fares.  The  round-trip  fare  within 
one  region — a  third  of  the  country — is  $150:  within  two 
adjoining  regions  it's  $200.  And  traveling  through  all 
three  regions — including  from  one  end  of  the  country  to 
the  other — costs  $250.  These  excursion  rates,  called  Ail- 
Aboard  America  Regional  Fares, 
remain  in  effect  until  June  30,  are 
good  for  forty-five  days  of  travel, 
allow  three  stops,  and  can  be  used 
in  connection  with  the  purchase 
of  sleeping-car  accommodations. 
Children  two  through  eleven  go  for 
half  fare. 

Family-Plan  Fares  are  in  effect 
throughout  the  year.  Under  this  op- 
tion, the  head  of  the  family  pays  full 
fare,  the  spouse  and  children 
twelve  through  twenty-one  pay  half 
fare,  and  children  two  through  elev- 
en pay  one  quarter  fare.  A  little 
quick  figuring  will  show  which  dis- 
count option  offers  the  biggest  sav- 
ings for  your  travel  plans. 

Children  and  trains,  of  course, 
were  meant  for  one  another. 
Sleeping  overnight  in  a  compart- 
ment— climbing  up  the  bunk  ladder  and  fidgeting  with  all 
the  buttons  and  switches — can  be  as  much  fun  as  a  trip 
to  Disneyland  or  camping  out.  And  kids  aren't  confined  to 
a  single  seat,  as  they  would  be  in  cars  or  buses. 

Amtrak's  new  double-decker  Superliner  cars,  now  in 
service  throughout  the  West  Coast,  offer  a  variety  of 
accommodations,  from  reclining  coach  seats  to  deluxe 
bedrooms  with  private  toilet  and  shower  facilities.  First- 
run  films  or  videos  are  shown  in  the  Sightseer  Lounge 
cars  at  night,  and  many  trains  feature  hospitality  hours, 
with  specialty  drinks  and  free  snacks. 

Today  is  a  far  cry  from  the  heyday  of  railroading,  when 
a  line's  reputation  rose  and  fell  on  the  quality  of  its 
dining-car  service,  but  full  me^ls  at  reasonable  prices  are 
served  for  breakfast,  lunch  and  dinner.  The  dinner 
menus  always  include  one  or  two  regional  specialties, 
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Amtrak's  new 
Superliner  cars 
make  train 
trips  more 
comfortable, 
less  expensive 
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ny  best  vacation 

M~~  ary  Horner,  an  antiques  col- 
/■    lector    from    Ledyard,    Con- 
{  I  I     necticut,  writes  that  she  was 
u  in  seventh  heaven  when  she 

'—■—and  her  husband,  Edward, 
tayed  at  the  Excelsior  House,  in  his- 
jric  Jefferson,  Texas,  about  one  nun- 
red  seventy  miles  east  of  Dallas. 

"It's  filled  with  museum-quality 
ntique  furnishings,"  she  says.  "I 
lidn't  know  where  to  look  first!" 

In  continuous  operation  since  the 
850s,  the  hotel  was  saved  from  de- 
nolition  in  1961  by  members  of  a 
ocal  garden  club.  They  spruced  the 
Mace  up  and  still  own  and  manage  it. 
"Many  of  the  rooms  bear  the 
lames  of  former  guests — Presidents 
Jlysses  S.  Grant  and  Rutherford  B. 
riayes,  and  tycoon  Jay  Gould.  Lady 
Bird  Johnson,  who  went  to  school  in 
lefferson,  was  particularly  interested 
in  the  restoration,  and  one  of  the 
rooms  is  named  after  her." 

The  named  rooms  are  more  elabo- 
rately furnished  than  numbered  rooms 
and  cost  about  $10  more  than  the  reg- 
ular $30-$45  double-room  rate. 

For  more  information,  write:  Excel- 
sior House,  211  West  Austin  St., 
Jefferson,  TX  75657;  or  call  214- 
665-2513. 


The  smart  traveler 

The  Travel  Trend  is  a  newly 
formed  travel  agency  run  by 
and  geared  to  the  most  bud- 
get-minded of  all  travelers — 
students.  Owner  Fionn  Mulli- 
gan, a  junior  at  Dartmouth 
College,  in  Hanover,  New 
Hampshire,  founded  the  com- 
pany, determined  to  find  the 
lowest  possible  fares  for  cli- 
ents traditionally  more  con- 
cerned about  cost  than  com- 
fort or  convenience.  Although 
primarily  focused  on  the  stu- 
dent market,  the  agency  is 
open    to    all    travelers.    Call 


^cation 
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Mind? 

Come  visit  the  state  that  gave  you  Uncle  Remus,  the  Masters  Golf 
Tournament,  "Gone  With  the  Wind;'  Coca-Cola,  and  a  whole  lot 
more.  Send  for  your  free  vacation  planning  kit  complete  with 
special  sections  on  each  of  Georgia's  nine  big  travel  regions.  So 
why  don't  you  do  it  now,  while  it's  on  your  mind? 

/  would  like  additional  information  on  the  □  Coast  □  Mountains  □  Historic  Heartland  D  Atlanta. 

nFORGIA 


Address. 
City 


.  State. 


.Zip. 


Return  to:  GEORGIA.  P.O.  Box  1776.  L]04.  Atlanta,  GA  30301. 
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Joanna  G. 

St  Louis,  Missouri 


"Foster  and  I  are  never 
satisfied  with  anything  but  the 
real  thing.  We'd  heard  all  the 
fuss  about  Louisiana  food,  so 
we  came  down  to  see  for 
ourselves. 

"We've  tasted  boudin, 
gumbo,  shrimp  Creole,  spicy 
meat  pies  and  now,  crawfish. 
But  my  favorite  part  of  the  trip 
is  the  people  themselves. . . 
like  this  couple  teaching  us 
how  to  do  the  Cajun  two-step 
to  'chank-a-chank'  music. 

"All  over  Louisiana,  people 
have  shown  us  a  good  time . . . 
when  we  bet  on  thoroughbreds, 
searched  antique  shops, 
toured  plantations,  and  stayed 
out  till  3  a.m.  in  the  French 
Quarter.  Everyone  in  Louisiana 
knows  how  to  have  fun.  We've 
seen  it  for  ourselves!' 


Food  Capital  of  the  AmericasTM 

For  more  information  about  Louisiana  vacations,  write: 

Louisiana  Office  of  Tourism/P.O.  Box  94291/Dept.154  /Baton  Rouge,  LA  70804-9291 


UNG  HOTLINE 


Fabulous 

or  coverings, 

new  floral 

accents,  and 

tips  for 

cleaning  and 

storing  fine 

draperies 


Spring  cleaning 


QMy  draperies  look  dingy,  and  I  want  to  perk  them  up  for  the  spring. 
How  should  they  be  cleaned?  If  I  put  up  lightweight  curtains  for  the 
summer,  how  should  I  store  my  heavy  winter  ones? 
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)t  designs 
floor  coverings 

r  coverings  aren't  just  bland  back- 
is  anymore.  This  season,  designer 
,  classic  plaids  and  floral  carpets 
so  vibrant  and  colorful,  they're  be- 
ing centerpieces  around  which  to 
irate  an  entire  room, 
lis  trend  !s  reflected  in  Art  Line,  a 
concept  in  <oor  design  that  adapts 
lern  Danish  paintings  to  area  rugs. 
le  of  richly  cciored  wool,  these  dra- 
ic  floor  coverings  come  in  a  variety 
ontemporary  geometric  and  abstract 
r>ns.  "They  a      orks  of  art  translat- 
es— a  colorful  departure  from 
^.     ays  Ted  Einstein,  president  of 
omjy,  in  New  York  City,  one 
carpet  companies  that 
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Draperies  should  be  cleaned  about  every  two  or  three  years,  says  Tony 
Molla,  owner  of  Cleantex,  a  New  York-based  cleaning  company.  In  most 
cases — about  75  percent — the  fabrics  used  for  the  drapes  and  their  linings 
need  to  be  professionally  dry-cleaned.  These  include  brocade  or  damask 
made  of  silk  or  rayon,  and  any  other  heavy  or  expensive  fabrics.  Only  light- 
colored  cottons  can  be  washed  at  home,  because  other  fabrics  tend  to  fade 
or  shrink,  says  Molla. 

If  you're  storing  heavy  draperies  for  the  summer,  make  sure  they're  in  a 
place  that's  not  too  hot,  as  they  may  deteriorate  faster  otherwise.  Neatly 
fold  them  in  a  box  or  bag  where  they  will  be  able  to  breathe,  and  be  sure 
the  storage  area  is  mothproof.  When  you're  ready  to  hang  your  draperies 
next  fall,  have  them  professionally  pressed  for  a  fresh  look. 


Bring  home  a  hint  of  spring 


ooking  for  a  way  to  lighten  up?  For  an  airy,  garden  feeling 
throughout  your  home,  try  the  beautiful  new  floral  fabrics  so 
popular  this  season.  Liberty  of  London  is  presenting  a  new  line 
of  matching  designer  accessories  for  the  bedroom  and  bath, 
including  sheets,  shower  curtains  and  draperies.  The  English 
Collingwood      design, 


J  for  example,  combines 
B   A  a     garden     of     wild- 
flowers    with    crocheted     lace 
trim  for  a  country  touch. 

The  floral  theme  also  ap- 
pears in  the  new  American  Bo- 
tanical Collection  of  fabrics, 
wallpaper,  china  and  other 
household  items  by  Gear 
Stores,  of  New  York  City.  The 
designs  closely  reflect  the  nat- 
ural beauty  and  delicate  colors 
of  wildflowers,  and  Gear  will 
custom-make  draperies,  bed- 
ding and  shower  curtains  in 
the  pattern  of  your  choice.  If 
you're  not  ready  to  redecorate, 
try  Gear's  fabulous  floral  pil- 
lows to  nrront  n   hi=rl  nr  snfn     n 
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NEW  KITCHENAID 


For  literature  write  KitchenAid,  Dept  C-54R.  PO  Box  3900,  Peoria.  IL  61614 

Refrigerators.  A  new        Dishwashers.  Now  Compactors.  Extra 

premium  line  built  with  all    America's  premium  brand  sturdy  and  durable.  With 

the  craftsmanship,  quality    not  only  ends  hand-rins-  an  activated  charcoal 

and  durability  of  the  ing  but  is  Whisper  Quiet  filter  and  fan  for  odor 

KitchenAid"  dishwasher,     to  end  bothersome  noise,  control. 


Cooktops.  New  gas  and  Built-in  Ovens.  Now 

electric  models,  including  cook  like  the  best  chefs 

a  glass-surface  cooktop  cook  with  the  even,  con- 

and  grill/griddle  models  vection  heat  of  the  new 

with  top  cleanability.  KitchenAid  double  oven. 

KitchenAid 


FOR  THE  WW  ITS 


.L  NATURAL  •  HIGH  IN  FIBER 
•  LOW  IN  CALORIES 
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KAVLI  complements  your  good  taste  in 
cheese,  snacks,  cold  cuts  . . .  just  about  everything. 


Norseland  Foods  Inc.,  Stamford.  CT  06901 


(OMEN  GETTING  AHEAD 

nued  from  page  P.S.  2 

(PANDING 
IDUSTRIES 

isider  a  job  in  a  fast-growing 
d — that's  w  -e  you'll  find  lit- 
risk  of  being  laid  off,  and 
re  will  be  more  opportunities 
advance.  Th  '  S.  Bureau  of 
or  Statistics  (.  diets  that  between  now  and  1995  you  will  find 
arable  condition.  the  following  fast-growing  industries:  medical 
/ices,  business  st  ■    computers  and  peripheral  equipment,  trans- 

ition services,  pre  i|  services  (such  as  office  cleaning),  scien- 

instruments,  doctor.  'entists'  services,  plastic  products. 

doesn't  matter  whic  /ou   have   in   one  of  these   industries — 

jther  you're  in  sales,  cleric  personnel,  research,  technical  or  pro- 
;ional  work.  Expanding  nd  ies  require  a  steady  supply  of  addi- 
ial  employees  and  new  supi  for  the  burgeoning  work  force.  If 

're  competent,  you  may  soon         Promoted  to  a  managerial  position. 


How  to  say  it 


hether  speaking  to  a  grou 
at  the  office  or  at  a 
business  presentation, 
you'll  succeed  best  if  you 
match  your  delivery  to  youi 
audience's  attitude. 
Communications  expert  Jane 
G.  Elsea  divides  audiences 
into  four  types:  They  love  you;  they 
think  they're  impartial;  they're 
indifferent;  or  they're  hostile  even 
before  you  begin  to  talk. 

Elsea.  president  of  Communications 
Skills,  in  Washington.  D.C..  and 
author  of  First  Impression,  Best 
Impression  (Fireside.  1986).  suggests 
an  open,  warm  delivery  for  a  friendly 
audience.  Use  lots  of  eye  contact, 
smiles,  gestures,  humor  and  anecdotes 
This  is  an  audience  with  whom  you 
should  try  new  ideas,  ask  for 
responses  and  urge  specific  action. 

For  an  impartial  audience,  Elsea 
recommends  a  calm,  rational  delivery. 
Don't  try  to  entertain.  Offer  facts  with 
supporting  data  and  expert  testimony — 
no  humor  or  personal  stories,  no 
flashy  visual  aids.  At  the  end  you 
must  allow  questions  and  comments. 

Those  in  the  indifferent  group  are  in 
attendance  because  the  boss  or 
circumstances  required  them  to  be 
there.  Their  attention  span  is  short,  so 
you  must  be  dynamic.  Vary  the  rate 
and  volume  at  which  you  speak;  use 
gestures  and  plenty  of  eye  contact.  For 
factual  backup  use  humor,  interesting 
visual  aids,  startling  statistics. 

Those  who  dislike  you  may  seek  to 
ridicule  you  or  wrest  control  from  you. 
Your  aim  is  to  reduce  tension.  Speak 
slowly  and  evenly — loud,  rapid  speech 
agitates  people.  Avoid  cause-effect, 
pro-con  and  problem-solution  formats, 
all  of  which  can  be  inflammatory. 
Supporting  data  should  be  objective, 
such  as  expert  testimony  from  neutral 
sources — no  anecdotes  or  jokes.  If 
possible,  eliminate  question-and- 
answer  time,  because  you  risk  giving 
the  opposition  center  stage.  When  in 
doubt  as  to  a  group's  attitude,  Elsea 


The 

Bride 

Exclusively  from  the 
International  Gallery  of  Art 

The  Bride 

The  musical  movement  is  built  right  into  this  hand- 
painted  porcelain  doll. 

The  music  begins:  the  gentle  melody  of  the  delightful 
song  "Turn  Around" — a  happy  young  girl  with  aubum 
hair  is  holding  her  little  kitten.  As  the  figure  turns  the  girl 
becomes  a  grown  woman — a  lovely  bride  holding  her 
colorful  bouquet!  A  time  for  joy  and  a  time  for  nostalgia, 
for  now  and  forever.  As  you  listen,  another  familiar  tune 
fills  the  air — The  Lohengrin  "Wedding  March." 

Perfect  Bisque  Porcelain,  Hand-Painted 

Don't  let  the  very  low  price  fool  you.  "The  Bride"  is 
perfect  first-quality  snowy  white  bisque  porcelain.  Her 
delicate  complexion  and  beautiful  hair  are  painted  by 
hand. 

Every  flower  in  her  bridal  bouquet  is  hand  colored. 
"Tlic  Bride"  has  been  created  by  the  International  Gallery 
of  Art  for  those  who  appreciate  fine  porcelain  and  lovely 
music.  It  is  in  the  tradition  of  the  great  collectible 
porcelain  dolls,  with  the  added  dimension  of  music 

Combining  Two  Collector  Treasures 

"The  Bride"  combines  two  of  the  most-wanted, 
most  sought-after  collectibles:  a  porcelain  limited 
edition  doll  and  a  limited  edition  music  box,  with 
not  one,  but  two  melodies. 

The  rotating  musical  movement  should  last  a 
lifetime.  Requires  no  batteries  or  electricity. 

"The  Bride"  is  a  conversation  piece.  It  will  be  the 
highlight  of  your  collection. 
Collector  Demand:  At  an  AU-Time  High 

The  popularity  of  both  dolls  and  music  boxes 
is  at  an  all-time  high. 

At  auction,  dolls  have  brought  prices  as  high  as 
$38,000.  $12,000  to  $15,000  is  not  unusual.  A 
hand-painted  bisque  porcelain  doll  without  a 
musical  movement  easily  can  cost  $100  to  $300. 

Porcelain  dolls,  like  any  fine  porcelain  piece, 
will  retain  their  original  beauty  for  hundreds  of 
years.  "The  Bride"  will  be  a  family  heirloom  to  be 
handed  down  from  generation  to  generation. 

The  Lovely  Waltz,  "Turn  Around" 

The  beautiful  simplicity  of  "Turn  Around"  has 
made  this  song  familiar  to  millions.  Harry  Belafonte's 
recording  is  world-famous: 

Wliereareyou  going,  my  litdeone,  little  one? 
Where  areyou  going  my  baby,  my  own? 
Turn  around,  and  you're  tiny, 

turn  around  and  you're  grown. 
Turn  around,  andyou  're  a  new  bride, 

a  life  of  your  own . . . 
Porcelain  imparts  a  clarity  and  depth  to  the  musical 
tones  of  "Turn  Around."  You  and  your  guests  will  play  it 
time  and  again  and  be  entranced  by  the  little  girl  who 
becomes  a  bride  as  the  Wedding  March  plays 
$39.50  in  retail  stores 
Your  price,  direct  from  the  Gallery: 
S1Q50 
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The  Beauty  of  a  Porcelain  Doll . . . 

The  Charm  of  a  Music  Box . . . 

COMBINED  IN  THIS  UNIQUE 

Revolving  MUSICAL  DOLL 


%• 
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Individually  boxed — a  perfect  gift  Actual  size  7W  tali 


International  Gallery  of  Art 

Dept.  L,  25  E.  Main  Street,  Richmond  VA  23219  (804-649-2654) 

Send  me (limit  3)  "The  Bride"  musical  dolls,  at  the  special 

direct  price  of  $  19.50  each,  plus  $2.35  shipping  per  total  order.  (I  save 
on  shipping— 2  Dolls:  $39.00  +  $2.35  =  $41.35;  3  dolls:  $58.50  + 
$2.35  =  $60.85.) 

Name  


Address. 
City 


State. 


.Zip. 


Please  indicate  payment  method: 

□  Check  or  money  order  enclosed  for  $ 

□  Bill  to     VISA     MasterCard 


American  Express 


SYAS 1-2-3 


A  super  quick  meal,  plus  a 
special  treat:  Turn  the  page 
for  cooking  tips  and  a 
microwave  taco  dip  recipe 


OR    FOUR 


lam  Steak  in 
ladeira  Sauce 

iparagus  with 
range-Pecan 
Butter 

aspberry  Fool 


HAM  STEAK  IN  MADEIRA 
SAUCE 

The  subtle  sweetness  of  Madeira 
j  rounds  out  the  ham's  smoky  flavor. 

In  large  heavy  skillet  melt  2  tablespoons 
butter  or  margarine  over  medium-high  heat. 
Add  a  fully  cooked  ham  steak  (VA  lbs.)  and 
cook  until  lightly  browned,  3  to  5  minutes 
per  side.  Transfer  to  a  serving  platter  and 
keep  warm. 

___Add  2  tablespoons  minced  shallots  to  skil- 
let and  cook,  stirring,  1  minute.  Add  Vi  cup 
Madeira  or  dry  sherry  and  2A  cup  beef  broth, 
stirring  to  scrape  up  browned  bits.  Increase 
heat  to  high  and  boil  5  minutes,  stirring 
occasionally.  Pour  sauce  over  ham  steak  and 
sprinkle  with  1  tablespoon  chopped  parsley. 

ASPARAGUS  WITH  ORANGE- 
PECAN  BUTTER 

Try  to  find  pencil-thin  asparagus.  Cut 
larger  spears  in  half  lengthwise. 

In  large  skillet  bring  1  inch  salted  water  to  a 
boil  over  high  heat.  Add  VA  pounds  aspara- 
gus, trimmed,  and  cook  until  tender  when 
pierced  with  a  fork,  6  to  8  minutes.  Transfer 
to  a  serving  dish  or  platter  and  keep  warm. 

In  sm.iii  skillet  melt  3  tablespoons  butter 
or  margarine  over  medium  heat.  Add  Vi  cup 
chopped  pecans;  cook,  stirring,  5  minutes  or 
until  nuts  are  toasted.  (Be  careful  not  to 


RASPBERRY  FOOL 

Celebrate  April  Fools'  Day  with  a  fool — 

an  English  dessert  of  pureed  fruit  and 

whipped  cream. 

In  blender  or  food  processor  puree  1  package 
(10  oz.)  frozen  raspberries  in  light  syrup, 
thawed,  with  1  teaspoon  lemon  juice.  Strain 
into  a  small  bowl;  discard  seeds.  Set  aside. 

In  small  mixer  bowl  beat  Va  cup  heavy  or 
whipping  cream  until  soft  peaks  form.  Add 
Va  cup  confectioners'  sugar  and  1  tablespoon 
orange- flavored  liqueur;  beat  until  stiff. 
Divide  whipped  cream  among  4  dessert 
dishes.  Spoon  puree  evenly  over  the  cream. 
Run  a  knife  through  several  times  to  mar- 
bleize.  Place  in  freezer  15  minutes,  or  re- 
frigerate until  ready  to  serve.  Serve  with 
crisp'cookies  if  desired. 


Menu  by 

Lisa 

Brainerd 


X  makes  stuffed  peppers 
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A.l.®  Savory  Stuffed  Peppers 
1  pound  ground  beef  1  (8  oz.)  can  Del  Monte 


1/4  cup  chopped  onion 
1  (12  oz.)  can  Del  Monte 
whole  kernel  vacuum 
packed  golden  sweet 
corn,  drained 


tomato  sauce 

1  cup  cooked  rice 
1/4  cup  A.l.  Steak  Sauce 
1/4  tsp.  ground  black  pepper 

6  large  green  peppers 


•'^ 


^ 


In  skillet,  over  medium  heat,  brown  meat  and  cook  onion  until 

done;  pour  off  drippings.  Stir  in  corn,  tomato  sauce,  rice,  steak 

sauce  and  pepper;  set  aside. 

— "  Cut  tops  off  peppers;  remove  seeds. 

Spoon  meat  mixture  into  peppers;  arrange  in  9  x  9  x  2-inch 

baking  pan.  Bake  at  350°F  for  30  to  35  minutes  or  until 

peppers  are  done.  Makes  6  servings. 
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ISY  AS  1-2*3 


What  is  the  difference  between  pasteurized  and 
ultrapasteurized  cream? 

A  Ultrapasteurized  cream  has  been  heated  to  a 
S  higher  temperature  and  if  unopened  will  keep 
M  for  six  to  eight  weeks.  Pasteurized  cream  will  keep 
IB  for  only  a  week.  In  either  case,  once  opened  the 
%  cream  should  be  used  within  a  few  days. 


kie  cream  toppings 

i  cream,  chill  bowl  and  beaters  thoroughly.  Pour  one  cup  heavy  or 
g  cream  into  bowl  and  beat  until  soft  peaks  form.  Add  ingredients  for  any 
he  toppings  below  and  beat  until  just  combined.  Makes  about  2  cups. 
COCOA  Add  two  tablespoons  unsweetened  cocoa  mixed 
■;-  with  three  tablespoons  confectioners'  sugar.  Tastes  great  on 

chocolate  cake  and  sliced  bananas,  and  in  coffee. 
ORANGE  Add  three  tablespoons  confec- 
tioners' sugar  and  Vi  teaspoon  grated  or- 
ange peel.  Spoon  on  any  chocolate — 
brownies,  cake  or  pudding. 
AMARETTO  Add  two  tablespoons 
confectioners'  sugar  and  two  tablespoons 
amaretto  liqueur.  Beat  until  just  combined, 
then  fold  in  Vi  cup  toasted  sliced  al- 
monds. Use  to  dress  up  rice  pudding  or  berries. 

Lilies  of  the  field 

sparagus,  a  member  of  the  lily  family,  is  a 
harbinger  of  spring.  Look  for  straight,  bright 
green  spears  with  tightly  closed  tips  that  are 
tender  but  not  limp.  Peel  thick  stalks  from 
base  to  tip  with  a  vegetable  peeler  to 
're  tenderness.  Thin  stalks  do  not  need  peeling. 


LOUR 
OWER 

ral  Mills  'the 
butors  of  Ck»ld 
I  flour)  hi. 
her  a  recipe 
et,  The  Week- 
Chef,  for  thos - 
when  you  want 
ke  the  time  to 
up  something 
bus.  Contains  64 
is  and  color  pho- 
Send  $1   to  The 
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FROM  THE  FOOD  EDITORS 


|There  is  nothing 
'worse  than  dig- 
ging into  a  great- 
looking  |  |  fresh  salad  and  crunch- 
ing on  grit.  Here's  how  to  avoid  this 
common  problem:  Rinse  greens  (only 
the  amount  you  plan  to  use  that  day) 
first  in  cold  water,  then  in  warm  water, 
then  in  cold  water  again.  Next,  place 
greens  in  a  salad  spinner  (a  good  in- 
vestment if  you  don't  have  one)  to  re- 
move excess  water.  You'll  be  able  to  tell 
at  a  glance  if  greens  are  still  dirty  by 
looking  at  the  water  in  the  spinner.  If 
water  contains  sand,  repeat  rinsing 
process  until  water  is  sand-free.  The 


Taco  Dip:  a  Tex-Mex 
party  treat 

In  microwaveproof  plastic  colander  com- 
bine 1  pound  ground  beef  and  V2  cup 
chopped  onion,-  set  in  a  microwaveproof 
bowl.  Microwave  on  High  6  minutes,  stir- 
ring twice,  until  meat  loses  its  pink  color. 
Transfer  to  a  medium  bowl  and  combine 
with  1  cup  bottled  salsa. 

In  2-quart  mitro- 
waveproof;  dish 
spread  1  can  (15 
oz.)  ref  ried  beans,-  add 
I  beef  mixture.  Cover 
loosely  with  plastic 
Wf  wrap;  microwave  on, 
High  5  minutes.  Sprin- 
kle with  1  cup  shredded  sharp 
Cheddar  cheese.  Microwave  uncovered  on 
High  1  minuteoruntilcheeseismelted. 

Combine  1  cup  sour  cream,  3  tablespoons 
chopped  cilantro,  Vi  teaspoon  salt  and  V* 
teaspoon  freshly  ground  pepper.  Spread 
over  beef  mixture.  Top  with  2  plum  toma- 
toes, diced,  1  avocado,  peeled  and  diced, 
and  2  green  onions,  sliced.  Serve  with  tor- 
tilla chips.  Makes  8  to  10  servings. 


A  flash  in  the 
(baking)  pan 

Pillsbury  has  just  introduced  two 
ten-minute  microwave  mixes  for 
chocolate  and  yellow  cakes.  The 
flavors  and  textures  are  similar  to 
those  from  conventional  mixes,  the 
size  is  smaller.  A  kit  with  mix  and 
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Have  ym  tried 
the  other  white  meat? 


If  you  think  you  have  to  serve 
fish  or  fowl  to  get  the  light, 
wholesome  nutrition  and  easy 
convenience  that  today's  life- 
styles demand,  take  a  fresh 
look  at  pork  —  the  other 
white  meat. 

Pork  gives  you  the  lighter 
meals  and  versatility  you 
associate  with  white  meat. 
Plus,  it  provides  you  and  your 
family  the  great  taste  you 
want,  and  the  nutrition  and 
protein  you  need. 

And  of  course  the  mouth- 
watering taste  and  savory  flavor 
of  pork  blend  deliciously  with 
all  kinds  of  sauces,  spices, 
stuffings  and  side  dishes. 

Pork  can  easily  be  substituted 
for  any  other  white  meat  in  many 
recipes  —  in  fact,  in  most  meal 
preparation. 

With  a  variety  of  new, 
leaner  boneless  cuts  of  pork 
to  choose  from,  your  menu 
plans  have  more  flexibility 
than  ever. 

What's  the  best  way  to 
cook  pork? 

Often. 

For  a  free  recipe  book  con- 
taining light,  easy,  nutritious 
and  creative  ways  to  serve 
new  meals  with  pork,  just  send 
a  stamped  self-addressed 
envelope  to  Pork  Recipes, 
Box  10383-B,  Des  Moines, 
Iowa  50306. 


The  Other 
White  Meat: 

This  message  is  brought  to  you  by 
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THE    PRIVATE    LIFE    OF   THE 

American 
Wanan 

Last  September,  the  Journal  published  its  fifth  annual  ques- 
tionnaire as  part  of  our  serial  investigation  into  the  way 
women  really  live  today.  A  record  104,000  readers  an- 
swered, divulging  their  innermost  feelings  about  everything 
from  their  husbands  to  nuclear  war.  With  the  help  of  the 
New  York  Institute  of  Technology,  we  analyzed  the  re- 
sponses— sometimes  surprising,  always  revealing — to 
put  together  this  frank,  funny  and  fascinating  portrait. 


Who 
responded? 

Median  age: 
38 

Marital  status: 

67  percent  in  first  marriages 

Children: 

two,  school-age  or  teenage 

Employment: 

77  percent  work  at  least 

part-time 

Median  persona!  income: 
$17,000 

Median  household  income: 
$42,000 


For  better,  for  worse 


How  does  today's  woman  get  along  with 
the  people  in  her  life?  By  and  large,  very 
well,  thank  you,  both  on  the  job  and  on 
the  home  front.  In  fact,  she  even  enjoys  a 
pleasant  rapport  with  her  mother-in-law! 


Location: 

Suburbs  and  small  owns 

across  the  country 

Education: 

52  percent  had  some  college 


Has  a  good  or  excellent  relationship 

with  her  boss 86.7% 

Has  a  good  or  excellent  relationship 

with  her  mother-in-law 70% 

Says  her  husband  is  easy  to  live 

with   67.2% 

Yet  59.2  percent  of  the  respondents  do 
admit  to  having  a  gripe  about  their  hus- 
bands. The  most  common  complaints: 

Hedoesn'tsharehisfeelings 36% 

He  doesn't  earn  enough  money 9.5% 

He  drinks  too  much 4.8% 

He's  not  a  good  lover 4.4% 

And  what  about  the  kids?  A  heartening 
60.4  percent  of  moms  say  their  children 
don't  create  any  problems  at  all.  The 
mothers  who  do  register  complaints  say 
the  following: 
The  children  are  unappreciatrve   .  .  .  .20.3% 

They  are  lazy 7.4% 

Theyaretoowild 4.8% 


ont  try  to  dust  and  wax 
at  the  same  time. 


I  don't  recommend  using  spray  wax  too  often  because  wax 
can  build-up.  Just  use  it  occasionally  for  a  waxed  shine. 

For  regular,  day-to-day  dusting  and  cleaning,  I  recommend 
Endust?  original  or  Lemon  Endust  with  its  clean,  fresh  scent. 

Endust  cleans  dirt  and  dust  better  without  smeary  wax  build- 
up because  there's  no  wax  in  it.  It  leaves  a  clean,  natural  shine. 

If  you  love  good  furniture  like  I  do,  take  my  advice- 

use  spray  wax  for  occasional  waxing. 


How's  your  lovelife? 

She  wishes  she  were  a  better  lover  (56.5 
percent),  but  she  thinks  her  husband  is  just 
fine  as  a  lover  (57.2  percent). 

And  if  she  knew  a  friend's  husband  were 
having  an  affair,  would  she  tell? 
No,  say  70.9  percent.  Ah,  but  72.7  per- 
cent would  want  to  be  told  if  it  were  their 
husbands  who  were  fooling  around. 


What's 
cooking? 

Is  she  a  good  cook?  Yes, 
say  71.8  percent.  Not  sur- 
prisingly— with  time  at  a 
premium  for  most  wom- 
en— our  respondent's  fa- 
vorite high-tech  invention 
the  microwave  oven. 


Even  in  a  world  where  there  seems  to  be  no  more  taboos,  there  are  certain 
things  a  lot  of  women  prefer  not  to  disclose.  To  wit,  56.5  percent  say 
there's  something  in  their  past  they're  keeping  from  their  husbands,  and  60 
percent  are  hiding  something  from  the  children. 

In  our  respondent's  opinion,  what's  the  worst  thing  she's  ever  done? 

She's  lied  about  something  important 50% 

She's  had  an  affair » 25% 

Any  other  transgressions? 

She  cheats  a  little  on  her  taxes 30.8% 

She  takes  pens,  paper  and^>ther  supplies  from  the  office 57.7% 


Mirror,  mirror 


at  are  her  most  indispensable  cosmetics?  Mascara  is 
favorite  of  over  one  third  of  the  respondents;  lipstick 
les  in  second,  at  26  percent. 

no  surprise,  then,  that  the  eyes  have  it — at  74.9 
cent — when  it  comes  to  her  favorite  facial  feature. 

I  her  least  favorite  facial  feature?  Her  nose  (35.3 
cent)  and  her  chin  (22.9  percent). 

what  is  her  biggest 
iplaint  of  all?  She 
ks  she's  overweight 
1     percent).    Mean- 
le,    another    22.6    percent 
lit  they  are  full-figured — 
say  they're  still  attractive. 
ly    1.8    percent    believe 
t'xe  too  thin,  and  44  per- 
t   confess   they    lie   about 
r  weight. 

»he  doing  anything  about 
;e  extra  pounds?  Indeed. 
;  third  are  always  on  a 
,  and  another  43.8  percent 
sometimes  on  a  diet, 
at's  more,  40.6  percent  ex- 
se  at  least  once  to  three 
;s  a  week. 


at  about  her  crowning  glo- 
Over  40  percent  wash  their 
■  every  single  day. 


What  do  women  want? 

For  many  women  (43.3  percent)  contentment  means  a 
happy  family  life.  And  yet  when  asked  what  work  they'd 
do  if  they  could  do  anything  at  all,  almost  half  skipped 
over  such  choices  as  doctor,  lawyer  and  chief  executive 
officer,  opting  instead  for  being  "rich,  with  an  easy 
job  or  none  at  all"  (49.1  percent).  What's  more,  57.3 
,^  percent  checked  the  same  response  when  it  came  to 
•o"9f    tne'r  breams  f°r  *he'r  husbands. 

While  she's  dreaming,  other  fantasy  items  include: 

Mercedes-Benz  (dream  car) 62% 

Beach  house  in  Hawaii  (dream  home) 57% 

Traveling  in  Europe  (dream  vacation) 39% 

Traveling  to  a  fancy  resort 33.4% 

What  about  less  glamorous  options,  such  as  a  family 
camping  trip  or  a  vehicle  suited  to  carpooling?  They 
barely  made  the  list! 
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Swivel  rings  and  pull-up  bar 

are  great  for  chinning  and 

gymnastics. 

See-saw  detaches  for  ring  and 

pull-up  play. 


See-saw  handles  fold  down  so 
that  see-saw  can  be  used  as  a 
separate  balance  beam. 


^Look  out  world, 
here  I  come?5 


GymKd™  is  non-stop  fun  because  GymKd  is  everything 
kids  love  to  do — climbing,  sliding,  balancing,  swinging — all  in  one 

Based  on  ten  years  of  fun-filled  Gymboree®  play  and  move- 
ment classes,  GymKd  provides  play  with  a  purpose  for  kids  three 
and  up.  Safe  and  durable,  GymKd  can  be  used  indoors  and 
outdoors. 

Bring  the  special  Gymboree  experience  home  for  your  chil- 
dren. Look  for  GymKd  and  the  new  collection  of  Gymboree  active 
play  equipment,  including  GymTubes™ ,  GymSpin™ ,  GymTracks™ 
and  GymMat,  wherever  toys  are  sold. 


Introducing 


GymKid 


THE  ALL-IN-ONE  PLAY  CENTER  FOR  YOUR  HOME. 


GyMBORfE 


Platform  is  a  great  place  for 
kids  to  hang  out. 


Smooth  slide  has  foot  holds 
and  can  be  used  for  climbing. 


e-saw  converts  into  ramp  and 
-up  board.  Rings  detach  for 
e-saw  play. 


We,  the  people 


the  nation's  schools  doing  a  good  job? 
say  54.9  percent 


iuld  the  government  help  the  poor? 
,  say  84.5  percent 


I  there  ever  be  a  nuclear  war? 
,  say  56.3  percent 


imerica  still  the  land  of  opportunity? 
,  say  89.4  percent 


The  last  right 

>ur  respondent  had  a  terminal  illness,  would  she  want  to  know? 
92.5% 

le  had  a  terminal  illness,  would  she  tell  family  and  friends? 
: 97.1% 

js  she  believe  terminally  ill  people  have  the  right  to  euthanasia? 
97.1% 


Armed  and  ready? 

At  age  38,  our  typical  respondent  is  a  child  of 
the  sixties,  when  the  catchphrase  of  choice  was 
"Make  Love,  Not  War."  But  something  has  hap- 
pened since  then  to  change  that  pacifist  mood 
rather  dramatically.  A  whopping  69.9  percent  of 
the  readers  would  be  in  favor  of  their  son's 
joining  the  armed  forces,  and  58.3  percent 
would  be  for  their  daughter's  joining  the  armed 
forces.  Meanwhile,  51.3  percent  have  guns  in 
their  homes,  and  40  percent  of  those  firearms 
are  strictly  for  protection,  not  for  hunting  or  as 
part  of  a  collection.  Maybe  that's  not  so  surpris- 
ing in  light  of  the  fact  that  42  percent  of  the 
respondents  have  been  crime  victims. 


Put  off  this  world 

i  the  typical  respondent  had  a  reli- 
gious experience? 
Yes 51.5% 

Has   she   had   a   psychic 

experience? 

Yes 38.1% 

Does    she    believe    in 

astrology?   No,   but  she 

does    read    her 

horoscope,  say 

/  51.3  percent. 


And  furthermore  .  •  • 


#  Almost  half  of  all  divorced  wom- 
en wish  they  had  a  more  exciting 
life,  while  married  women  are  most 
likely  to  say  they  are  content  the 
way  they  are. 

#  A  large  majority  of  divorced 
women  feel  they  are  smarter  than 
their  ex-husbands  and  that  they 
are  aging  better  as  well.  The  mar- 
ried women  don't  feel  they're  supe- 
rior to  their  husbands  in  any  way. 

#  Women  who  report  the  most 
stress  in  their  lives  are  those  with  a 
family  income  under  $10,000  or 
over  $100,000! 

#  Close  to   60  percent  of  home- 


makers  say  that  success  means  a 
happy  family  life.  The  majority  of 
working  women  report  that  success 
means  doing  what  they  want  in  life. 

#  The  more  education  a  woman 
has,  the  more  likely  she  is  to  believe 
she  was  born  with  a  special  gift. 

#  Women  who  feel  they've  made  a 
contribution  to  society  are  most 
likely  to  feel  their  lives  are  exciting. 

#  Women  in  their  sixties  and  be- 
yond are  more  likely  than  any  other 
age  group  to  feel  that  they  lead 
exciting  lives.  Proof  positive,  at 
last:  We're  not  getting  older;  we're 
getting  better! 


Try  our  regional  classics 
from  Hillshire  Farm. 

New  Orleans*  best.  Jazz  up  the  morning  with  the 
savory  taste  of  new  Hillshire  Farm  Sunrise  Smokies. 
Then  add  excitement  to  the  evening  with  our  Original 
Smoked  Sausage  in  Carnival  Jamhalaya.  That's  how 
Hillshire  Farm  turns  everyday  meals  into  family 
classics! 
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1    lb  Hillshire  Farm 
Original  Smoked 
Sausage,  or  any  variety, 
cut  into  2  inch  pieces. 

%  cup  uncooked 
converted  rice 

1    IOV2  oz  can  condensed 
cream  of  celery  soup 


Combine  all  ingredients  in  a  large  skillet  Cover 
skillet  and  bring  mixture  to  a  boil;  reduce  heat  and 
simmer  20  to  25  minutes,  or  until  rice  is  cooked. 
Makes  4  servings. 





V*  cup  water 

1    Tb  Worcestershire 

sauce 
1    Tb  butter 
1    small  onion,  chopped 
'/»  cup  chopped  green 

and/or  red  pepper 
1    stalk  celery,  chopped 
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e  miracle 


rv  and  Monique 
a  visited  one 
ertility  specialist 
er  another, 
tie  did  they  dream 
ittheywoula 
tome  medical 
meers— their  son 
s  the  first  baby 
rn  in  America  from 
men  embryo 


he  proud  father  comes  to  the  door  of  his  family's  Southern 
California  home  and  greets  his  visitors  cheerfully.  In  his 
arms  are  twenty  pounds  of  squirming,  gurgling,  drooling 
baby  boy,  whom  he  promptly  hands  to  his  guests.  "Here,"  he 
says,  smiling.  "He  doesn't  feel  frozen,  does  he?" 

Indeed  he  doesn't.  Baby  Phillip,  now  ten  months  old,  feels 
warm,  cuddly,  soft .  .  .  and  is  blissfully  unaware  that  he's  a 
modern  medical  miracle — the  first  baby  born  in  the  United 
States  from  a  frozen  embryo.  With  his  chubby  cheeks  and 
beatific  grin,  Phillip  is  a  real  charmer. 
His  parents  didn't  set  out  to  be  medical  firsts  either;  they  just 
wanted  to  have  a  baby.  Ever  since  they  married,  three  years  ago — 
a  second  marriage  for  both — they  had  known  they'd  want  to  have  a 
family.  In  fact,  a  love  of  children  was  one  of  the  things  that  brought 
the  couple  together.  "What  endeared  Gary  to  me  was  how  much  he 
loved  children,  and  how  he  didn't  think  his  career  was  (continued) 
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IE  MIRACLE  BABY 

continued 

>st  important  thing  in  his  life," 
lonique  (the  couple  asked  that 
ist  name  not  be  used)  about  her 
id,  a  tall,  good-looking  man 
boyish  face  and  sandy  hair. 
r,  forty-seven,  has  three  daugh- 
hom  he  is  very  close  to,  from  his 
arriage,  but  he  wanted  to  start 
[y  with  Monique.  And,  says  Mo- 
thirty-seven,  who  had  tried  un- 
sfully  to  have  a  baby  with  her 
lsband,  "I  really  love  children.  I 
com  a  large  family — seven  chil- 
and  I  just  couldn't  imagine  not 

any  of  my  own." 
ique  had  been  to  infertility  spe- 
;  before.  She  had  actually  begun 
doctors  when  she  was  just  twen- 

during  her  first  marriage.  But 


all  the  tests  showed  normal  results; 
physicians  couldn't  give  her  any  rea- 
son she  was  unable  to  conceive. 

Gary  and  Monique  tried  private 
adoption  but  were  told  they  were  too 
old.  "Most  of  the  young  kids  giving  up 
babies  now  have  a  say  about  where 
they  are  placed,"  Monique  explains. 
"Gary  was  old  enough  to  be  their  fa- 
ther. Besides,"  she  adds,  "I  wanted  the 
experience  of  having  a  baby." 

Both  Gary  and  Monique  are  health 
professionals — Gary  is  an  orthopedic 
surgeon,  specializing  in  hands,  and 
Monique  is  a  nurse — and  they  had 
faith  that  science  would  be  able  to  help 
them.  So  Monique  once  again  began 
making  the  rounds  of  infertility  spe- 
cialists. But  the  initial  results  were 
the  same;  no  one  could  determine  why 
Monique  was  having  trouble  conceiv- 
ing, and  no  one  was  able  to  help. 


The  couple  decided  to  try  in  vitro 
fertilization  (IVF),  better  known  as 
test-tube  fertilization,  which  was  be- 
ing used  successfully  for  couples  with 
unexplained  infertility.  (At  this  point, 
neither  of  them  had  even  heard  about 
freezing  embryos.) 

To  produce  a  test-tube  baby,  a  wom- 
an is  given  ovulation-inducing  drugs 
so  that  her  ovaries  release  several  eggs 
during  a  given  cycle,  instead  of  the 
normal  one  each  month.  The  eggs  are 
collected  surgically — the  surgeons  are 
directed  to  their  location  either  by  a 
laparoscope  (a  lighted  tube  inserted 
through  the  abdomen)  or  by  ultra- 
sound. They  are  then  combined  with 
the  husband's  sperm  in  a  laboratory. 
Fertilization  takes  place  in  six  to 
twelve  hours,  and  the  fertilized  eggs 
are  transferred  to  the  woman's  uterus; 
the    result,     (continued  on  page  1 74) 


Gary  and  Mo- 
nique's  physician, 
Richard  Marrs,  is 
a  leading  expert 
izen  embryo  in  vitro  fertilization, 
has  spent  his  career  dealing  with 
roblems  of  infertility  and  is  espe- 
concerned  about  the  rising  rate  of 
ility.  "It  used  to  be  one  in  six  cou- 
now  it's  one  in  five,"  he  says. 

new  advances — frozen  embryo 
nd  others — are  already  making  a 
ence.  "I  want  to  get  to  a  point  in 
fetime  when  we  have  the  abili- 
o  matter  what's  wrong  with 
-to  give  you  a  baby,"  Marrs  says, 
tility  is  a  disease  that  can  be 
:ated." 

en  Phillip  was  born,  Marrs  was 
ng  at  the  Hospital  of  the  Good 
ritan.  He  now  also  has  an  office 
aboratory  at  Cedars-Sinai  Medical 
it,  in  Los  Angeles. 
:ause  frozen  embryo  IVF  is  such  a 
technique,  LHJ  asked  Marrs 
of  the  most  pressing  questions 
t  the  procedure: 

How  is  the  embryo  actually  fro- 
zen, and  how  car.  you  make  sure 
1't  damaged  during  the  freezing 
hawing  processes? 

There  are  different  types  of  chemi- 
cals used  to  help  freeze  the  embry- 


embryos  at  the  rate  of  .3  degrees  Centi- 
grade per  minute. 

The  embryos  can't  accidentally  de- 
frost, because  the  storage  system  is  not 
electric.  The  canisters  are  filled  with  liq- 
uid nitrogen.  [At  the  time  of  this  inter- 
view there  were  about  one  hundred  and 
fifty  embryos  in  a  canister  in  Marrs's 
lab.  The  canister  is  made  of  stainless 
steel  and  is  roughly  the  size  and  shape 
of  a  mini-refrigerator.] 

We  also  have  the  ability  now  to  freeze 
eggs — we've  been  able  to  freeze  sperm 
for  some  time.  Freezing  eggs  is  a  quicker 
procedure.  In  fact,  in  the  future  freezing 
eggs  or  embryos  will  probably  be  rou- 
tine options  for  women  facing  cancer 
therapy,  such  as  chemotherapy  or  radia- 
tion, or  surgery,  such  as  oophorectomy — 
removal  of  the  ovaries. 

QHow  long  can  the  embryos  remain 
frozen? 

A  We  think  we  can  store  them  indefi- 
nitely. We  know  that  sperm  can 
still  fertilize  an  egg  ten  and  eleven 
years  after  freezing.  So  far,  the  oldest 
frozen  embryos  are  in  Australia;  they 
have  been  frozen  since  1981. 

QWhat  happens  to  frozen  embryos 
that  aren't  used? 

A  That    depends    on    the    patients' 
wishes.  The  couple  can  give  the 


stroyed  or  store  them  for  the  future.  They 
must  sign  an  informed-consent  form  be- 
fore having  an  embryo  frozen,  in  which 
they  make  their  wishes  known. 

QHow  do  you  know  that  the  embryo 
you  have  thawed  and  are  about  to 
transfer  is  a  healthy  one? 

A  After  the  embryos  are  thawed, 
they  are  examined  and  compared 
with  their  condition  before  they  were 
frozen.  Someday  it  may  be  possible  to 
do  genetic  tests  on  embryos  before 
they're  transferred.  But  now,  as  in  a  reg- 
ular pregnancy,  we  have  to  wait  until 
the  woman  has  an  amniocentesis. 

Qls  there  a  higher  rate  of  birth  de- 
fects among  babies  bom  by  this 
technique? 

A  Fewer  than  twenty  babies  have 
been  born  in  the  world  by  this 
technique,  and  so  far  there  has  been 
only  one  birth  defect,  which  was  picked 
up  by  ultrasound  and  amniocentesis  [the 
fetus  was  aborted].  So  there  haven't 
been  enough  babies  yet  to  determine 
whether  the  birth-defect  rate  is  higher 
than  it  is  among  babies  whose  mothers 
conceived  normally. 

Couples  who  would  like  more  informa- 
tion about  frozen  embryo  IVF  should 
contact  the  American   Fertility  Society, 
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ogether  at  last! 
It's  about  time  you  could  get  an 
optical  quality  sunglass  lens  in  an  optical 
quality  frame.  Now  you  can.  Logo  Sun  has 
a  CR-39  lens  that  filters  out  dangerous 
ltraviolet  radiation.  And  it's  elegantly  set  in 
Logo  Paris  Nylor  Rimless  frame,  the  most 
popular  rimless  eyewear  in  America.  Logo  Sun 
is  sold  only  by  eyecare  specialists.  So,  for 
the  first  time,  you  can  get  professional 
fitting,  adjustments  and  repairs  for 
your  sunglasses.  See  how  great  the 
world  looks  through  Logo  Sun. 


And  the  world  will  see  how 
great  you  look  in  them. 


Areyou 
afraid 
tobe    4 


"I  just  want  to 

be  happy/'  we 

all  say.  But 

many  of  us 

have  trouble 

coping  with 

contentment 

when  we  get  it 


LISA,  A  FORTY-TWO-YEAR-OLD  HOMEMAKER, 
adored  her  husband,  Mark,  and  her  two 
children,  Kathy  and  Jonathan.  But  her 
loving  times  with  them  were  always  tainted 
by  fear  that  some  catastrophe  would  oc- 
cur to  destroy  her  happiness.  A  little 
voice  inside  her  seemed  to  warn  that  if 
she  loved  Mark  or  Kathy  or  Jonathan  too 
much,  the  house  would  burn  down,  they 
would  all  be  murdered  in  their  beds  or 
she  would  develop  a  fatal  illness.  Her  joy 
was  continually  marred  by  these  ex- 
tremely unpleasant  im- 


^f       fer 


ages  and  by  the  nagging  thought  'This 
won't  last."  Although  she  never  talked 
about  these  feelings  to  her  husband  or 
her  children,  Kathy  and  Jonathan  al- 
ways noticed  how  their  mother  would 
suddenly  tense  up  during  close  and 
happy  times,  and  their  own  joy  would  be 
marred  by  anxiety. 

Lisa  suffers  from  happiness  anxiety,  a 
syndrome  most  of  us  unfortunately  ex- 
perience to  some  degree.  The  minute 
things  start  going  too  well,  we  panic.  Al- 
though we  say — and  even  consciously 
feel — that  we  want  to  be  happy,  we  let 
countless  personal,  religious  and  societal 
stumbling  blocks  keep  us  from  experi- 
encing happiness. 

For  example,  when  we  feel  especially 
good,  most  of  us,  like  Lisa,  tell  ourselves, 
"Any  minute  something  terrible  will 
happen,"  T  don't  deserve  to  feel  happy" 
or  "This  must  be  a  fantasy — life  isn't 
really  like  this."  And  while  it's  true  that 
most  good  things  do  eventually  come  to 
an  end,  perhaps  we  focus  too  directly  on 
the  transitory  nature  of  a  happy  feeling, 
scaring  it  away  before  it  has  time  to 
bloom,  says  Ruth  Greenwald,  Ph.D.,  a 
San  Diego  psychotherapist. 

Most  of  us  find  it  difficult  to  enjoy  the 
present,  to  savor  happiness — we're  for- 
ever looking  forward  or  back.  As 
Nathaniel  Branden,  Ph.D.,  writes  in  his 
book  The  Psychology  of  Romantic  Love 
(J.  P.  Tarcher,  1980),  many  people  allow 
themselves  to  seek  happiness  only 
'"sometime  in  the  future' — next  year — 
or  the  year  after  that.  But  not  now.  Not 
here.  Here  and  now  is  too  terrifyingly 
close,  too  terrifyingly  immediate." 

Of  course,  there  are  plenty  of  reasons 
we  feel  this  way.  Many  of  us  grew  up 
hearing  "Suffer  now,  so  you'll  be  happy 
in  the  next  life"  or  "If  something  feels 
good,  it's  probably  evil."  No  wonder  plea- 
sure can  make  us  anxious. 

We  may  also  have  received  the  mes- 
sage early  in  life  that  happiness  and 
joy,  like  play,  are  the  things  of  child- 
hood; that  being  an  adult  means 
being  grim  and  responsible.  And  in- 
deed, it's  more  fashionable  to  be  pessi- 
mistic and  cynical  than  a  Pollyanna 
optimist.  In  my  work  as  a  therapist, 
I've  encountered  many  patients  who 
refused  to   feel  happy. 

Laurie,    a    cosmetics 
sales  executive,  had 
all  the  trappings  of  a 
successful     person, 
yet  she  had  resisted 
appearing  and  feel- 
ing happy  for  most  of 
her  thirty-seven  years.  Why?  Because 
she  didn't  want  to  be  like  her  father, 
whose  cheerfulness  she  deeply  resented. 
Laurie  felt  her    (continued  on  page  164) 
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When  the  flavor  really  counts. 
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WHAT  MAKES 
DRI-WEAVE  DRIER 


"I  couldn  t  believe  it,  until  I  tried  it! " 

Ve've  been  hearing  some  sensational  things  about 
)ri-Weave.  "Absolutely  amazing!"  And  once  you 
y  it,  well  just  bet  you'll  be  talking  the  same  way 
Well,  I'm  convinced!"  Because  Dri-Weave  is  like  no 

other  topsheet,  ever  "You  can 
see  the  difference!"  For  one  thing, 
it's  five  times  thicker  "Terrific!"  Which 
helps  its  countless  tiny  holes  do 


ORDINARYTOPSHEETS 
ARETHIN. 


DRI-WEAVE'S  UNIQUE 

CONSTRUCTION  IS  THICKER. 

TO  TRAP  WETNESS  BETTER. 

SO  THE  SURFACE  STAYS  DRIER. 


UNIFIED  CROSS  SECTION 


omething  really  remarkable:  trap  virtually  all  the  wetness. 
I'm  impressed!"  So  once  inside  the  pad,  |fp 
ne  wetness  will  stay  inside  the  pad.  Even 
nder  pressure.  "I'm  really  impressed!" 
:'s  all  part  of  the  unique  construction  that 
Bally  does  make  Dri-Weave  drier  Drier  in  fact,  than  any  other 
meet  on  any  other  maxi.  "You've  gotta  try  it!"  To  give  you 
i      ner  drier  kind  of  protection  on  every  size  and  shape  of 
max-  Always"  makes.  "I  love  it!" 
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A  cuddly  Fox  and 
a  couple  of  Tom  boys 
named  Cruise  and  Hanks 
—they  are  the  new 
generation  of  sex 
symbols  who  are 
young,  winsome 
and  ail-American. 
In  an  era  of      j 
macho  superstars  who  I 
flaunt  their  vices,  these  I 
three  charmers  prove 
that  nice  guys  can 
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MICHAEL 

J.FOX: 

TVs  favorite  son  is 
short  of  stature  butlong 

on  talent 


ichael  J.  Fox  is  the  un- 
likeliest  of  superstars. 
Though  he's  twenty- 
five,  the  pint-size  costar 
of  Family  Ties  barely 
looks  old  enough  to  shave.  But  with  a 
top-rated  series  and  three  hit  movies 
to  his  credit,  and  another  film  (The 
Secret  of  My  Success)  due  out  this 
month,  Michael  is  the  hottest  thing 
around  in  blue  jeans.  A  recent  public- 
opinion  poll  ranked  him  as  the  most 
popular  male  celebrity  in  America 
after  Bill  Cosby,  a  man  old  enough  to 
be  his  father. 

And  Michael  isn't  even  the  star  of 
Family  Ties.  His  character — the  Yup- 
pie conservative  Alex  Keaton — was 
meant  to  have  only  a  secondary  role, 
but  Fox's  appeal  threatens  to  dwarf 
the  shows  other  stars,  Meredith  Bax- 
ter Birney  and  Michael  Gross.  It  would 
be  easy  for  the  five-foot-four  actor  to 
develop  an  ego  twice  his  size,  but 
that's  not  his  style.  Besides,  he's  too 
busy  being  overwhelmed  to  be  stuck  up. 


"All    4--u;~ 3    1. 


I'd  like  to  send  him  a  bottle  of  wine." 

Michael's  appeal  cuts  across  the  gen- 
erations. To  girls  in  braces,  the  freck- 
led superstar  is  a  sex  symbol.  To  men, 
he  is  something  of  a  kid  brother — ea- 
ger, likable  and  unthreatening.  And 
women  of  all  ages  find  him  as  adorable 
as  a  puppy.  It's  no  wonder  the  actor 
gets  twenty-one  thousand  fan  letters  a 
week — more  than  any  other  TV  star. 

"Many  of  the  letters  I  get  are  from 
teenagers,"  he  says.  "And  because  of 
my  age  and  the  bond  young  people 
have  with  Alex,  I  feel  I  have  a  moral 
obligation  to  them.  They  like  me,  and 
therefore  they  want  to  copy  everything 
I  do.  So  in  both  my  life  and  my  movies, 
I  try  to  project  a  positive  influence." 

He's  clearly  doing  a  good  job.  In  ad- 
dition to  all  the  teenagers  who  send 
him  letters,  many  parents  also  write  to 
say,  "I'm  so  glad  that  your  picture  is 
on  my  kids'  walls,  and  not  Prince's  or 
Boy  George's." 

Fox  is  indeed  a  mother's  dream.  In 
his  spare  time  (what  little  of  it  he  has), 
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Hollywood's  new  top  gun      Funny,  frank  and  fancy-free 


e's  played  a  hotshot  fighter  pilot 
and  a  cocky  pool  shark.  Though 
ie's  only  twenty-four,  he's  already 
)een  linked  with  several  attractive 
land  older)  women  in  Hollywood — 
Tom  Tom  Selleck's  thirty-one-year- 
)ld  ex-girlfriend  to  Cher.  You'd  never 
*uess  that  as  a  teenager  Tom  Cruise 
spent  a  year  at  a  seminary  preparing 
to  become  a  (continued  on  page  179) 


Someday  I'd  like  to  be  like  Jimmy 
Stewart,"  says  thirty-year-old 
Tom  Hanks.  'Whether  he  was  playing 
the  tough  guy  who  has  to  shoot  some- 
one, or  the  fanny  guy  who  thinks  he's 
seeing  a  six-foot  rabbit — no  matter 
what,  you  always  believed  him." 

With  a  string  of  six  movies  made  in 
three  years,  Tom  Hanks  is  already  well 
on  his  way  (continued  on  page  183) 
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east  your  eyes 
n  America's  favorites! 
/e  asked  food  editors 
"om  newspapers  across 
ie  nation  for  the  recipes 
heir  reaaers  request 
nost  often.  The  result? 
^  mouth-watering  medley 
)f  meals  that  will  become 

ho  mnct-riQkpH-fnr  racines 


Tex-Mex  Fajitas,  below,  from  Th 

Dallas  Morning  News,  are  fun  to  make 

fun  to  eat.  Top  with  Pico  de  Gallo, ' 

fiery  mix  of  tomatoes 


jalapenos  air 
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Decp-Dish  Pizza,  top  right,  the 
pride  of  Chicago  and  the  Chicago 
Tribune,  is  smothered  with  plum  to- 
matoes, mozzarella  and  sausage.  A 
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0ptlia  Inquirer,  is 
dence — luscious, 
fyV  truly  irresistible 

Chocortfte  Chip  Cookies, 
m  left,  tire  favorites  of 
vs:Jfark  Times  readers, 
ity  of  chopped  pecans 
/hat  makes  them  special 

Better-Than-Sex  Cake 
kidding!),  below  right,  is 
;  with  The  Miami  Herald. 
wonder,  since  it's  made 
i  pineapple,  coconut, 
ding  and  heavy  cream 
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received 


recipes  from  fourteen 
cities  for  everything  from 
deep-dish  pizza  to  peach 
pound  cake.  Those 
requested  most  often? 
Desserts,  of  course.  The 
sweets  include  such 
classics  as  cheesecake 
and  rice  pudding,  along 
with  the  exotic — the 
Commissary's  killer  cake 
(the  fudgiest  ever) 
and  the  sinfully  rich 
Better-Than-Sex  Cake 
(also  known  in  some 
parts  of  the  country  as 
Better-Than-Robert- 
Redford  Cake!).  Recipes 
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1     very  woman  needs  an 
occasional  image 

J  overhaul.  It's  your  turn 
when  you  suddenly 
ize  that  you've  changed  but  the 
you  present  yourself  to  the 
Id  hasn't .  .  .  when  the  clothes 
wear  no  longer  fit  the  way  you 
k  and  play  .  .  .  when  you 
n  to  suspect  you'd  go  further, 
%  if  you  upgraded  your 
irobe.  How  to  get  a  prettier, 
3  positive  image?  First  define 
goal.  (Do  you  want  to  look 
3  confident?  More 
ionable?)  Then  see  how  we 
I  color,  proportion  and 
issories  to  help  seven 
len  achieve  great  new  looks, 
basic  principles  that  worked 
hem  will  help  get  your  image 
here  where  you  want  it! 

Lois  Joy  Johnson 
auty  and  Fashion  Editor 


Robbie's  image 
was  so  serious,  she 
seemed  older  thon  she 
was.  We  told  her 
how  to  lighten  up — 
literally.  Switched  her 
from  dark  colors  into 
buoyant  pastels, 
exchanged  too-strict 
tailoring  for  easier 
knits.  A  shorter  skirt, 
jazzy  gold  flats  and 
loosened  hair  with 
bangs  complete  the 
transformation. 
Result:  a  look  that's 
still  professional  but 
years  younger. 


I 
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than  self-assured  in 
little-girl  dresses  anc 
ingenue  accessories. 
The  solution: 
clean-lined, 
sophisticated 
separates  in  power 
neutrals,  oil  of  silk 
and  cashmere.  (Note 
how  the  topper's 
important  shoulders 
project  authority.) 
Bolder  earrings 
and  standout 
classic  pumps 


■Mary  Lou  is  still  not  down  to  her  fighting  weight 
since  her  recent  pregnancy.  We  said  off  with  short, 
body-hugging  knits,  and  on  with  longer,  leaner-looking 
shapes  that  glide  past  problems.  Perfect:  this  navy  silk, 
belted  for  definition,  with  stitched-down  pleats  that 

nmnknrl-in  tkn  im-tlz-i-il      Rlneh.ninL'   Cfdrf  CiniH  finlH-linlf 
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HAAargoret's  unaccessorized  sweater  and  skirt 
telegraph  "college  girl."  More  appropriate  to  her 
working-woman  status:  this  classic  crested 
cardigan  and  long  pleated  skirt  slicked  up  with 
grown-up  jewels  and  spectator  slings. 


JLorie's  casual  weekend  look  was  a  bit  too  relaxed. 
We  got  her  out  of  sloppy  shirt,  tired  jeans  and  clunky 
loafers  and  into  cream-colored  cotton  knits — a 
sleeveless  mock  turtle,  oversize  slouchy  cardigon  ond 
lona  tube  skirt — and  leather  flats.  The  lovers 
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g  Topley  was  tired 
of  shopeless  knits. 
She  felt  prettier  the 
instant  she  stepped 
into  this  shoulder- 
baring  dress  with 
romantic  swing  skirt, 
belted  waist  and   ■ 
pastel  flats  that  look 
right  with  the  new 
fuller,  longer  length. 
Even  her  softly  waved 
hair  is  flirty.  Vive 
la  difference! 


V 


J  Ano  needed  more 
chic  than  she  got 
from  her  droopy, 
nondescript  pieces. 
New  layering — long 
duster  over  long 
jacket  over  sexy  short 
skirt — in  a  mix  of 
neutrals  supplies  it. 
Silver  bracelets  and 


Hair  by  Layla  D'Angelo  (or  Jean-Louis  David.  Makeup  by  Craig  Gad- 
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By  Michele  Scicolone 
Viva  Italia!  The  latest 
shapes  on  the  market 
with  the  newest,  most 
inventive  sauces,  clock- 
wise from  far  left:  ruote 
(wheels)  with  broccoli 
and  anchovies;  ravioli 
with  prosciutto  in  tar- 
ragon cream  sauce:  pap- 
pardelle  (broad  noo- 
dles) with  scallops  and 
vegetables;  penne  in  wal- 
nut sauce;  cheese  tortel- 
lini  in  tomato  and  cream 
sauce;  radiatore  (ruffles) 
with  spinach,  garlic  and 
goat  cheese;  farfalle 
(butterflies)  with  shiitake 
mushrooms  and  fontina 
cheese;  red,  white  and 
green  rotelle  (corkscrews) 
with  sweet  sausage,  peas 
and  red  pepper;  linguine 
in  spicy  shrimp  sauce. 
Turn  to  page  156  for 
recipes.  Buon  appetito! 


terrific  ways 


to  serve  pasta 
with  pizzazz 
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|T  hy  is  It  that  every  time 
1  /  you  decorate  a  room 
W  with  a  bit  of  unexpected 

'creativity,  someone  (your 
Dther-in-law,  for  instance) 
lestions  your  taste?  You 
ow  your  home  looks  won- 
rful — but  you  may  have 
)uble  explaining  your  deco- 
ting  dash.  That's  why  we've 
me  up  with  six  dare-to-be- 
ferent  ideas,  plus  answers 

the  questions  people  ask 
len  you  break  the  rules  and 
rn  typical  into  terrific! 


I0W  COULD  YOU 
>AINT  YOUR  BEDROO 

KED? 

he  answer  to  this 
rid  other  rude  ques- 
ons  people  ask  you 
bout  out-of-the- 
rdinary  decorating 


ed  makes  perfect  sense  in  a  bedroom! 
It's  a  vibrant,  cheery,  sexy  color  that 
ooks  great  with  everything  from  the 
Queen  Anne  maple  armoire  to  the  crisp 
white  patchwork  quilt.  Although  red  is 
usually  reserved  for  formal  rooms, 
doesn't  it  make  a  fabulous  backdrop  for 


■ 
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The  walls  are  precisely  what  gives  this  eclec- 
tic room  its  drama  and  punch!  The  design  of 
the  paper  is  bold,  but  it's  monochromatic, 
composed  of  varying  shades  of  blue.  In  fact, 
it's  a  lot  quieter  than  a  multicolored  paper  in 
a  smaller  pattern  would  be.  The  Oriental 
H  motif  in  the  paper,  echoed  in  the  porcelains, 
fabric  and  rug,  ties  this  unusual  living  room  to- 
gether with  very  special  flair. 

Room  design.  Lord  &  Taylor.  Furniture  available  through  Lord  &  Taylor. 


WHO  PUTS 
WALLMt 
LIKETMT 
IN  THE 
LMNGROOM? 


WHERE'S  THE 
KITCHEN  COUNTER? 

Right  here!  An  antique  apothecary  cabinet  not 
only  makes  an  ideal  kitchen  counter,  its  numer- 
ous drawers  are  super  for  storage.  This  inter- 
esting piece  also  gives  character  and  warmth 
to  an  otherwise  stark  white  modern  kitchen. 
An  added  attraction:  The  cabinet  top  has  two 
Hi  leaves  that  fold  out  on  either  side  to  create  three 
times  as  much  counter  space.  Look  for  a  cabinet 
like  this  at  a  country  auction  or  flea  market. 
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Linens  and  accessories  available  at  Gear  Stores. 


DON'T  THOSE 
PATTERNS; 

MAKE  YOU  CRAZY? 


ot  at  all!  You  can  combine  different  patterns  as 
long  as  they  share  the  same  colors — here,  rose 
and  pale  blue.  The  light  blue  wails  subdue  the 
strong  prints  around  them.  Notice  the  echoes  of 
patterns:  The  rose  print  lining  the  curtains  is  used 
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WHEN  ARE  YOU 
GOING  TO  GET  CHAIRS 
THAT  MATCH 
THE  TABLE? 

e're  not,  thank  you.  Because  for  a 
truly    romantic   atmosphere,   these 
are  the  most  luxurious  seats  around. 
They    are    actually    simple    wood 
chairs  dressed  up  with  elegant  ruffled 
slipcovers  made  of  sturdy  cotton  toile. 
The  slipcovers  can  be  laundered  easily. 
Why  not  have  two  different  sets  made 
and  change  them  according  to  the  sea- 
sons or  your  moods? 

Arita  dinnerware.  linens,  glassware,  and  upholstered  chairs  from  Hickory 
Kaylyn,  and  fabric  from  Cohama  Riverdale,  all  designed  by  Gear,  Inc., 
and  available  through  Gear  Stores. 


SHOULDN'T  A  KITCHEN 

BE  WHITE 

OR  YELLOW? 


Not  necessarily.  Dark  blue  not  only  is  very 
dramatic,  it  also  hides  the  dirt!  The  blue  tiles, 
walls  and  ceiling  make  a  terrific  backdrop 
for  shelves  full  of  pottery  and  collectibles. 
You  might  think  dark  blue  would  make  the 
kitchen  seem  darker  and  smaller,  but  just 
■  the  opposite  is  true:  Because  the  tiles  and 
painted  walls  are  shiny,  they  reflect  the  light 
and  make  the  room  seem  larger.  Couple  these 
with  pale  wood  and  fresh  white  cabinets,  and 
the  kitchen  will  always  be  bright  and  cheery. 

Decorative  kitchen  accessories  from  Sweet  Nellie.  Details,  all  rooms,  page  150. 


J  THE  RICH  &FAMQUS 

[/Vest    these  million-dollar stvfesms 
ews.  Now  here's  how  to  have  ^ffjfj^^^ 
•inspired  look  that's  just  right  fo'yjijf&JBP 
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Glamorous  and  seductive  .  .  . 

this  wild,  sexy  tumble  of  waves  is 

the  signature  do  of  more  than 

Q(J  one  Hollywood  Goldilocks — Linda 

SUMBISRS: 

It's  a  luxe  look  that  works  with 
frankly  female  clothes  in  touch- 
able fabrics  and  pale  colors,  with 
important  shoulders  to  balance 
all  that  hair.  Could  be  for  you  if 
you  love  being  noticed  and  your 
hair  is  thick,  shiny,  shoulder- 
length.  Unless  hair  has  plenty  of 
natural  wave  or  body,  have  a 
perm  or  add  color  to  increase 
volume.  For  easy  waves,  mousse 
and  twist  each  section  of  hair 
and  set  on  heated  flexible  rollers. 
Wind  from  scalp  out,  leaving  ends 
free.  To  finish,  loosen  waves  by 
raking   with   fingers.   Then   flip 
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Class  with  dash  .  .  .  sleek,  brow 

baring,  twisted  into  a  baby  chig- 

il       non  at  the  nape.  Hair  done  this 

lllL  way  is  well  bred  and  chic,  goes  with 

PRINCESS ""-- 

never  musses  or  droops,  even 
after  hours  on  the  receiving  line, 
or  when  the  yacht  hits  choppy 
waters  off  Cap  d'Antibes.  No 
wonder  it's  the  first  choice  of  so 
many  ritzy  royals,  including  Prin- 
cess Caroline  and  the  Duchess  of 
York.  It's  a  marvelous  look  if  your 
locks  are  thick  and  long  enough 
to  pull  into  a  ponytail,  your  head 
is  well  shaped,  your  ears  pretty 
enough  to  put  on  view  and  your 
face  can  take  the  scrutiny.  To  get 
the  look,  brush  slightly  damp 
hair  off  face,  twist  tightly  into  a 
coil  in  back  and  secure  at  nape 
and  ends.  Fold  coil  into  a  small, 
flat  chignon  and  anchor  with 
hairpins.  Use  spray  to  control 
flyaways  and  wisps  at  hairline. 
Add  a  bowed  barrette  for  eve 
nings  and  dressier  days 


Sophisticated  and  modern  .  .  . 
straight  hair,  blunt  cut  in  a  sim- 
ple, strong  shape  that's  a  perfect 
^   foil  for  today's  more  dramatic  make- 

ffiWMKRS 

seen  variations  of  this  style  on 
model  and  actress  Isabella 
Rossellini,  Ines  de  la  Fressange 
(Chanel's  face  of  the  moment) 
and  other  top  models  and  women 
of  the  world.  Is  it  for  you?  Yes,  if 
you're  a  fashion  adventurer,  and 
your  hair's  healthy,  unlayered  and 
naturally  straight  to  slightly 
wavy.  This  look  depends  on  a 
chin-length  or  shorter  cut  and 
liberal  use  of  conditioners  to 
keep  hair  glossy.  To  build  in  di- 
rection, apply  sculpting  gel  or  lo- 
tion to  just-shampooed  hair, 
comb  front  and  sides  up,  back 
and  around,  allow  to  dry  natu- 
rally. Or  use  a  dryer  with  dif- 
fuser — important  since  undif- 
fused  drying  will  spoil  the  line. 


the 

EXECUTIVE 


Confident,  feminine  ...  the  short- 
ish, lightly  layered  classic,  a  fa- 
vorite of  such  high-powered  types 
as  Barbara  Walters  and  Secretary 
of  Transpor- 
tation Eliza- 
beth Dole,  is 
a  natural  for  working  women.  No 
other  style  goes  so  well  with  the 
suits  and  softly  tailored  dresses 
that  are  the  backbone  of  a  careerist's 
wardrobe,  stays  so  pretty  and 
well  kept  with  so  little  effort. 
Works  with  hair  of  any  texture, 
but  for  greater  ease  of  upkeep, 
straight  hair  should  be  treated  to 
a  body  wave.  For  lift  at  the  crown 
and  temples,  apply  mousse  to 
still-damp  hair  and  set  on  heated 
rollers,-  use  a  round  brush  and 
blow-dryer  to  add  curve  in  back. 

All  makeup  and  hair  products 
these  four  pages  by  L'Oreal.  De- 
tails, page  150. 
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Elizabeth  Dole 


Barbara  Walters 


od-for-you  greens 


Turn  over  a  new  leaf !  Serve  up  the 
most  imaginative  meals  ever,  chock-full  of  the  most 
exotic  greens  on  the  mar ket  today 
By  Jan  T.  Hazard,  Food  &  Equipment  Editor 


i 


hreeofour 
perfect-for-spring 
dishes,  clockwise 
from  top:  Greek- 
Style  Greens  Pie; 
Saufeed  Swiss 
Chard  with  Pine 
Nuts;  salad  with 
mixed  _ 

ggets 
lue  cheese, 
ow  turn  the  page 
for  our  all-a bout- 
greens  chart,  and 
then  go  to  page 
136  for  these 
recipes  and  more. 


/ 


he  *een  scene 


Here's  a  guide  to  al  I  you  need  to  know  about  getting 
the  most  from  your  greens — clip  and  save  it! 


#*RUGULA  Pungent  flavor. 
Use  it  to  jazz  up  salads — a 
little  goes  o  long  way. 


»1BB  LETTUCE  Mild  flavor, 
buttery  texture,  tender.  Use  in 
salads.  Expensive. 


I  Dl  RAPE  Mem- 
cabbage  family, 
ltly  bitter  flavor, 
vhen  cooked. 


IARD  Member  of 
nily  (withou 
reef,  mi 
sbest 
I. 


GREENS 
gelike  flavor.  Tastes 
looked. 


K 


,AIE  Member  of  the  cab- 
bage family.  Mild.  Tastes  best 
when  cooked. 


BeET  GREENS  Mild,  distinc- 
tive  flavor.  Taste  best  when 
cooked  or  pickled. 


Boston  lettuce  Mild  fio- 

vor,    buttery    texture,    larger 
leaves  than  Bibb.  Use  in  solads. 


fVlACHE  Delicate  flavor. 
Use  on  day  of  purchase.  Use 
in  salads.  Expensive. 


m 


VHICORY  Slightly  bitter  fla- 
vor. Use  cooked  or  raw.  Save 
tender  inner  leaves  for  salads. 


HADICCHIO  Bitter  flavor, 
texture  similar  to  Belgian  en- 
dive. Vivid  red  when  raw, 
turns  rust-brown  when  cooked 
— use  either  way.  Expensive. 


iEAF  LETTUCE  Mild  flavor, 
tender  leaves.  Use  in  salads. 


USTARD  GREENS  Taste 
similar  to  kale.  Use  inter- 
changeably with  kale,  collard 
greens  or  broccoli  di  rape. 


VaNDELION  Some  as  the 
weed  in  your  lawn.  Bitter  fla- 
vor. For  best  taste,  use  young, 
tender  leaves,  raw  or  cooked. 


Belgian  endive  Can  be 

served  cooked,  or  raw  as  an 
hors  d'oeuvre.  Bitter  flavor. 
Select  closed,  pale  yellow 
heads  with  no  green. 


rE 


CrADniC  RlHorflm,, 


Spinach  Mild  flavor.  Avaii- 

able  in  curly  and  flat  varieties. 
Use  raw  or  cooked. 


KOMAME  LETTUCE  Sweet 
flavor,  crisp.  Has  long,  narrow 
head.  Use  in  salads,-  main  in- 
gredient in  Caesar  salad. 


ATERCRESS       Pungent, 


ci r-i. 


I 


Good.  Mornin< 
America    l 

Tree-ripe  peaches, 

pineapple  in  its  own  sweet  juice  and 

out-of-season  berries 

spooned  with  nonchalance. 

Let  them  tempt  you  with 

all  the  goodness  nature  intended. 

Breakfast  rises  to  glory  with 

todays  food  in  cans. 


>OD-FOR-YOU  GREENS 

continued 
REEK-STTLE  GREENS  PIE 

pictured  on  page  133 

iderful  meatless  entree  that  can  be 
i  for  luncheon  or  a  light  supper. 

time:  50  to  60  minutes 
ng  time:  40  minutes 

ip  water 

>und  spinach,  stems  removed, 

coarsely  chopped 

>und  escarole,  chopped 

wnd  chicory,  coarsely 

chopped 

blespoons  butter  or  margarine 

ip  chopped  onions 

ip  chopped  parsley 

blespoons  chopped  fresh  dill 

aspoon  freshly  ground  pepper 

aspoon  salt 

nch  nutmeg 

inces  goat  cheese, 

crumbled 

inces  feta  cheese, 

crumbled 

ig,  beaten 

ip  butter  or  margarine,  melted 

leets  (about  %  lb.)  phyllo  dough 

itch  oven  bring  water  to  a  boil, 
spinach,    escarole    and   chicory. 


Cover  and  cook,  stirring  occasionally, 
until  greens  are  wilted,  about  5  min- 
utes. Drain,  pressing  out  excess  liquid. 

In  large  skillet  melt  butter  or  mar- 
garine over  medium-high  heat.  Add 
onions  and  saute  until  translucent, 
about  3  minutes.  Add  cooked  greens, 
parsley,  dill,  pepper,  salt  and  nutmeg; 
cook  2  minutes.  Cool.  Add  cheeses  and 
egg;  mix  well. 

Preheat  oven  to  425°F.  Brush  a  9- 
inch  metal  pie  plate  with  melted  butter. 
Place  a  sheet  of  phyllo  in  plate,  over- 
hanging edges.  Brush  lightly  with  but- 
ter or  margarine  to  1  inch  beyond  edge 
of  plate.  Layer  and  butter  7  more 
sheets.  Spoon  in  greens  mixture.  Layer 
and  butter  remaining  phyllo  on  top. 
With  scissors,  trim  phyllo  to  form  a  1- 
inch  border.  Tuck  border  under;  flute 
edge.  Bake  10  minutes.  Reduce  heat  to 
375°F.  and  bake  30  minutes  more. 
Makes  8  servings,  250  calories  each. 

SAUTEED  SWISS  CHARD 
WITH  PINE  HUTS 

pictured  on  page  133 

A  nice  change  from  your  usual  green 
les. 


V/2  pounds  Swiss  chard, 
chopped 
2  tablespoons  pine  nuts  (pignoli), 

toasted 
Vi  teaspoon  freshly  ground  pepper 
VI  teaspoon  salt 

In  large  skillet  heat  oil  over  medium 
heat.  Add  garlic  and  saute  1  minute. 
Stir  in  Swiss  chard;  cover  and  cook  5 
minutes,  stirring  occasionally.  Stir  in 
pine  nuts,  pepper  and  salt;  cook  un- 
covered 1  minute.  Serve  immediately. 
Makes  4  servings,  165  calories  each. 

NEW  ORLEANS  CHICKEN  SALAD 


LIE 


pictured  on  page  132 


A    salad    similar    to    one    served    at 
K-Paul's,  the  famous  Cajun  restaurant. 


Prep  time:  30  minutes 
Cooking  time:  15  minutes 


Dressing 


vegetables. 


Prep  time:  10  minutes 
Cooking  time:  8  minutes 


1/4  cup  olive  oil 

1  tablespoon  tarragon  vinegar 

2  teaspoons  Dijon  mustard 

2  tablespoons  minced  shallots 
2  tablespoons  fresh  tarragon 

Vi  teaspoon  salt 

1/2  teaspoon  freshly  ground  pepper 


2  tablespoons  olive  oil 
11/2  teaspoons  minced  garlic 


%  pound  chicken  breast  nuggets  (or 
boneless,  skinless  breasts, 
cubed) 


ii  i 

iii 


COOIIttS  SOW  VARIETY. 

This  isn't  just  a  contest-it's  17  diffei 
ent  contests.  A  separate  competitioi 
for  each  of  the  cooking  soups  you  se< 
here.  Just  create  an  original  recipt 
using  your  imagination,  your  talent 
your  good  taste . . .  and  Campbell 
Soup.  The  best  recipe  for  eacl 
cooking  soup  variety  will  win  $100C  IJ 
Second  place  winner  in  each  contes 
will  get  $500;  third  place  winner 
will  get  $100  each.  But  that's  only  th< 
beginning. 

6KAND  KIZI:  $10,000 
A  panel  of  independent  judges  wil 
select  the  17  winning  recipes,  whicl 
will  then  be  cooked  up  so  the  judge 
have  a  chance  to  savor  them.  Th< 
four  best  will  be  chosen,  and  th< 
Grand  Prize  winner  will  savor  : 
$10,000  reward!  Second  Grand  Prize 
$5,000.  Third  Grand  Prize:  $3,00C 
Fourth  Grand  Prize:  $2,000. 
MEW  ZESTY  TOMATO  SOUP/SAUC 
Campbell's  newest  cooking  variety  i 
Zesty  Tomato  Soup/Sauce,  a  com 
plete  sauce  rich  and  tangy  wit) 


W£ 


■*v 


Mb 


JA  teaspoon  salt 

■A  teaspoon  ground  red  pepper 

2  eggs 

Va  cup  all-purpose  flour 

1/2  cup  dry  bread  crumbs 

1/»  cup  salad  oil 

1  bunch  arugula 

1  bunch  watercress 

1  small  head  radicchio, 

torn 
Va  pound  mache 

1  yellow  pepper,  cut 

into  strips 
1/4  pound  blue  cheese, 
crumbled 


Dressing:  In  jar  with  tight-fitting  lid 
combine  all  ingredients;  cover  and 
shake  vigorously.  Set  aside. 

Preheat  oven  to  250°F.  In  small  bowl 
toss  chicken  with  salt  and  red  pepper. 
In  medium  bowl  beat  eggs.  Place  flour 
in  a  shallow  dish;  place  bread  crumbs 
in  another  dish.  In  medium  skillet  heat 
oil  over  medium  heat.  Dip  chicken  in 
flour,  shaking  off  excess.  Dip  in  eggs, 
then  crumbs.  Cook  in  batches  until 
golden,  2  minutes  per  side.  Remove  with  a 
slotted  spoon.  Drain  and  keep  warm. 

In  large  salad  bowl  combine  all  let- 
tuces, yellow  pepper  and  blue  cheese. 
Pour  on  dressing  and  toss.  Add  chicken 
and  toss  again.  Serve  immediately. 
Makes  6  servings,  355  calories'each. 


MUSTARD  GREENS  AND 
BLACKEYE  PEAS 

You  need  not  live  south  of  the  Mason- 
Dixon  line  to  enjoy  this  hearty  dish. 

Prep  time:  10  minutes  plus  soaking 
Cooking  time:  2  hours  10  minutes 

1  pound  blackeye  peas 
Water 

2  ham  hocks  or  1  ham  shank 
1  large  onion,  quartered 

1  pound  mustard  greens,  large  stems 
removed,  chopped  coarsely 
Salt  and  freshly  ground  pepper 
Red  pepper  sauce,  vinegar, 
chopped  onion 

Wash  peas;  discard  stones  and 
shriveled  peas.  Drain.  In  large  bowl 
cover  peas  with  water  and  soak  over- 
night. (To  quick-soak,  place  peas  in 
Dutch  oven;  cover  with  water  1  inch 
above  peas.  Heat  to  boiling;  boil  2  min- 
utes. Cover  and  let  stand  1  hour.) 
Drain   and    set    aside. 

In  Dutch  oven  combine  2  quarts 
water,  ham  hocks  and  onion.  Bring  to  a 
boil;  reduce  heat  and  simmer  1  hour. 
Remove  ham.  Shred  meat  and  return  to 
pot;  discard  skin  and  bones.  Add  peas. 
Return  to  a  boil;  reduce  heat  and  sim- 
mer 45  minutes.  Add  mustard  greens. 
Cover  and  return  to  a  boil.  Uncover  and 


simmer,  stirring  occasionally,  20  min- 
utes. Season  with  salt  and  pepper. 
Serve  with  red  pepper  sauce,  vinegar 
and  onion.  Makes  8  servings,  270  calo- 
ries each. 

OYSTERS  ROCKEFELLER 

This  recipe  was  created  in  1899  by  Jules 
Alciatore  of  Antoine's,  in  New  Orleans. 
He  used  watercress  instead  of  spinach. 

Prep  time:  25  minutes 
Cooking  time:  10  minutes 

2  pounds  spinach,  stems  removed 
%  cup  butter,  melted  and  divided 
1  tablespoon  lemon  juice 

1  tablespoon  anise-flavored  liqueur 
Va  teaspoon  salt 

1/4  teaspoon  ground  red  pepper 

2  dozen  shucked  oysters  on  half 

shells 
Vb  cup  dry  bread  crumbs 
4  slices  bacon,  cooked 

Preheat  oven  to  475°F.  Wash  spinach 
thoroughly  and  drain.  Place  spinach  in 
a  large  skillet;  cover  and  cook  over  me- 
dium heat,  stirring  occasionally,  until 
wilted,  about  3  minutes.  Drain.  When 
cool  enough  to  handle,  squeeze  dry  and 
chop  coarsely.  In  medium  bowl  combine 
spinach,  4  tablespoons  butter,  lemon 
juice,  liqueur,  salt  and  red  pepper. 
Place  oysters  in  half        (continued) 


DIFFERENT 
COOKING  SOUPS! 


1/  CONTESTS!   tjTlArfillv 


ieces  of  tomato, 
lions,  herbs  and 
lices.  It  was  (level- 
led especially  for 
loking,  and  the  pos- 
bilities  for  recipes 
•e  limitless.  New  Zesty  Tomato 
sup/Sauce  is  so  versatile,  it 
ihances  any  cuisine:  traditional 
merican,  Cajun,  Mexican,  etc.  So 
)u  might  want  to  choose  Zesty 
imato  Soup/Sauce  for  your  contest 
itry. 

ERTS  HOW  TO  ENTER: 
reate  an  original  recipe  using  one 
;'  the  17  Campbell's  cooking  soups 
ictured  here.  Microwave  recipes 
ill  be  enthusiastically  accepted, 
ype  or  write  out  your  recipe  legibly 
nd  attach  the  entry  form  in  this  ad, 
ith  your  name  and  address  printed 
learly.  Mail  the  recipe/entry  form 


and  the  label  of  the  soup  used  in 
your  recipe  to  Campbell's  Soup  Reci- 
pe Contest,  P.O.  Box  3459,  Mon- 
ticello,  MN  55365.  You  may  enter  as 
many  recipes  for  as  many  different 
cooking  soup  varieties  as  you  want 
But  each  one  must  be  mailed  sepa- 
rately and  accompanied  by  the  soup 
label  used.  Entries  must  be  post- 
marked by  June  30, 1987. 
Be  sure  to  read  carefully  all  the  rules 
printed  to  the  right.  Any  contest 
rules  not  followed  will  immediately 
disqualify  the  entry. 
Campbell's  Soup  makes  good  food, 
and  Campbell's  will  pay  you  to  prove 
it.  Enter  Campbell's  Soup  Makes 
Good  Food  Recipe  Contest  and  you 
could  cook  up  a  winner! 

OFFICIAL  ROLES 

1.  Type  or  hand  print  clearly  your  original  recipe,  which 
must  include  one  ol  the  soups  pictured  in  this  ad. 
Recipe  must  include  directions  (or  preparation,  mixing. 


cooking,  temperature  setting  and  cooking  time,  and  list 
all  ingredients  used,  given  in  level  standard  American 
measurements.  2.  Entry  must  include  the  label  Irom 
the  soup  used.  If  using  Campbell's  Dry  Onion  Soup, 
include  the  soup  name  cut  from  the  package.  Also 
include  the  entry  form  in  this  ad.  filled  out  in  legible 
printing.  (Or  clearly  print  your  name  and  address  on  a 
3x5  card.)  On  the  front  of  the  mailing  envelope,  in  the 
lower  left  comer,  please  print  the  name  of  the  cooking 
soup  used.  3.  You  may  submit  more  than  one  recipe, 
but  each  must  be  mailed  separately  and  must  include 
the  soup  label  used.  4.  All  contest  entries  should  be 
mailed  to  Campbell's  Soup  Recipe  Contest.  P0.  Box 
3459,  Monticello.  MN  55365.  Entries  must  be  post- 
marked by  June  30.  1987.  Prize  winners  will  be 
selected  and  notified  by  September  30. 1987.  Limit  one 
contest  entry  per  envelope  5.  Entries  will  be  judged 
under  the  supervision  tit  fulfillment  Services.  Inc..  an 
independent  judoTig  organization  whose  decisions  will 
be  final  on  all  matters  relating  to  the  contest.  All  entries 
will  be  judged  on  the  basis  of  originality  (10%). 
creativity  (30%).  ease  ol  preparation  (20%)  and  appear- 
ance and  taste  ol  the  finished  recipe  (40%).  6.  The  top 
68  entries  (four  in  each  of  17  categories)  will  be  kitchen- 
tested  under  the  supervision  of  Fulfillment  Services. 
Inc.  and  judged  on  the  cnteria  in  #5  above.  One  win- 
ning recipe  will  be  selected  for  each  of  the  17  cooking 
soups.  Each  of  these  winners  will  receive  a  check  for 
one  thousand  dollars.  Seventeen  second  place  winners 
will  receive  five  hundred  dollars  each.  Seventeen  third 
place  winners  will  receive  one  hundred  dollars  each.  7. 
From  the  17  winning  recipes,  judges  will  then  select  the 
lour  best  based  on  the  same  cnteria  as  in  #5  above.  8. 
Contest  winners  will  receive  checks  in  the  following 


TOTAL 
PRIZE  MONEY! 


amounts:  Grand  Pnze-SIC.OOO.  Second  Grand  Pnze- 
S5.000.  Third  Grand  Prize-S3.000.  Fourth  Grand  Prize 
-  S2.000.  9.  All  potential  winners  will  be  required  to 
sign  an  affidavit  certifying  that  their  envies  are  their 
own  original  recipes  and  rave  not  been  previously  pub- 
lished, have  not  won  a  previous  pnze  or  award,  and  that 
they  have  followed  the  official  rules  of  this  contest.  All 
entries  submitted  become  the  exclusive  property  of 
Campbell  Soup  Company,  and  none  can  be  returned. 
Entry  into  the  contest  constitutes  permission  to  use 
recipes,  names  and/or  likenesses  of  entrants  in  any 
manner  by  Campbell  Soup  Company,  its  advertising  or 
public  relations  agencies.  10.  This  contest  is  open  to 
residents  of  the  U.S.A.  except  employees  and  families 
ol  Campbell  Soup  Company,  their  affiliates,  advertising 
agencies  and  those  involved  in  the  preparation  of  food 
or  recipes  on  a  professional  basis.  Void  in  Vermont  and 
wherever  prohibited,  taxed  or  restricted  by  law.  Subject 
to  all  federal,  state  and  local  laws  and  regulations.  All 
prizes  are  non-transferable,  and  no  substitution  of 
prizes  is  permitted.  All  tax  liability  for  prizes  is  the  sole 
responsibility  of  the  winners.  All  prizes  will  be  awarded. 
In  the  event  ol  a  tie.  duplicate  prizes  will  be  awarded.  Tt. 
For  the  names  of  major  prize  winners,  send  a  separate, 
sell-addressed,  stamped  envelope  to  Campbell's  Soup 
Recipe  Contest  Winners.  P.O.  Box  3497.  Monticello. 
MN  55365. 

I ' 

■  CAMPBELL'S® 
!  SOUP  MAKES  GOOD  FOOD 
RECIPE  CONTEST  ENTRY  FORM 

Name  


Address 


i  pi. »  pnnl) 


State/Zip 


Attach  this  form  (or  a  3x5  card  with  your 
name  and  address)  to  your  recipe,  enclose  the 
Campbell's  cooking  soup  label  used  and 
mail  to:  Campbell's  Soup  Recipe  Contest, 

Pn    Rnv  U«    Mnnlirplln    MN  SMKS 


REALEMON  ADDS  ZING  TO  HOLLANDAISE...TO 
^ONNAISE.-.TO  BAKED  HAM  GLAZE... CHICKEN  TERI- 
J...OR  RUMAKI... GIVES  SIZZLE  TO  A  SUKIYAKI...IN  A 
IA  BAKE... ON  SIRLOIN  STEAK... WHIPPED  WITH 
)TTA...ZIPS  UP  VEAL  PICCATA...AND  CHIPS  WILL  FLIP 
EN  IT'S  ADDED  TO .QlB.Jftft  SUMMER  ICE.. .EXOTIC 
:  ..SNAPS  UP^*%*  "--H2  GREENS.. .ADDS 

^Y.. SPARKS  UP 

DAZZLES 

•^ND  LEM- 

\ZZINI... 

'  rJVES  A 

5REAT 

:--l   ICE 

ABLE 


HA 
<E... 
"  TO  A 

jcchini.: 
ead...  baked 


S...LINGUINI...OR?0OTirNI...AND  TE 

es  a  lift  to  souffle... a  pate...0 
Lemon  perks  up  all  kinds  of  fishes 
wishes  it's  just  delicious... makes  a 
azzy..a  barbecue  jazzy... and  p 
ccoli  becomes  simply  snazzy 


£ZLES 

."HOPS 

P  TOR- 

.'LIVENS 

.•ANT  TO 

I...ADDS 

.•£...  UNGUINI 

.MIXED  IN  A 

...T^tW  TAC1E  IN#E 


lE'S  NOTHING  YOU  CAN'T  MAKE  BETTER  WITH  REALEMON 


>OD-FOR«YOU  GREENS 

continued 

3  on  2  jelly-roil  pans.  Spoon  about 
lespoon  spinach  mixture  on  each 
r.  In  small  bowl  combine  bread 
bs  and  remaining  butter.  Sprinkle 
t  Vz  teaspoon  crumb  mixture 
y  on  each  oyster.  Top  each  with  a 
crumbled  bacon.  Bake  8  minutes. 
;s  6  servings,  240  calories  each. 

PICKLED  BEET  AND 
GREENS  SALAD 


Prep  time:  20  minutes  plus  standing 
Cooking  time:  25  minutes 

2  bunches  small,  young  beets  with 

tender  greens 
2  cups  coarsely  chopped  cabbage 

1  tablespoon  salt 

Vz  cup  distilled  white  vinegar 

2  tablespoons  sugar 
1  red  onion,  sliced 

1  tablespoon  fresh  dill 

2  tablespoons  olive  oil 

Sour  cream,  dill  and  4  cooked 
baby  golden  beets,  for  garnish 


bage  and  salt.  Let  stand  2  hours.  Rins< 
thoroughly  and  cover  with  cold  water 
Let  stand  1  hour.  Drain  and  pat  drj 
with  paper  towels. 

Meanwhile,  in  saucepan  cover  beets 
with  cold  water.  Bring  to  a  boil  ovei 
medium-high  heat.  Reduce  heat  anc 
simmer  20  to  25  minutes,  until  beets 
are  just  tender.  Drain  and  plunge  intc 
ice  water.  Peel  and  slice;  set  aside. 

In  small  saucepan  combine  vineg 
and  sugar.  Bring  to  a  boil.  In  mediui 
bowl  combine  beets,  red  onion  and  dill 
pour  hot  vinegar  over  vegetables.  Cool 
Drain,  reserving  Va  cup  liquid. 

In  bowl  combine  greens  and  cabbage 
reserved  liquid  and  olive  oil;  toss.  Di 
vide  among  4  salad  dishes.  Top  eac 
equally  with  beet  and  red  onion.  Gar 
nish  with  1  teaspoon  sour  cream, 
sprig  of  dill  and  a  golden  beet.  Makes 
servings,  140  calories  each. 

WARM  PREENS  SALAD 

An  updated  version  of  Grandma's  hot 
wilted  salad.  The  pungent  greens  anc 
balsamic  vinegar  are  a  great  combo. 

Prep  time:  20  minutes 
Cooking  time:  5  minutes 

1  bunch  arugula,  stems  removed 

1  head  Boston  lettuce,  torn 
V*  pound  dandelion  leaves,  large 
stems  removed,  torn 

1  head  Belgian  endive,  cut  into 

1-inch  slices 
Va  pound  thick-sliced  bacon,  cut  up 

1  teaspoon  minced  garlic 

3  tablespoons  balsamic  vinegar 

3  tablespoons  olive  oil 
Vi  teaspoon  salt 
Vi  teaspoon  freshly  ground  pepper 

3  hard-cooked  eggs,  chopped 


In  large  salad  bowl  combine  all  greens. 
In  skillet  cook  bacon  over  medium-high 
heat  until  crisp;  drain.  Pour  off  drip- 
pings from  skillet.  Add  garlic  to  skillet 
and  cook  30  seconds,  stirring.  Whisk  in 
vinegar,  olive  oil,  salt  and  pepper;  cook 
1  minute.  Pour  over  greens;  toss  well. 
Sprinkle  with  bacon  and  eggs;  toss 
again.  Serve  immediately.  Makes  6 
servings,  220  calories  each. 

CALDO  VERDE 

This  Portuguese  soup  will  take  the  chill 
off  during  these  muddy  April  days. 

Prep  time:  20  minutes 
Cooking  time:  45  minutes 

2  tablespoons  olive  oil 
2  cups  chopped  onions 
2  teaspoons  minced  garlic 

2  cans  (13%  or  141/2  oz.  each) 

chicken  broth 
Water 

3  pounds  all-purpose  potatoes, 


Look  at  cheesecake  from  a 
new  point  of  view! 

Celebrate  spring  with  a  cheesecake  made  with  a 

Keebler®  Ready-Crust®!  Keebler  Ready-Crust  pie  crust  gives 

every  bite  a  lightly  sweet  taste  and  a  delicate  crunch.  With  our  Spring 

Breeze  Cheesecake  recipe,  cheesecake  has  never  been  easier  to  make.  And 

thanks  to  Keebler  Ready-Crust,  it's  never  been 

more  delicious! 


Sp*tfv 


^CCZ! 


cheese 


cake 

softened 


H0D-FOR-YOU  GREENS 

continued 

mces  chorizo  or  kieibasa 
sausage,  pierced  with  a  fork 
aspoon  salt 
aspoon  freshly  ground  pepper 

rge  Dutch  oven  heat  oil  over  me- 
heat.  Add  onions  and  garlic;  cover 
cook,  stirring  occasionally,  until 
ilucent,  about  5  minutes.  Add 
en  broth,  4  cups  water  and  po- 
s.  Cover  and  bring  to  a  boil;  reduce 
and  simmer  20  minutes.  Add  kale 
iimmer  uncovered  10  minutes, 
lanwhile,  in  saucepan  cook  sau- 
in  2  cups  boiling  water  5  minutes. 
l.  Peel  sausage  and  chop, 
food  processor  puree  2  cups  potato 
ire.  Add  to  soup  with  sausage,  salt 
)epper.  Simmer  5  minutes.  Makes 
ps,  135  calories  each. 

ORIENTAL  STEAMED  BUNS 

chock-full  of  greens,  similar  to 
sold  on  the  streets  in  China. 

time:  1  hour  plus  rising 

ing  time:  15  minutes  per  batch 


luarts  water 

>ound  collard  greens,  stems 
removed,  chopped,  or  2 
packages  (10  oz.  each) 
frozen  collards,  thawed 
and  squeezed  dry 

>und  ground  pork 

blespoons  soy  sauce,  divided 

blespoon  sherry 

aspoon  cornstarch 

aspoon  Oriental  sesame  oil 

blespoon  salad  oil 

een  onions,  chopped 

aspoons  minced  garlic 

jp  chopped  bamboo  shoots 

aspoon  salt 

aspoon  freshly  ground  pepper 

I  packages  active  dry  or  quick- 
rise  yeast 
«  cup  warm  water  (105°F.-1 15°F.) 

1  teaspoons  sugar 

2  tablespoons  salad  oil 
2  cups  all-purpose  flour 

ing  Sauce 


cup  soy  sauce 
tablespoons  water 
tablespoon  distilled    hite 

vinegar 
teaspoon  Oriental 

sesame  oil 
thin  slices  ginger,  julienned 
teaspoon  minced  garlic 

tei'scnnnn  frrchlu  rirnnnri  npnnpr 


collards;  cover  and  cook  10  minutes. 
Drain  and  squeeze  dry;  set  aside. 

In  small  bowl  combine  pork,  1  table- 
spoon soy  sauce,  sherry,  cornstarch  and 
sesame  oil.  In  medium  skillet  heat 
salad  oil  over  medium-high  heat.  Add 
green  onions  and  garlic;  stir-fry  30  sec- 
onds. Add  pork  mixture  and  stir-fry  un- 
til pork  loses  its  pink  color,  about  5 
minutes.  Add  collards,  bamboo  shoots, 
salt  and  pepper;  stir-fry  1  minute  more. 
Transfer  to  a  medium  bowl.  Cool. 
Dough:  In  2-cup  glass  measure  dissolve 
yeast  in  warm  water.  Let  stand  1  min- 
ute. Add  sugar  and  oil;  mix  well. 

Place  flour  in  food  processor.  With 
machine  on,  pour  yeast  mixture 
through  the  feed  tube  in  a  steady 
stream.  Process  until  dough  forms  a 
ball,  about  1  minute.  Transfer  dough  to 
a  work  surface  and  knead  briefly.  Roll 
into  a  16xlV2-inch  log,  then  cut  into 
sixteen  1-inch  pieces.  On  lightly  floured 
surface,  roll  each  piece  into  a  4V2-inch 
circle;  with  thumbs,  press  circles  out  to 
5  inches.  Keep  covered  with  a  cloth. 

Cut  sixteen  4-inch  squares  wax  pa- 
per; oil  lightly.  Place  Vi  cup  filling  in 
center  of  a  dough  circle.  Fold  edges  into 
center;  pinch  to  seal.  Place  seam  side 
down  onto  a  wax  paper  square.  Repeat 
with  remaining  filling  and  dough. 
Place  1  inch  apart  on  a  cookie  sheet. 
Let  rise  uncovered  in  a  warm,  draft- 
free  place  until  doubled  in  bulk,  about 
30  minutes  to  1  hour. 

Place  steamer  rack  in  a  large  Dutch 
oven;  pour  in  enough  water  to  reach 
just  below  rack.  Cover  and  bring  to  a 
boil.  Brush  buns  with  remaining  1  ta- 
blespoon soy  sauce.  Transfer  4  or  5 
buns  with  wax  paper  to  steamer  rack, 
placing  them  1  inch  apart.  Cover  and 
steam  15  minutes.  Repeat  with  remain- 
ing buns.  Remove  wax  paper.  Serve  im- 
mediately with  dipping  sauce.  (Can  be 
frozen  up  to  1  month.  To  reheat,  steam 
frozen  buns  10  minutes.)  Makes  16 
buns,  175  calories  each  with  sauce. 
Dipping  Sauce:  In  small  bowl  combine 
all  ingredients. 

Note:  If  you  do  not  have  a  steamer  rack, 
place  3  empty  cans,  4  or  5  inches  tall, 
with  both  ends  removed,  in  a  Dutch 
oven.  Arrange  wire  rack  on  top  and 
proceed  with  recipe  as  directed. 

BROCCOLI  PI  RAPE  RISOTTO 

An  Italian  rice  dish  prepared  by  adding 
hot  broth  gradually  throughout  the 
cooking.  Good  risotto  requires  constant 
attention,  but  it's  worth  it. 

Prep  time:  10  minutes 
Cooking  time:  25  to  30  minutes 

1  can  (133/4  or  141/2  oz.)  chicken 
broth 


11/2  cups  short-grain  rice,  such  as 
Arborio 
4  cups(1  lb.)  coarsely  chopped 
broccoli  di  rape  (reserve  florets) 
Salt  and  freshly  ground  pepper 

In  medium  saucepan  bring  chicken 
broth  and  water  to  a  boil;  keep  warm. 

In  large  saucepan  melt  butter  over 
medium-  heat.  Add  onions  and  cook, 
stirring,  until  translucent,  about  5 
minutes.  Add  rice  and  cook,  stirring,  2 
minutes.  Add  chopped  broccoli  and 
cook,  stirring,  until  wilted.  Increase 
heat  to  medium-high.  Add  1  cup  hot 
broth  mixture;  cook,  stirring  occasion- 
ally, until  liquid  is  absorbed,  about  2 
minutes.  Add  another  cup  broth  mix- 
ture and  the  reserved  florets;  cook,  stir- 
ring occasionally,  until  liquid  is  ab- 
sorbed. Repeat,  adding  liquid  1  cup  at  a 
time,  until  all  liquid  is  used  and  rice  is 
tender.  Season  with  salt  and  pepper. 
Makes  6  servings,  195  calories  each. 

PEPPERED  CHICORY  AND 
PROSCIUTTO 

You  can  substitute  any  good  spicy  ham 
for  the  prosciutto. 

Prep  time:  15  minutes 
Cooking  time:  10  minutes 

2  tablespoons  olive  oil 
1  ounce  sliced  prosciutto,  julienned 
10  cups  coarsely  chopped  chicory 

1  teaspoon  lemon  juice 
1/2  teaspoon  pepper 

Salt 

In  large  skillet  heat  oil  over  medium 
heat.  Add  prosciutto  and  cook,  stirring, 
1  minute.  Add  chicory;  cover  and  cook  2 
minutes.  Uncover  and  continue  cook- 
ing, stirring,  until  chicory  is  wilted. 
Remove  from  heat.  Add  lemon  juice, 
pepper  and  salt  to  taste.  Makes  4  serv- 
ings, 125  calories  each. 

WATERCRESS  STIR-FRY 

Watercress  is  one  of  the  fastest-cooking 
vegetables.  Stir-fry  only  until  it  is 
wilted,  about  30  to  45  seconds.  Honest! 

Prep  time:  10  minutes 
Cooking  time:  5  minutes 

2  tablespoons  peanut  oil 
1  teaspoon  minced  garlic 

Vi  teaspoon  minced  fresh  ginger 
Vi  teaspoon  red  pepper  flakes 
V&  cup  chopped  red  pepper 

4  bunches  watercress,  stems 
removed 

1  tablespoon  soy  sauce 


Quaker 


no  artificial  pn 
fortified  with  9  e 


Corn  Bra 
ber  to  work  better,  faster 
nd  more  efficiently  in  your 
ystem  than  the  leading  bran 
Lakes.  Plus,  Corn  Bran  is 
.pecially  toasted  to  stay 
deliciously  crunchy  in  milk. 


oBran 
lake  Has 
More  Fiber. 
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IN'T  BELIEVE  IT'S  DECAFFEINATED!" 


lus*  sip  into  the  light  clean 
Lipton®  Decaffeinated  Tea. 
DO%  real  tea.  Delicious  hot. 
Refreshing  iced,  it's  the 
icaffeinated  tea  that  tastes 
so  good.  Believe  it!" 


Lipton  » 

DECAFFEINATED 
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WE  MOST-REQUESTED 

continued  from  page  117 

DEEP-DISH  PIZZA 
Chicago  Tribune 

pictured  on  page  115 

>  is  the  Tribune's  attempt  to  dupli-* 
one  of  the  most  popular  pizzas  in 
%,  from  Gino's  East  restaurant. 

3  time:  20  minutes  plus  rising 
ing  time:  20  minutes 

igh 


1  Vz  teaspoons  salt 

1  teaspoon  sugar 

2  packages  active  dry  or 

quick-rise  yeast 

1  cup  very  hot  water  (120°F.-130°F.) 

2  tablespoons  salad  oil 

4  teaspoons  olive  oil,  divided 

1  can  (35  oz.)  Italian  plum  tomatoes, 

chopped  and  well  drained 

2  tablespoons  chopped  fresh  basil 

or  1  teaspoon  dried 
1  teaspoon  oregano 
Salt  and  freshly  ground  pepper 


Vz  pound  sweet  Italian  sausage, 
casings  removed 

Dough:  In  mixer  bowl  combine  Vz  cuj! 
flour,  cornmeal,  salt,  sugar  and  yeastl 
mix  well.  With  mixer  at  low  speed! 
gradually  add  hot  water  and  oil.  In] 
crease  speed  to  medium  and  beat  1  mini 
ute.  Stir  in  enough  additional  flour  tcf 
make  a  soft  dough.  On  lightly  flourec 
surface  knead  5  minutes.  Place  dough] 
in  an  oiled  bowl,  turning  to  oil 
Cover  and  let  rise  in  a  warm,  draft-free 
place  until  doubled  in  bulk,  about  20 
45  minutes. 

Adjust  oven  rack  to  lowest  position| 
Preheat  oven  to  475°F.  Punch  dougr. 
down.  Cover  and  let  stand  10  minutesj 
Oil  bottom  and  sides  of  a  12- inch  deep-l 
dish  pizza  pan.  On  lightly  floured  sur-l 
face  roll  dough  into  a  16-inch  circle] 
Place  in  pan,  pressing  dough  up  sides  oi 
pan  to  form  a  lWinch  edge.  Prick  bot-l 
torn  with  a  fork.  Bake  4  minutes.  Re- 
move crust  from  oven  and  brush  lightlj 
with  1  teaspoon  olive  oil. 

In  bowl  combine  tomatoes,  basil, 
oregano  and  salt  and  pepper  to  taste. 

Arrange  mozzarella  evenly  on  crusl 
and  spoon  on  tomatoes.  Sprinkle  with 
Parmesan.  Shape  sausage  into  1-incr 
rounds;  flatten  slightly.  Distribute 
evenly  over  filling.  Drizzle  remaining 
olive  oil  on  top.  Bake  20  minutes  or 
until  crust  is  lightly  browned  and  sau- 
sage is  cooked  through.  Makes  6  serv- 
ings, 790  calories  each. 

FAJITAS 
The  Dallas  Morning  Mews 

pictured  on  page  114 

Although  fajitas  are  old  hat  in  Dallas, 
this  recipe  is  still  the  most  requested. 


Prep  time:  15  minutes  plus  marinating 
Cooking  time:  7  minutes 


1  tablespoon  minced  garlic 
%  cup  fresh  lime  juice 
2 1/4  pounds  beef  skirt  or  flank  steak 
Salad  oil 
Salt 
12  flour  tortillas 


Pico  de  Gallo 


6  plum  tomatoes,  seeded 
and  chopped 

1  medium  onion,  chopped  fine 

2  jalapeno  peppers,  seeded  and 

chopped 
V*  cup  chopped  fresh  cilantro 
1  teaspoon  salt 


Guacamole 


3  ripe  avocados 
Vz  medium  onion,  chopped  fine 
3  tablespoons  fresh  lemon  juice 
1  teaspoon  salt 

1/.   toacnnnn  ft-pchlv  nrnnnri  npnnpr  ; 
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PROMISE 

IT'S  AT  THE  HEART  OF 

EATING  RIGHT. 


Recent  medical  evidence  has  shown  that  your  family's 
risk  of  heart  disease  can  be  reduced  by  lowering  their  serum 
cholesterol  levels.  And  because  both  cholesterol  and  saturated 
fat  can  raise  those  levels,  you  should  try  to  include  foods  that 
are  low  in  both  in  your  family's  diet. 

Like  Promise®  Spread.  Made  with  sunflower  oil,  it's  low  in 
saturated  fat  and  has  absolutely  no  cholesterol. 

Try  Promise.  It's  so  delicious,  your  whole  family  might 
just  have  a  change  of  heart  about  eating  right. 


Learn  to  Wok 


*1  in  a  series  from  La  Choy 

If  you  think  Oriental  cook- 
ing is  too  mysterious  or  just  too 
difficult,  you're  going  to  love  the 
very  idea  behind  stir-fry  wok 
cooking.  Its  simple,  it's  fast, 
ifs  fun.  And  of  course,  ifs 
delicious. 

Do  I  need  a  wok 
to  stir  things  up  ? 

Of  course  not  Although  a 
wok  is  one  of  the  most  versatile 
cooking  tools  you  can  own,  you 
definitely  don't  need  a  wok  to 
stir-fry.  You  can  use  a  good  non- 
stick skillet  because  the  princi- 
ple is  the  same— very  hoi  even 
heat  that  allows  for  extremely  fast 
cooking.  This  keeps  vegetables 
crisp,  meats  juicy  and  locks  in 
vitamins  and  minerals. 

Three  rules 
and  you  can 't  lose. 

Stir-fry  cooking  is  simple 
as  long  as  you  follow  three  basic 
rules: 

Be  prepared  Because 
preparation  and  cooking  are 
totally  separate  procedures,  pre- 
pare all  your  ingredients  first 
and  the  toughest  part  is  over. 


When  you  stir-fry,  foods  cook 
quickly  so  they  can't  wait  while 
you  ready  othei  ingredients. 


oil  and 
turn  it  all 
the  way  up 
to  high  heat  You 
may  think  you'll  bum 
everything  but  you  won't 
Fast  cooking  at  high  tempera- 
ture is  the  secret  to  stir-fry.  Just 
make  sure 
you  keep 
things  stirring 
and  serve  as  soon 
as  you're  finished. 
You'll  have  dinner 
ready  in  a  bean-snap 
Be  adventurous. 
Don't  be  afraid  to  experiment 
Ifs  as  much  a  part  of  Orien- 
tal culinary  history  as  the  wok 


designed  to  help  you  improvise. 
The  more  you  make  a  dish,  the 
more  easily  you'll  be  able  to 
create  interesting  variations. 
Thafs  why  La  Choy  provides 
such  a  wide  variety  of  vegetables 
and  sauces.  Like  our  crisp 


I 


3  Italian  sweet  sausages  (about  6 

oz.),  casings  removed 
1 1  tablespoon  butter  or  margarine 
1  cup  frozen  peas,  thawed 
A  cup  diced  red  pepper 
!  1  cup  heavy  or  whipping  cream 
Salt  and  freshly  ground  pepper 

4  ounces  red,  white  and  green 

rotelle  or  shells 
A  cup  grated  Parmesan  cheese 

n  skillet  saute  sausage  over  medium 
*eat  until  browned,  about  10  minutes. 
)rain.  Wipe  out  skillet.  Add  butter  and 
aelt  over  medium  heat.  Add  peas  and 
ed  pepper;  saute  1  minute.  Stir  in 
ream  and  sausage.  Bring  to  a  boil; 
ook  until  slightly  thickened,  about  1 
ninute.  Season  with  salt  and  pepper. 

Meanwhile,  cook  pasta  according  to 
jackage  directions.  Transfer  to  a  warm 
>owl.  Add  sauce  and  Parmesan;  toss  well, 
flakes  6  servings,  625  calories  each. 

RUOTE  WITH  BROCCOLI  AND 
ANCHOVIES 

krcc/iouy  lovers,  this  one's  for  you. 

Total  prep  time  and  cooking  time: 
20  minutes 


1  can  (2  oz.)  anchovies,  drained 

and  chopped 
1  tablespoon  lemon  juice 
1  bunch  broccoli,  trimmed  and 
cut  into  large  florets 
Salt 
Vz  cup  olive  oil 
1  tablespoon  minced  garlic 
1A  to  V2  teaspoon  red  pepper  flakes 
1  pound  ruote  (wheel-shaped 
pasta)  or  rotelle 


In  small  bowl  combine  anchovies  and 
lemon  juice;  set  aside. 

Bring  a  large  saucepan  of  salted 
water  to  a  boil.  Add  broccoli  and  cook 
until  tender-crisp,  about  3  minutes. 
Drain  and  chop  into  Vfc-inch  pieces.  Re- 
serve Y*  cup  cooking  liquid. 

In  skillet  heat  oil  over  medium  heat. 
Add  garlic  and  red  pepper.  Stir  in  broc- 
coli. Cover  and  cook  2  minutes. 

Meanwhile,  cook  pasta  according  to 
package  directions.  Transfer  to  a  warm 
serving  bowl.  Add  broccoli,  reserved 
cooking  liquid  and  anchovies;  toss. 
Makes  6  servings,  475  calories  each. 

PAPPARDELLE  WITH  SCALLOPS 
AND  VEGETABLES 


Lemon  and  chives  give  this  dish  a  won- 
derfully fresh,  springlike  flavor. 


Total  prep  time  and  cooking  time: 
15  minutes 


2  large  carrots,  trimmed 
2  medium  zucchini,  trimmed 
2  tablespoons  butter  or  margarine 
1  teaspoon  minced  garlic 

1    hrtttlo  (R  m  \  rlam  iniro 


LONG-RANGE 


Here,  from  KitchenAid*  is 
all  the  range  you'll  ever  need.  It's 
a  complete  cooking  center  in 
only  30  inches,  packed  with  state- 
of-the-art  technology. 

There's  a  solid-state  micro- 
wave oven  for  speedy  cooking.  A 
giant,  self-cleaning  lower  oven  that 
lets  you  bake,  roast,  and  broil 
to  perfection.  And  a  cooktop  with 
permanently-sealed  elements  for 
remarkably  easy  cleaning.  All 
backed  by  a  warranty  that  attests 
to  famed  KitchenAid  durability. 

Seethe  KitchenAid  eye-level 
range.  The  one  with  cooking  per- 
formance from  here  to  the  future. 

KitchenAid® 


For  literature  write  KitchenAid.  Oept.  C-49T.  PO  Box  3900.  Peoria. 


FOR  THE  WAY  IT'S  MADE. 


8  ounces  sea  scallops,  cut 

crosswise  in  thirds 
1  teaspoon  grated  lemon  peel 
1/2  teaspoon  salt 

Freshly  ground  white  pepper 
12  ounces  pappardelle  or  fettuccine 

noodles 
1/4  cup  chopped  chives 

With  a  swivel-bladed  vegetable  peeler, 
cut  carrots  and  zucchini  into  long  thin 
strips;  set  aside. 
In  large  skillet  melt  butter  over  me- 


dium heat.  Add  garlic  and  saute  30  sec- 
onds. Increase  heat  to  high.  Add  clam 
juice  and  cook  until  reduced  by  half, 
about  5  minutes.  Add  cream.  Heat  to 
boiling;  cook  until  slightly  thickened, 
about  5  minutes.  Reduce  heat  to  me- 
dium. Add  scallops,  lemon  peel,  salt 
and  pepper;  cook  just  until  scallops 
turn  opaque,  about  2  minutes. 

Meanwhile,  cook  pasta  according  to 
package  directions.  One  minute  before 
pasta  is  done,  add  (continued) 


APRIL  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  issue,  including  those  fr 
•Recipe  includes  microwave  instructions. 

APPETIZERS 

am  the  Journal  kitchen  and  advertisements. 

Oriental  Steamed  Buns  p  140 

Pappardelle  with  Scallops  and  Vegetables  p.  157 

Pasta  Tricolore  p.  156 

Penne  with  Walnut  Sauce  p  156 

Pepper  Steak  p  147 

Radiatore  with  Spinach,  Garlic  and  Goat  Cheese  p.  158 

Ravioli  in  Tarragon  Cream  p  158 

Ruote  with  Broccoli  and  Anchovies  p  157 

Stir-Fried  Chicken  and  Pea  Pods  p.  147 

Tortellim  in  the  Pink  p  156 

Buffalo  Chicken  Wings  p.  149 
Oysters  Rockefeller  p.  137 
Smoked  Fish  Pite  p.  150 
•Taco  Dip  p  96 

DESSERTS 

Bailey  Square  Chocolate  Cake  p.  155 

Better-Than-Sex  Cake  p.  152 

Cerinos  Excellent  Cheesecake  p  155 

Chocolate  Chip  Cookies  p  153 

Commissary  Chocolate  Chip  Fudge  Cake  p  152 

Magic  Cookie  Bars  p  149 

Old- Fashioned  Rice  Pudding  p  153 

Peach  Pound  Cake  p  155 

Raspberry  Fool  p  94 

Spring  Breeze  Cheesecake  p  139 

ENTREES 

MISCELLANEOUS 

Jell-O1  Gelatin  Cheer  'Em  Up  Salad  p  151 
Olive  Salad  for  Muffulcttas  p.  150 

SIDE  DISHES 

Asparagus  with  Orange- Pecan  Butter  p  94 
Broccoli  di  Rape  Risotto  p  140 
Mustard  Greens  and  Blackeye  Peas  p.  137 
Peppered  Chicory  and  Prosciutto  p  140 
Pickled  Beet  and  Greens  Salad  p  138 
Sauteed  Swiss  Chard  with  Pine  Nuts  p  136 
Warm  Greens  Salad  p  138 
Watercress  Stir-Fry  p  140 

A.l.'  Savory  Stuffed  Peppers  p  95 
Carnival  Jambalaya  p  103 
Deep-Dish  Pizza  p.  144 
Fajitas  p.  144 

Faifalle  with  Shiitake  and  Fontina  p.  156 
Greek-Style  Greens  Pie  p  136 
Ham  Steak  in  Madeira  Sauce  p.  94 
Johnny  Marzctti  p  149 

SOUPS 

Caldo  Verde  p.  138 
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PASTA 

continued 


vegetables  and  continue  cooking.  Drain 
well  and  transfer  to  a  warm  serving 
bowl.  Add  sauce;  toss  well.  Sprinkle 
with  chives.  Makes  4  servings,  765 
calories  each. 

RADI ATORE  WITH  SPINACH, 
GARLIC  AND  GOAT  CHEESE 

Radiatore  means  radiator  in  Italian — 
an  unusual  name  for  a  delicious, 
thickly  ruffled  pasta. 

Total  prep  time  and  cooking  time: 
20  minutes 

12  ounces  radiatore,  ruffles  or 

rotelle  pasta 
1/2  cup  butter 

or  margarine 
1  tablespoon  finely  chopped  garlic 
1  pound  fresh  spinach,  well-rinsed, 
trimmed  and  torn  into  bite-size 
pieces 
1A  teaspoon  salt 

Vi  tablespoon  freshly  ground  pepper 
4  plum  tomatoes  or  2  medium 
tomatoes,  seeded  and  chopped 
(about  1  Vt  cups) 
4  ounces  goat  cheese,  crumbled 

Cook  pasta  according  to  package  direc- 
tions. In  large  saucepan  melt  butter  over 
medium  heat.  Add  garlic  and  saute  30 
seconds.  Add  spinach,  salt  and  pepper; 
saute  2  minutes  or  until  spinach  is  wilted. 
Transfer  pasta  to  a  warm  serving 
bowl.  Add  spinach,  tomatoes  and  goat 
cheese;  toss  well.  Makes  4  servings, 
645  calories  each. 

RAVIOLI  IN  TARRAGON  CREAM 

If  you  can't  find  a  good  ravioli,  sub- 
stitute cheese  tortellini. 

Total  prep  time  and  cooking  time: 
15  minutes 

2  tablespoons  butter  or  margarine 
2  ounces  prosciutto,  julienned 
IVfe  cups  heavy  or  whipping  cream 

1  tablespoon  chopped  fresh 

tarragon  or  1  teaspoon  dried 
Salt  and  freshly  ground  pepper 

2  boxes  (13-14  oz.  each)  fresh  or 

frozen  cheese-filled  ravioli 
Freshly  grated  Parmesan  cheese 

In  medium  saucepan  melt  butter  or 
margarine  over  medium  heat.  Stir  in 
prosciutto  and  saute  1  minute.  Add 
cream  and  tarragon;  season  with  salt 
and  pepper.  Simmer  2  minutes  or  until 
cream  is  slightly  thickened. 

Meanwhile,  cook  ravioli  according  to 
package  directions.  Spoon  half  the  sauce 
into  a  warm  shallow  serving  bowl.  Add 


A  WOMAN  TODAY 

continued  from  page  24 


neither  reaction  being  something  I  could 
afford  right  then.  I  found  myself  begin- 
ning to  pray  for  us.  Then  out  of  nowhere 
a  line  from  a  gospel  song  I  remembered 
from  Sunday  school  came  into  my  head, 
"Do,  Lord,  oh,  do,  Lord,  oh,  do  remember 
me . . ."  Mindlessly,  I  repeated  it  over 
and  over  like  a  mantra.  Its  repetition  had 
a  soothing  effect,  and  I  heard  my  breath- 
ing start  to  regulate  itself.  I  was  still 
frightened,  but  the  rising  hysteria 
had  subsided. 

Now  I  was  aware  only  of  the  chafing 
of  the  rough  cotton  fabric  of  the  baggy 
Afghan  pants  against  my  legs  because 
we  were  moving  so  fast.  I  tripped 
again  and  went  down  on  one  knee.  Wa 
kil  helped  me  to  my  feet  and  continued 
to  hold  my  hand.  I  wasn't  sure  if  he  did 
it  to  stop  me  from  constantly  falling,  or 
to  make  sure  I  kept  up,  but  human 
contact  had  never  felt  so  good. 

At  four  A.M.  we  finally  arrived  at  the 
tiny  village  that  was  our  destination. 
As  we  reached  the  outskirts,  a  man 
came  out  to  greet  us,  and  he  led  us  to  a 
house  just  inside  the  village  wall.  The 
owner's  sheep  had  been  herded  into 
the  small  fenced  yard  in  front  of  it.  As 
if  expecting  to  be  fed,  the  animals 
moved  en  masse  toward  me.  I  tried  to 
push  my  way  through.  "Excuse  me, 
sheep,  excuse  me,"  I  found  myself  say- 
ing inanely.  Then  I  began  to  giggle 
uncontrollably,  the  near-hysteria  that 
had  been  so  close  to  the  surface  for  five 
hours  finally  catching  up  with  me 

Several  weeks  later  we  safely 
crossed  the  Afghan  border  and  headed 
toward  the  Resistance  headquarters  in 
neighboring  Pakistan.  The  freedom 
fighters  escorted  me  to  my  safe  room 
and  then  left  me  to  catch  up  on  much 
needed  sleep.  I  idly  picked  up  a  week 
old  copy  of  an  English-language  news 
paper.  As  tired  as  I  was,  I'd  been  out  of 
touch  for  so  long  that  the  journalist  in 
me  craved  information.  At  the  bottom 
of  page  six  was  a  headline  that  made 
my  skin  crawl:  "Soviet  copters  attack 
newsmen."  The  story  went  on  to  read, 
"A  U.S.  photographer  traveling  with  a 
reporter  killed  in  Afghanistan  has  re 
ported  that  the  attack  was  carried  out 
by  Soviet  helicopters."  The  Soviets  had 
finally  made  good  on  the  threat  to  kill 
the  next  foreign  journalist  found  in 
side  Afghanistan  with  the  Resistance. 
Charles  Thornton,  a  fifty-year-old  re- 
porter for  the  Arizona  Republic,  and 
father  of  two,  had  become  the  first 
American  to  die  in  this  war.  A  chill  hit 
me  as  I  read  the  story,  and  I  realized 
that  Charles  and  I  had  been  doing  the 
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Jordache  introduces 
sportswear  for  Real  Women. 
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Forget  stores  where  all  the  fun  clothes  look  like  they 
cvere  designed  for  window  mannequins. 

Tordarhp  has  nnr  tooprhera  rerrifir  collection  of  coordinated 


fashion.  And  while  the  collection  is  large,  the  prices  are  not- 
from  Sll  to  S20. 

Soifvon're  a  Real  Woman  /\  .    .  _      .    _ 
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For  a  light,  refreshing  taste  that  isn't 
light  on  nutrition.  In  four  delicious  flavors. 
Del  Monte  pineapple  blends  juice  drink. 
It's  the  sensible  alternative. 
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FOOD  CRAVINGS 

continued  from  page  70 

)p  pounds  at  first,  but  most  of  the 
ight  loss  will  be  water.  Glycogen,  a 
tdy  source  of  energy  composed  of 
ople  sugar  (glucose)  in  a  water 
apper,  is  stored  in  your  muscles  and 
xr  liver.  At  the  beginning  of  a  low- 
■b  diet,  your  body  turns  to  this  sup- 
'  and  burns  it  up  quickly;  when  the 
xogen  goes,  you  lose  water.  But  if 
j  stay  on  such  a  diet,  you  may  run 
t  of  energy — the  brain's  fuel.  In  ad- 


obsessed  with  high-carbohydrate  foods, 
perhaps  in  an  effort  to  boost  depleted 
sugar  as  well  as  serotonin  levels. 

There  are  two  kinds  of  carbohy- 
drates— simple  (sugars)  and  complex 
(grains,  legumes,  starchy  vegetables). 
Simple  carbohydrates  are  short-chain 
molecules  that  break  apart  quickly  to 
give  you  fast  energy.  But  they  are  the 
dieter's  downfall  even  as  they  satisfy — 
temporarily — your  carbohydrate  crav- 
ing. By  reaching  for  a  sugary  snack, 
you'll  be  adding  lots  of  calories  and 
getting   no    long-term   satisfaction. 


fullness  for  a  longer  period  of  tim<l 
However,  a  typical  diet  meal,  such  z 
fruit  salad  with  cottage  cheese  or 
hamburger  patty  with  a  canned  peac 
may  be  too  low  in  complex  carboh; 
drates.  Your  dieting  efforts  may  1 
doomed  if  your  low-cal  meals  have  fev 
er  carbohydrates  than  you  need  to  t 
satisfied.  What  should  you  eat?  L 
stead  of  avoiding  carbohydrates  entir 
ly,  try  incorporating  small  amounts  i 
them  into  your  diet,  especially  at  thos 
times  of  the  day  when  your  craving  f< 
sweets  or  snacks  is  strongest.  Also,  < 
each  meal  have  at  least  one  serving  c 
a  complex  carbohydrate,  advises  Re 
berta  Pearle  Lamb,  R.D.,  a  nutritio 
consultant  in  Marina  del  Rey,  Califo 
nia.  A  slice  of  bread,  half  a  cup  of  rio 
or  a  small  potato  added  to  your  di< 
plate  will  increase  satiety. 

A  craving  for  fat  and  protein 

Complex  carbohydrates  are  not  th 
whole  answer  to  conquering  food  crav 
ings  and  achieving  dieting  success 
Nowadays,  the  diet-conscious  cut  wa; 
down  on  protein-rich  foods  such  as  be- 
or  cheese,  which  are  slightly  higher  i 
calories  than,  say,  fish  or  chicke 
They  are  also  often  told  to  avoid  en 
tirely  even  a  small  amount  of  fat.  Thi 
may  be  a  mistake.  Recent  evidence  in 
dicates  that  if  you're  on  a  rigid  die 
that  reduces  these  nutrients  to  ver 
low  levels,  you  may  unwittingly  be  sab 
otaging  your  own  efforts  to  lose  weight 

The  passage  of  fats  and  proteins— 
especially  fats — from  your  stomacl 
into  your  small  intestine  triggers  i 
rise  in  levels  of  cholecystokinin  (CCK) 
a  hormone  that  some  scientists  specu 
late  may  stimulate  a  part  of  the  brair 
called  the  hypothalamus,  signaling  full 
ness.  Without  protein  and  a  smal 
amount  of  fat,  you  may  continue  to  fee 
hungry.  One  still-to-be-proven  theorj 
suggests  that  the  obese  may  noi 
be  producing  enough  CCK. 

Then,  too,  since  proteins  and  fats  an 
the  slowest  of  all  foods  to  be  digested 
they  keep  you  feeling  fuller  longer.  Th« 
trick  is  to  eat  just  enough  of  each  so  yoi 
feel  satisfied  but  still  lose  weight. 

Let's  say  you're  breakfasting  or 
whole  grain  cereal  with  nonfat  milk 
You  may  think  you're  off  to  a  gooC 
start,  but  this  meal  may  be  too  low  ir 
fat  to  get  you  through  the  morning 
without  heading  for  the  doughnuts  b> 
ten-thirty.  A  smarter  move:  Switch  tc 
low-fat  milk  and  add  a  tablespoon  oi 
sliced  almonds  to  your  cereal. 

At  lunch  or  dinner,  don't  skip  the 
salad  dressing.  Ask  instead  for  a  table- 
spoon of  dressing  on  the  side  and  mix 
it  with  extra  vinegar.  The  fifty  to  sev 
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BYTHE  TIME  YOU  REMEMBER 
YOU  LEFT  IT  ON,  IT'S  OFF. 

Ten  minutes  ago,  you  left:  your  house  behind.  And  your  iron 
on.  But  don't  panic.  You  have  the  Black  &  Decker  Automatic 
Shut-Off™  iron  *  remember? 

Go  away  from  it,  and  it  sounds  an  alert.  If  you 
don't  return,  it  remembers  to  shut  itself  off.  It 
even  beeps  and  lights  when  the  temperature 
you've  selected  is  right.  So  you  never  have  to 
worry  if  your  iron's  too  hot  or  cold. 

And  like  all  Black  &  Decker  household 
products,  it  has  a  full  two-year  warranty.  m 

So  relax.  With  the  Black  &  Decker  Auto-       f  ^, 

matic  Shut-Off™  iron,  your  ironing  worries 
are  completely  extinguished.  And  remem- 
ber, GE  irons  are  now  Black  &  Decker. 

THE  AUTOMATIC  SHUT-OFF "  IRON. 

#  BIACK&DECKER 

IDEAS  AT  WORK" 


For  generations,  the  Libby's  label  has 

stood  for  quality.  That's  why  Libby's 

selects  only  fine,  firm  salmon  that  meets 

our  rigid  standards  for  flavor  and  quality 

. .  .-standards  that  have  been  maintained 


for  over  70  years.  What's  more,  Libby  s 
Salmon  is  packed  in  its  own  natural, 
nutritious  oils  —  while  some  others  are 
simply  packed  in  water.  So  with  Libby's 
Salmon,  quality  is  only  natural. 


FOOD  CRAVINGS 

continued 

it  a  slice  of  bread  with  a  dab  of  but- 
r  or  margarine. 

Help  from  high  fiber 

iods  that  are  rich  in  fiber  may  also 
i  in  battling  binges.  Dietary  fibers 
and  in  whole  grains  and  vegetables 
ay  reduce  the  absorption  of  fats  con- 
ined  in  other  foods  you  eat.  The  fi- 
rs appear  to  pick  up  a  small  amount 
fat  as  they  pass  through  your  intes- 
le;  they  also  provide  bulk  and  help 
event  constipation.  High-fiber  foods 
sorb  water,  promoting  a  sense  of 
Uness  so  you  have  a  better  chance  of 
oiding  more  fattening  choices. 
"So  if  you  must  have  a  pat  of  butter, 
t  it  on  a  piece  of  high-fiber  bread 
hole  grain) .  . .  this  way,  you'll  prob- 
ily  absorb  fewer  calories  from  the 
itter,"  says  Gabe  ML  kin,  M.D.,  in  his 
ok  Getting  Thin  (Little,  Brown, 
183).  Eat  your  sala<-  before  your 
tree  to  fill  you  up.  Or  make  a  dessert 
fresh  fruit  or  fresh  fruit  salad. 

Texture  and  taste 

ill    ntVioT   r»5earcli    nnints    tn    fartr-rs 


in  a  study  that  they  conducted  at  the 
Veterans  Administration  Medical  Cen- 
ter in  Minneapolis,  is  satisfying  be- 
cause it  reduces  tension.  But  most  diet 
meals  of  yogurt,  cottage  cheese  or  fish 
have  little  texture  and  yield  no  real 
chewing  satisfaction. 

Yet  it's  easy  to  add  foods  that  are 
crunchy  and  chewy  without  going 
overboard  on  calories — a  slice  of  a 
crusty  French  baguette,  a  hard  roll, 
bread  sticks,  or  broiled  beef  one  evening 
instead  of  fish.  For  real  crunchiness, 
scoop  out  and  discard  the  soft  inside  of  a 
hard  roll  or  bagel  and  toast  the  crust. 

Taste,  too,  is  an  important  stimulant 
as  well  as  a  primitive  area  of  intense 
pleasure,  and  the  latest  research 
shows  that  a  weight-loss  plan  lacking 
a  variety  of  tastes  and  smells  is  likely 
doomed  to  fail.  (Studies  by  Susan 
Schiffman,  Ph.D.,  professor  of  medical 
psychology  at  Duke  University,  indi- 
cate a  genetic  factor  may  be  at  work; 
obese  patients,  she's  found,  have  crav- 
ings for  flavor  that  are  far  more  in- 
tense than  those  of  thin  people .) 

What's  more,  though  you  may  drop 
pounds  on  a  diet  that  prescribes  eating 
only  one  kind  of  food — an  all-fruit  diet, 


on  eating.  However,  if  you're  deprive 
of  taste  stimulation  too  long,  such 
diet  will  boomerang,  and  you  may  soo: 
binge  on  sweet  or  salty  foods. 

How  can  you  add  flavor  without  add 
ing  calories?  Be  sure  to  include  a  sma] 
amount  of  fat — a  teaspoon  of  buttei 
margarine,  mayonnaise  or  oil  for  a  to 
tal  of  forty  calories  with  each  meal — 1< 
enhance  the  flavor  of  foods.  Althougl 
fat  enhances  the  flavor  of  the  food,  thi 
tongue  cannot  actually  taste  the  fa 
itself.  Also,  learn  to  cook  with  a  vari 
ety  of  spices  and  seasonings  (othe: 
than  salt  and  sugar),  hot  sauces  o: 
mustards  to  make  foods  more  exciting 

The  hormonal  link 

As  hormone  levels  in  the  body  fluctu 
ate,  so,  too,  do  cravings  for  differen 
types  of  food.  Studies  have  shown,  foi 
instance,  that  when  progesterone 
rises — during  the  second  half  of  tb 
menstrual  cycle  or  during  pregnancy— 
a  woman's  desire  for  carbohydrates  in 
creases.  At  these  times,  the  level  oi 
serotonin  in  the  brain  also  falls,  trig 
gered,  some  reseachers  believe,  by  £ 
decrease  in  the  level  of  vitamin  B6. 
To  counter  these  hormonal  shifts 
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ry  of  taking  over-the-counter  vita- 
jn  B6  dietary   supplements.   Large 
ses — 2,000  mgs  a  day — can  cause  se- 
re neurological  problems.  Some  ex- 
rts  believe  that  even  200  to  500  mgs 
day  can  be  harmful,  so  be  sure  to 
eck  with  your  doctor  first.  Adding  a 
|  uplex  carbohydrate  to  your  meals  is 
>o  important  to  help  control  carbohy- 
|  ate  bingeing  at  this  time. 

reur  diet  and  your  emotions 

Jmetimes  food  becomes  a  metaphor 
:  what  is  missing  in  a  person's  life, 
hen  we  are  lonely,  tense,  over- 
priced or  depressed  we  naturally 
ek  comfort  and  relief,  and  for  many, 
ngeing  on  a  favorite  food  is  relax - 
g  and  satisfies  certain  longings 
I 'hen  you  were  little  and  feeling  sad 
hurt,  didn't  Mommy  give  you  a  spe- 

|al  treat  to  make  it  all  better?). 
We  also  develop  cravings  for  partic- 
ar  foods  simply  out  of  habit.  After 
jars  of  teaming  your  morning  coffee 

I  ith  a  bagel  and  cream  cheese,  or  your 
ternoon  cup  of  tea  with  a  French 

Killer,  it's  hard  to  get  yourself  out  of 
lat  frame  of  mind.  But  habits  can  be 

|nlearned,   too.    By   substituting   a 
tanned  high-carbohydrate  snack — an 

|  pple,  a  banana,  a  rice  cake,  popcorn 
even  a  small  potato  would  do  the 

lick — midmorning   or   midafternoon, 


you'll  keep  your  blood  sugar  at  a  con- 
sistent level  all  day  and  avoid  binges. 

Then,  too,  some  people  are  simply 
more  susceptible  than  others  to  the 
sight  and  smell  of  food.  According  to 
studies  conducted  by  Judith  Rodin, 
Ph.D.,  professor  of  psychology  and  psy- 
chiatry at  Yale  University,  some  peo- 
ple, fat  or  thin,  respond  more  quickly 
and  dramatically  to  mental  images  of 
foods  than  do  other  people,  producing 
more  blood  insulin — a  chemical  closely 
linked  to  increased  appetite — by  sim- 
ply conjuring  up  images  of  food. 

If  you've  found,  for  instance,  that 
you  gain  weight  just  thinking 
about  food  because  it  leads  inevitably 
to  bingeing,  learn  to  substitute  other 
behaviors  for  eating.  For  example, 
when  your  mind  wanders  to  that  left- 
over pint  of  ice  cream  in  the  freezer,  or 
the  last  cookie  in  the  box,  take  a  walk, 
call  a  friend  or  pick  up  a  good  book 
until  the  urge  to  eat  passes.  Throw  out 
the  tempting  foods,  and  don't  put  your- 
self in  situations  that  overstimulate 
your  senses — a  teeming  buffet  table  or 
cafeteria  where  food  is  bountifully  dis- 
played is  only  going  to  make  it  tougher 
to  manage  your  food  cravings. 

Of  course,  there  is  still  much  to  be 
learned  about  why  we  eat  what  we  eat. 
However,  by  recognizing  that  there 
are  physiological  as  well  as  emotional 


reasons  for  binges,  you  can  take  steps 
to  counter  cravings.  Remember: 

•  Incorporate  complex  carbohydrates 
into  your  daily  meals  and  cut  down  on 
fats  and  sweets:  Pasta  and  whole 
grains  (whether  in  bread,  crackers  or 
cereal)  programmed  into  your  meals 
on  a  regular  basis  will  keep  you  from 
feeling  deprived  as  well  as  help  main- 
tain a  consistent  blood- sugar  level  so 
you  can  better  fight  binges. 

•  Fats  are  essential  to  every  weight- 
loss  program,  too.  The  most  concen- 
trated form  of  energy,  they  also  en- 
hance the  flavor  of  the  other  foods  you 
eat.  Stick  with  unsaturated  oils  in 
small  amounts. 

•  Change  your  food  habits.  Pass  on 
your  old  standby  snack  foods — cookies, 
candies,  chips  and  other  processed 
foods  high  in  sugar  and  salt.  Try  in- 
stead dry  cereal,  a  whole-grain  En- 
glish muffin  or  a  frozen  banana. 

•  Accept  your  body's  physiological 
needs.  If  you  don't  give  your  body  the 
foods  it  needs  to  ward  off  binges,  you 
will  binge.  So  give  yourself  a  break. 
Stop  berating  yourself  for  your  lack  of 
willpower  and  try  instead  to  change 
the  way  you  eat.  Permanently.      End 

Henrietta  Spencer  is  a  Los  Angeles  psy- 
chologist who  is  also  a  specialist  in 
weight  control  and  eating  disorders. 
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TR AID  TO  BE  HAPPY 

continued  from  page  108 

r's  happy-go-lucky  attitude  was 
root  of  his  irresponsible  ways, 
bt  left  her  mother  to  carry  the  load 
untaining  the  household  and  sup- 
ng  the  children.  Laurie  also  re- 
id  her  dad  because  he  spent  his 
time  with  his  buddies  instead  of 

her.  So,  out  of  anger  and  disap- 
ment,  Laurie 
ys  emulat- 
or mother's 
us  ways. 
'ce,  twenty- 
also  felt 
>us  if  life 
ed  going  too 

But  unlike 
ie,  who  was 
d  of  being 
tuch  like  her 
r  if  she  ap- 


really  mean  "You  should  suffer,  just 
like  I  did." 

We  may  also  be  afraid  of  losing 
friends  if  we're  too  pleased  with  our 
lives,  thinking,  If  I'm  successful — if  life 
goes  well  for  me — people  won't  like  me 
anymore.  After  all,  misery  loves  com- 
pany, and  what  good  will  being  happy 
do  me  if  I'm  all  alone?  Yet  in  reality, 
most  individuals  are  attracted  to  happy 
people.  Sure,  some  people  are  envious 
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;d   cheerful, 

;  was  afraid 

ipearing  too 

rent    from 

family.    Her 

[grant    par- 

and      her 

sister  were 

;antly    com- 
ing. And  al- 

jh  such  un- 

>iness    had 

understand- 
when    her 

[y  members 
persecuted 

te  old  coun- 

;hey  had  no 

in  to  be  so 

rable  in  the 

life  they  had 

merica.  But 

still  concen- 

d  on  the  neg- 
aspects.  In 

j's    case,    as 

.den    writes, 

e  as  misera- 

is  Mother  or- 

er  is  to  *be- 

'  To  be  real- 

appy  means 

tand  alone 

ist  her  par- 
arid  perhaps 

ist  the  whole 

ly — and  that  prospect  may  be  a 

fying  one." 

lereas  Joyce  received  a  direct  mes- 
from  her  family  that  life  is  an 

ippy  affair,  many  of  us  get  mixed 

;ages:     "Whatever     makes     you 

y,  dear"  carries  the  subtext  "How 


WHY  STOP  NOW? 


SUN-MAID9  AMERICA'S  FAVORITE  RAISIN. 


or  threatened  by  a  friend's  good  for- 
tu  But  joy  and  contentment  usually 
give  u  a  radiance  that  draws  others 
closer.  So  let  the  misery  lovers  find 
other  company,  and  look  for  friends 
who  don't  resent  your  success. 


job  on  ourselves.  One  of  the  most  com' 
mon  traps  is  the  feeling  that  we  don't 
deserve  to  be  happy — a  feeling  that  is 
closely  aligned  with  low  self-esteem.  If. 
for  example,  a  child  grows  up  in  a  house- 
hold where  she's  constantly  told  she 
can't  do  anything  right,  her  self-con- 
fidence will  suffer.  Later  in  life  she'll 
tend  to  remember  the  negative  message 
and  always  feel  incompetent — and 
therefore  undeserving  of  rewards,  oi 
achieving  success 
and  of  feeling 
pleased  with  her- 
self and  her  life. 

Sometimes  we 
feel  we  don't  de-t 
serve  to  be  happj 
because  a  lovec 
one  isn't.  This 
was  true  for 
Erica,  thirty-two 
who  seemed  tc 
have  everything 
she  had  evej 
wanted.  She  was 
the  proud  mothei 
of  an  eight 
month-old  bab> 
girl,  and  her  hus- 
band,  Kevin,  was 
loving,  sensitive 
talented,  hand- 
some and  an  ex- 
cellent father 
Erica  was  alsc 
successful  in  hei 
part-time  careei 
as  a  computei 
analyst.  Neverthe 
less,  Erica  was 
consumed  with 
anxiety  and  the 
fear  that  every- 
thing she  lovec 
would  be  taker 
from  her. 

In  truth,  Erics 

felt    extremel) 

guilty  about  hei 

success    because 

her  mother  hac 

had  a  hard  life — 

and     Erica     fell 

that  she  hersel 

was    responsible 

While  her  mothei 

was  in  her  sopho 

more  year  at  ar 

Ivy   League   col 

lege,  she  had  become  pregnant — wit! 

Erica — and  had  dropped  out  of  school  t( 

marry  Erica's  father,  a  hardworking 

man  who  dominated  his  wife.  In  Erica'; 

eyes,  her  mother  had  given  up  a  promis 

ing  future,  and  it  was  the  daughter': 

fault.  Thus,  Erica's  inordinate  euilt  anc 
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AFRAID  TO  BE  HAPPY 

continued 

ciety  began  to  manifest  itself  in 
fsical  symptoms — trembling  and  oc- 
ional  dizziness.  Hers  was  a  rather 
reme  reaction,  which  certainly 
eatened  her  well-being.  But  just 
lut  everyone  at  some  time  (sub- 
isciously,  usually)  sets  up  similar 
tacles  to  her  own  happiness, 
^hese  obstacles  include  self-defeat- 
behaviors,  both  psychological  and 
fsical,  such  as  depression,  mas- 
ism,  phobias,  and  drug  and  alcohol 
lse,  or  stress-related  maladies  such 
migraine  headaches,  ulcers,  colitis, 
hritis  and  many  others. 
Sometimes  we  sabotage  our  suc- 
ses  by  not  working  hard  enough,  or 
being  especially  difficult  to  get 
ng  with.  In  the  workplace,  an  in- 
lity  to  tolerate  the  pleasure  of  doing 
11  can  result  in  performance  slippage 
1 — ultimately — failure. 
in  inability  to  tolerate  "too  much" 
jpiness  can  also  spoil  our  personal 
ationships.  Often,  for  example,  when 
)  people  fall  in  love,  they  are 
:used  on  each  other  and  on  the  ex- 
;ment  of  their  relationship,  they  are 
.  simply  happy,"  writes  Branden  in 
e  Psychology  of  Romantic  Love.  "But 
ide,  the  time  bomb  is  ticking Fac- 


ing each  other  across  a 
dinner  table,  feeling 
joyful  and  contented,  one 
of  them  suddenly  can't 
stand  it  and  starts  a  quar- 
rel over  nothing  or  with- 
draws and  becomes  mys- 
teriously depressed." 

Some  couples  just  can't 
let  their  happiness  exist. 
"The  impulse  to  make 
trouble  arises  seemingly 
from  nowhere,"  says 
Branden,  "actually  from  the  deep  re- 
cesses of  the  psyche,  where  the  anti- 
happiness  programming  resides." 

Kathy  experienced  this  three  months 
after  she  started  dating  Grant.  The 
twenty-four-year-old  nurse  and  the 
young  lawyer  had  wonderful  times  to- 
gether. It  seemed  they  couldn't  share 
enough.  But  about  the  time  Kathy  had 
told  all  her  friends  how  lucky  she  was 
to  be  involved  with  Grant,  things  started 
to  change.  She  felt  herself  becoming 
irritated  with  him  for  little  things.  His  tie 
was  never  on  straight.  He  watched  too 
much  TV.  Sometimes  she  didn't  even 
know  why  she  was  feeling  upset.  She 
just  was.  She  was  driving  her  own  hap- 
piness— and  Grant — away. 

Fortunately,  there  are  solutions. 
Awareness  is  the  first  big  step:  an  under- 
standing of  our  anti-happiness  pattern, 


An  inability 
to  tolerate 
"too  much" 
happiness 
can  spoil  oui 
personal 
relationship 


focusing  both  on  the  negative  message 
we  give  ourselves  and  the  psychologies 
payoffs  our  discontent  brings  us. 

The  rewards  off  unhappiness 

Erica,  for  example,  learned  that  in  addi 
tion  to  her  extreme  guilt  about  he 
mother's  unsatisfactory  life,  she  felt  gen 
erally  undeserving  of  the  good  things  tha 
had  come  her  way.  And  in  terms  of  he 
career  success,  there  was  a  troublesom 
little  voice  inside  insisting  that  a  woma 
isn't  supposed  to  do  so  well  out  in  the  bi. 
world,  and  that  her  man  would  leav 
her  if  she  were  too  successful.  Added  t 
that  was  Erica's  haunting  fear  that  it  wa 
unnatural  for  life  to  go  so  well — somt 
thing  terrible  was  going  to  happer 
and  suddenly  all  she  had  worked  so  har 
for  would  be  gone.  She  was  loaded  wit 
anti-happiness  messages. 
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Erica  also  realized  that  as  a  child  she 
had  gotten  attention  from  her  parents 
when  she  was  sick  or  unhappy.  So  there 
were  payoffs  for  not  appearing  too 
happy.  (This  doesn't  mean,  by  the  way, 
that  we  shouldn't  respond  to  our  chil- 
dren when  they're  in  pain.  We  should. 
But  we  should  also  remember  to  give 
them  attention  when  they're  happy, 
and  to  share  in  their  delights.) 

When  we  become  aware  of  our  inter- 
nal messages  and  the  psychological 
payoffs  that  keep  us  unhappy,  the  next 
step  is  to  make  the  conscious  decision 
to  be  happy.  It  may  sound  strange  that 
we  actually  have  to  decide  to  be  happy, 
but  we  do.  And  that  decision  means  a 
commitment  to  changing  those  nega- 
tive messages  to  positive  ones,  and  to 
possibly  giving  up  some  of  the  old  re- 
wards we  got  for  being  unhappy. 

Erica  had  to  reexamine  her  rela- 
tionship with  her  mother.  When  she 
talked  to  her  mother,  Erica  realized  that 
her  mother  really  wanted  her  to  be 
happy — so  Erica  stopped  telling  herself 
to  feel  guilty  about  her  successes.  Inter- 
estingly, as  Erica  grew  more  confident, 
her  mother  broke  out  of  some  of  her  own 
anti-happiness  traps. 

Erica  also  learned  that  she  could  get 
attention  from  her  family  by  being  posi- 
tive and  fun  to  be  around — they  didn't 
react  only  to  distress  calls.  And  she  faced 


the  fact  that  she  might  lose  some  of  her 
old  friends  who  would  be  threatened  by 
her  successes,  but  she  decided  to  live  with 
this  fallout  if  it  occurred. 

After  reevaluating  the  messages  she 
had  given  herself,  Erica  wrote  down  the 
old  messages  she  had  used,  then  sub- 
stituted the  more  realistic  and  positive 
statements  she  was  going  to  incorpo- 
rate into  her  life.  For  example,  the  anti- 
happiness  thought  "I  can't  be  happy 
when  my  mother  is  so  unhappy"  was 
changed  to  the  more  accurate  "My 
mother  really  wants  me  to  feel  good. 
My  successes  will  make  her  feel  more 
fulfilled,  and  maybe  she  can  learn  from 
me  how  to  enjoy  the  good  moments  life 
offers."  Her  previous  admonition  "I 
don't  deserve  happiness"  was  changed 
to  the  more  realistic  "I,  like  any  human 
being,  really  do  deserve  to  feel  joy."  The 
foreboding  "If  I'm  happy,  something 
terrible  will  happen"  was  changed  to 
"There  is  no  evidence  for  such  a  prem- 
ise. Nothing  lasts  forever,  but  I'm  going 
to  live  in  the  here  and  now  and  enjoy 
the  good  things  when  they  come  along." 

Putting  ideas  into  practice 

Changing  familiar  patterns  of  thinking 
and  behaving  can  be  scary.  In  fact, 
many  people  prefer  the  discomfort  of 
their  familiar  unhappiness  to  the  un- 
familiar reality  of  feeling  positive  and 


joyful.  Some  individuals  discover  that 
they're  actually  addicted  to  unhap- 
piness. They  panic  when  it's  not 
around,  use  it  to  prevent  growth  and 
hide  behind  it  when  stress  levels  get 
high.  To  increase  our  tolerance  for  hap- 
piness, it's  necessary  to  expose  our- 
selves to  larger  and  larger  doses. 

In  my  work  with  couples  I  suggest 
they  practice  going  longer  and  longer 
without  harsh  words  or  arguments.  If  a 
crisis  comes  up,  of  course  they  should 
resolve  it.  But  they  must  build  up  their 
tolerance  for  feeling  pleasure  and  con- 
tentment in  each  other's  company. 

Many  people  can  overcome  a  signifi- 
cant portion  of  their  happiness  anxiety 
by  following  the  above  suggestions. 
Others  may  need  the  help  of  a  therapist 
or  will  want  to  ask  a  good  friend  to 
help.  Certainly,  personal  change  re- 
quires time  and  patience  and  a  sense  of 
humor — an  ability  to  smile  at  our  foi- 
bles, even  as  we  struggle. 

Just  remember,  enough  problems 
will  come  our  way  without  our  having 
to  create  some.  Living  life  to  the  fullest 
means  confronting  and  handling  the 
bad  times,  and  allowing  ourselves  to 
savor  the  good  ones. 

So  enjoy!  (It's  really  all  right.)     End 

Karen  Shanor  is  a  psychologist  in  pri- 
vate practice  in  Washington,  D.C. 


NEW  GENERATION 


t's  the  new 

Stch  A  Sketch 

Animator™  And 

lot  only  does  it 

iraw  anything  your 

Mdren  want  to  draw, 

jo  anywhere  they  want 

o  go,  and  save  drawings 

or  later,  it  actually  allows 

iiem  to  animate  what  they've 

drawn.  You've  got  to  see  it  to 

Delieve  it.  The  Etch  A  Sketch 

Animator'"  brings  drawings  to  life 

WQchJt  Sketch 


EW  SEXUAL  REALISM 

continued  from  page  58 

seem  macho.  But  you  know  what? 
as  tiring.  I  found  I  wasn't  getting 
id  the  way  other  guys  were.  Now  I 
sne  woman.  We  go  out  about  twice 
2ek,  and  we  see  each  other  on  the 
kends.  And  we're  talking  about 
ing  married.  What's  so  great  about 
ing  lots  of  different  sex  partners 
n  you  can  get  the  same  amount  of 
sure  from  one  relationship  and 
i  the  bonus  of  being  able  to  concen- 
s  on  your  work?" 

lure,  there  are  problems  in  our 
riage,"  said  a  thirty-eight-year-old 
her  of  two.  "And  some  of  them 
3  to  do  with  sex.  But  my  best  friend 
reed  her  husband  because  of  sex 
ilems  five  years  ago,  and  now  she's 
trying  to  find  someone  to  take  her 
om  the  cold.  I'd  rather  put  up  with 
1 1  have  than  go  looking  for  perfect 
I  bet  it  doesn't  even  exist." 
;ople  said  such  things 
ughout  the  sixties  and 
nties,  of  course.  But 
■  said  them  apologetical- 
is  if  they  might  be  ac- 
d  of  being  old-fashioned, 
ly  they're  expressing 
r  feelings  with  the  con- 
on  that  what  they're 
ng  isn't  retrogressive 
merely  sensible. 
)  a  large  extent,  it  is,  of 
se,  the  fear  of  AIDS  (ac- 
ed  immune  deficiency 
Irome)  that  has  sparked 
e  of  today's  new  sexual 
ism.  The  mysterious  dis- 
,  which  had  been  un- 
•vn  here  until  1981,  has 
:ken   29,500   Americans 


cubation  period  is  often  seven  to  ten 
years,  we  may  see  a  sudden  increase  in 
numbers  a  few  years  from  now.  There 
is  every  reason  for  heterosexuals  to 
be  concerned." 

Concern  about  the  spread  of  AIDS 
has  caused  many  experts  to  begin  tell- 
ing Americans,  no  matter  what  their 
sexual  preference,  to  exercise  caution 
in  their  sexual  relationships.  Appar- 
ently, the  message  has  gotten  through. 
Says  William  Blattner,  M.D.,  of  the 
National  Cancer  Institute,  "The  risk 
factors  for  infection  through  heterosex- 
ual contact  have  not  been  studied  in 
detail.  But  many  individuals  appear  to 
be  making  personal  decisions  on  how 
to  adjust  their  lifestyle  to  protect 
themselves."  Theresa  Crenshaw,  M.D., 
president  of  the  American  Association 
of  Sex  Educators,  Counselors  and 
Therapists,  says,  "AIDS  is  changing 
relationships  faster  than  anything 
since  the  sexual  revolution  began." 

Among  the  changes  are  new  rules, 


hirty-one  per- 
cent of  today's 
college  students 
think  their  par- 
ents7 genera- 
tion was  too 
promiscuous. 


to  date, 

its  incidence  is  expected  to  contin- 
ncreasing  at  a  frightening  rate, 
le  disease  is  so  far  confined  mainly 
iree  groups  of  individuals — homo- 
lal  men,  intravenous  drug  users 
those  who  received  transfusions 
re  adequate  methods  of  screening 
nation's  blood  supply  were  devel- 
l.  But  in  parts  of  Africa  where  the 
ase  has  long  been  common,  it 
ces  heterosexuals  who  neither  use 
avenous  drugs  nor  get  blood  intra- 
jusly.  In  the  United  States  as 
,  1,100  such  low-risk  individuals 
2  become  infected, 
sperts  are  concerned  that  the  dis- 
s  may  start  to  spread  more  rapidly 
the  heterosexual  population. 
:e  Wallace,  M.D.,  president  of  the 
ndation  for  Research  on  Sexually 
nsmitted  Diseases,  in  New  York 
r.  savs.  "Like  anv  other  sexual  dis- 


new  codes  and  all  manner  of  new  be- 
havior patterns.  The  dating-and-mat- 
ing  game  in  America  today  is  on  the 
verge  of  becoming  entirely  different 
from  what  it  was  just  a  year  ago. 

The  greatest  change  concerns  sexual 
loyalty.  After  years  of  being  out,  fideli- 
ty is  definitely  in  again.  Indeed,  psy- 
chologist Srully  Blotnick,  Ph.D.,  au- 
thor of  Otherwise  Engaged:  The  Private 
Liven  of  Successful  Career  Women  (Pen- 
guin, 1986),  found  in  a  1986  research 
survey  that  31  percent  of  today's  col- 
lege students  think  their  parents'  gen- 
eration was  too  promiscuous.  By  con- 
trast, ten  years  earlier,  when  he  asked 
college  students  whether  they  thought 
their  parents  had  been  too  promiscu- 
ous, just  4  percent  said  yes.  In  1966  a 
minuscule  1  percent  said  yes. 

Keeping  sex  special 

But  it  isn't  iust  vouner  DeoDle  who  are 


American  men  and  women  with  a  me- 
dian age  of  thirty-six  whether  they  re- 
garded casual  sex  positively  or  nega- 
tively, the  answers  revealed  a  surpris- 
ing distaste  for  the  experience.  Among 
the  men,  only  56  percent  viewed  casu- 
al sex  positively,  whereas  in  1976,  71 
percent  had,  and  in  1966,  75  percent 
had.  The  disapproval  was  even  more 
marked  among  women.  In  1966,  40 
percent  of  the  women  Blotnick  inter- 
viewed had  positive  feelings  about  the 
idea  of  casual  sex,  and  in  1976,  42 
percent  had.  But  in  1986,  the  propor- 
tion who  said  they  liked  the  idea  of 
casual  sex  dropped  to  24  percent. 

Accompanying  this  disdain  for  sex 
with  a  relative  stranger  has  been  a 
rise  in  romance  among  men  and  wom- 
en who  already  know  one  another 
People  now  seem  to  feel  more  secure 
about  dating  old  friends  and  acquain 
tances.  They  also  apparently  feel  less 
embarrassed  about  asking  the  ques 
tions  they  feel  they  must  ask. 

Among  the  married,  there 
have     been     changes,     too 
Blotnick  discovered  that  vis- 
its to  prostitutes  by  married 
men  have  plummeted.  Many  | 
of  the  men  in  his  1986  sam- 
ple said  they  were  fearful  ol 
catching    AIDS    or    herpes 
from    prostitutes.    And    ac 
cording  to  Helen  Singer  Ka 
plan,  M.D.,  Ph.D.,  professoi 
of  psychiatry  at  New  York 
Hospital-Cornell       Medica 
Center,  in  New  York  City 
and  director  of  the  hospital'; 
human      sexuality      clinic 
there  has  been  an  increast 
in  the  demand  for  sex  thera 
py  on  the  part  of  marriei 
couples.   "We   are   getting  more   am 
more   calls   for   our   treatment  thes< 
days,"  she  says,  "and  the  calls  are  com 
ing  from  a  new  kind  of  couple.  They'r 
the  ones  whose  marriages  used  to  lim 
along,  supported  by  adultery.  Instea 
of  worrying  about  solving  their  se 
problems,    the    husbands    or    wive 
would  just  have  affairs  outside  mai 
riage.    Now    they're    afraid    to,    an 
they're  flocking  in  for  help." 

Joyless  sex 

Interestingly,  the  new  sexual  realisi 
that  is  sweeping  the  country  is  n< 
merely  a  response  to  the  fear  of  AID! 
Before  the  AIDS  scare,  there  was  tr 
herpes  scare.  And  even  before  the  he 
pes  scare,  many  Americans  had  a 
ready  come  to  feel  that  the  standard 
of  the  highly  touted  sexual  revoluticj 
were  not  for  them.  Casual  sex,  despi! 
its  Dromised  boons,  had  not  lived  ii 
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.  Very  often 
the  best  contraceptive 

for  a  woman 

is  the  one  for  a  man. 


Okay.  What  would  be  the  best  contra- 
ceptive for  a  woman? 

First  of  all,  and  obviously,  it  would 
be  highly  reliable.  (Worrying  about  preg- 
nancy may  be  the  quickest  way  of  destroy- 
ing pleasure  known  to  woman.) 

Second,  it  should  be  without  the 
serious  side  effects  that  can  occur  with 
some  forms  of  birth  control. 

Then,  it  should  also  be  available 
without  a  prescription.  Not  complicated 
to  buy-or  to  use,  for  that  matter. 

And  if  it  could  help  provide  some 
protection  against  many  sexually  trans- 
mitted diseases,  wouldn't  that  be 
wonderful. 

And  ideally  (let's  tell  it  like  it  is),  this 
form  of  contraception  would  be  a  male- 
female  shared  responsibility. 

Get  ready  for  a  little  surprise.  This 
contraceptive  exists. 

It's  the  Trojan  condom. 

Condoms  are  highly  reliable  and 
effective. 

Use  them  properly,  and  they're  the 


most  effective  form  of  birth  control  you 
can  buy  without  a  prescription. 

They're  completely  without  serious 
side  effects  and  won't  interfere  with  the 
way  nature  intended  your  body  to  work. 

They're  easy  to  buy-you'll  find  them 
in  any  drugstore,  usually  on  a  display  rack. 

And  you  may  also  find  that  alternat- 
ing Trojan®  brand  condoms  with  the 
contraceptive  you  normally  use  brings  a 
very  special,  sharing  quality  to  your 
relationship. 

But  there's  even  more.  The  condom 
is  the  only  contraceptive  that  helps  protect 
you  against  many  sexually  transmitted 
diseases. 

It's  easy  to  see  why  a  woman  would 
like  the  idea  of  condoms  as  a  contracep- 
tive. Now,  why  Trojan  condoms? 

Because  the  Trojan  brand  is  highly 
respected,  widely  trusted,  and  the  one 
that's  used  the  most. 

So  if  you're  interested  in  a  form  of 
contraception  that  benefits  women,  it's 
simple.  Just  consider  the  one  for  a  man. 
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''Something  tells  me 
you  have  a  cat' 


If  people  can  smell  your 
cat  before  they  see  it, 
then  you  need  new  Glade* 
Litter  Fresh®  It's  a  brand 
new  shake-on  litterbox 
deodorizer. 

Litter  Fresh®  has  an 
anti-ammonia  formula 
that  virtually  eliminates 


More  Softness, 


Experience  more  freshness.  Experience 
more  softness.  Four  times  more  than  the 
other  leading  brand.  With  natural  ingredients, 
gentle  fragrances  and  long-lasting  bubbles 
to  help  moisturize  your  skin.  Get  Capri  and 
get  fresh  skin— and  more. 


*m  V  _ 


Cupn 


BUBBLING  BATH  FOAM 


With  Lanolin  to 
Moisturize  Skin 


Moisture  Rich 


Natural  skin  formulas  including . . . 
Vitamin  E,  Cocoa  Butter,  Aloe  Vera,  Lan 


NEW  SEXUAL  REALISM 

continued 


mid-seventies,  I  had  so  many  brief  af- 
fairs that  I  began  to  wish  they'd  just 
outlaw  sex.  I  went  out  with  everyone 
who  called,  and  went  to  bed  with  most 
of  the  men  I  went  out  with.  I  thought 
that  if  I  didn't,  they'd  consider  me  a 
stick-in-the-mud.  But  it  was  all  so 
empty.  What  I  discovered  in  the  seven- 
ties wasn't  the  wonderful  joy  of  sex, 
but  the  joylessness  of  it." 

She  gave  up  casual  sex  long  before 
the  AIDS  and  herpes  threats  were  pub- 
licized, went  through  a  long  period  of 
abstinence,  and  finally  met  the  widow- 
er who  became  her  husband.  She  dated 
him  for  two  months  before  they  made 
love.  "We  went  to  the  theater,  lots  of 
movies  and  good  parties.  We  had  so 
much  fun  I  was  afraid  to  spoil  it  all  by 
going  to  bed,"  she  says,  laughing.  "But 
when  we  finally  did,  it  was  terrific. 
The  better  for  having  waited,  I  think." 

She  is  not  atypical.  Nancy  Edwards, 
a  New  York  City  psychotherapist, 
says,  "AIDS  has  given  people  the  ex- 
cuse they  needed  to  do  what  they 
wanted  to  do  all  along — be  more  sexu- 
ally discriminating." 

She  is  echoed  by  Gabrielle  Brown, 


out  that  in  the  seventies  many  women, 
and  quite  a  few  men  as  well,  were 
turning  away  from  casual  sex.  "We 
were  already  going  in  the  direction  of 
more  responsible  relationships,"  says 
Brown.  "It's  unfair  to  use  AIDS  and 
herpes  as  the  reason  people  will  be 
more  careful.  People  are  more  intelli- 
gent than  that,  and  more  sensitive." 

Thus  far,  there  are  no  indications 
that  today's  realistic  sexual  standards 
will  return  us  to  the  severe  inhibitions 
and  restrictions  that  once  governed 
American  sexual  behavior.  College 
dorms  are  still  coed.  Young  people  still 
live  together  before  getting  married, 
and  by  and  large,  their  parents  accept 
these  trial  marriages. 

Nor  do  we  need  to  worry  about  the 
advent  of  a  new  era  of  Victorianism.  A 
good  indicator  of  this  is  one  of  Blot- 
nick's  findings  from  his  1986  sex  sur- 
vey. Of  X-rated  films  rented  in  1986, 
53  percent  were  rented  by  married 
couples.  In  1982,  only  11  percent  were 
rented  by  married  couples.  Clearly,  we 
are  a  society  that  still  places  a  great 
deal  of  emphasis  on  sexuality — but 
what  is  different  today  is  that  the  em- 
phasis is  on  experiencing  the  joys  of 
sex  within  the  context  of  a  committed, 
loyal  relationship.  "People  will  start 


who  you  could  sleep  with,  you'll  ask,  T 
wonder  who  I  could  love.'  " 

And  this  attitude  seems  to  be 
spreading.  Blotnick  says,  "For  years, 
people  used  to  think  the  grass  was 
greener  on  the  other  side  of  the  fence. 
The  sex  was  better  in  other  people's 
beds.  Not  anymore.  Last  year,  for  the 
first  time  since  we've  been  doing  our 
survey,  the  majority  of  people  we 
spoke  with  said  they  considered  their 
own  mate  the  best  candidate  with 
whom  to  be  uninhibited."  The  wave  of 
anxiety  over  the  spread  of  sexual  dis- 
eases and  the  wave  of  disappointment 
with  casual  sex  may  turn  out  to  be  the 
best  thing  to  happen  to  American  mar- 
riages and  relationships  in  decades. 

Given  this,  we  should  feel  optimistic 
about  the  direction  we're  heading  in. 
We  won't  be  seeing  a  return  to  the 
days  when  sexuality  was  a  dark  and 
dirty  secret.  Rather,  we'll  be  seeing 
more  and  more  instances  of  people  who 
value  their  chosen  sexual  partners 
highly  and  are  able,  if  necessary,  to 
tolerate  periods  of  sexual  abstinence. 
We  will  be  seeing  less  casual  sex  and 
more  committed  relationsnips.  We  will 
be  seeing  less  adultery  and  possibly 
less  divorce.  And  we'll  probably  all  be 
the  happier  for  it.  I  therefore  welcome 
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[f  you're  planning  a  vacation,  we'd  like  to  help.  Listed  below  are  Ladies'  Home  Journal  advertisers  offering  free  booklets  and  brochures. 
Simply  check  the  travel  information  you'd  like,  and  circle  the  corresponding  numbers  on  the  accompanying  Travel  Planner  coupon. 


1.  AMERICAN  CRUISE  LINES.  Cruise  the 
Mississippi  River,  New  England  or  the  East  Coast 
aboard  the  nation's  most  luxurious  cruise  ships. 
Enjoy  sumptuous  cuisine,  oversize  staterooms  and 
live  entertainment.  Choose  from  an  exciting  vari- 
ety of  4,  7, 10  and  14-day  itineraries. 

2.  AMTRAK  TRAVEL  PLANNER.  A  com- 
prehensive 92-page  guide  with  complete  informa- 
tion on  AMTRAK's  national  rail  route,  aboard  ac- 
tivities, accommodations  and  services  as  well  as 
hotel  and  tour  packages.  Experience  the  magic  of 
m  AMTRAK  vacation. 

3.  ARKANSAS.  Free  Vacation  Kit.  This  is  a 
raluable  tool  for  selecting  the  sights  and  attrac- 
tions which  make  up  a  great  vacation  in  The  Natu- 
ral State.  Your  free  kit  contains  a  state  highway 
map,  a  calendar  of  events,  a  color-packed  guide 
took  and  more  valuable  information  on  Arkansas. 

S.  HISTORIC  BARDSTOWN,  KY.  Two-hun- 
dred-year old  community,  rich  in  history  and  tra- 
dition. Special  attractions:  My  Old  Kentucky 
Home;  St.  Joseph  Petro  Cathedral;  "The  Stephen 
Foster  Story";  Wickland,  Home  of  Three  Gover- 
nors; Museum  of  Whiskey  History;  Distillery 
Iburs  available;  Old  Bardstown  Villages  and  Civil 
War  Museum.  Vacation  information  packets 
available. 

5.  "YOU'VE  GOT  A  FRIEND  IN  PENN- 
SYLVANIA?'. Philadelphia  Countryside  offers 
special  attractions,  shopping,  recreation  in  Bucks 
County  for  families,  individuals.  Come  see  us. 

6.  BUCKS  COUNTY  ESCAPE.  Please  send  a 
free  copy  of  'The  Map",  a  full-color  guide  for  a 
Bucks  County  vacation;  including  bed  &  breakfast 
accommodations,  restaurants;  historic  sights,  art 
galleries,  antique  and  other  quaint  shops. 

7.  CALIFORNIA  OFFICE   OF  TOURISM. 

Free  four-color  148-page  guidebook  to  "The  Cali- 
fornias."  Divides  the  state  into  12  different  re- 
gions, each  with  its  own  special  surprises. 

8.  CAPE  COD  CHAMBER  OF  COM. 
MERCE.  New  England  charm,  great  beaches 
throughout  fun-filled  Cape;  wonderful  seafood, 
restaurants,  inns. 

9.  CHARLESTON,  SC.  This  beautiful  and  his- 
toric seaport  city  has  become  a  year-round  resort. 
Horse-drawn  carriages,  museums,  forts,  antique 
shops,  historic  homes,  gardens,  plantations,  beach 
resorts,  luxury  hotels,  charming  inns  and  out- 
standing restaurants.  Free  brochure. 

10.  DAYTONA  BEACH.  Just  for  the  fun  of  it! 

Twenty-three  miles  of  wide,  smooth,  sandy  beaches, 
golf,  tennis,  jai  alai,  greyhound  racing,  champi- 
onship nu-.tor  racing  at  Daytona  International  Speed- 
way, close  to  Writ  Disney  World  and  EPCOT  Center. 
Great  accommodations  and  restaurants  in  all  price 
ranges.  Send  for  free  color  brochure. 

11.  DELTA  QUEEN  STEAMBOAT  CO.  Our 

free  brochure  shows  you  why  steamboatin'  aboard 
the  Delta  Queen  and  the  Mississippi  Queen  is  still 
the  only  way  to  travel. 

12.  EUREKA  SPRINGS,  ARKANSAS.  The 

Ozarks  Main  Event.  Get  the  fun  and  adventure  of 
Eureka  Springs,  Arkansas,  the  most  unusual  city  in 
all  of  the  Ozark  Mountains.  See  historical  and  natu- 
ral attractions,  Victorian  charm  and  more  in  this, 
the  city  where  time  stands  still.  See  the  great  Pas- 
sion Play,  Country  Music  shows,  trolleys,  trains  and 
great  natural  attractions. 

13.  SANDS      BEACH      CLUB.      Year-round 

oceanfront  resort  with  fully  equipped  suites  e  ad  effi- 
ciencies. Summer  childrenls  program.  Golf  privileges 
at   42   courses.    Enjoy   Topperis   Restaurant   and 


15.  MYRTLE  BEACH,  SC.  Ocean  Forest  Resort 
An  affordable  oceanfront  resort  2  bedroom/2  bath 
villas  with  living  room  and  complete  kitchen,  sleeps 
up  to  6.  Color  TV.  Outdoor  pools  and  heated  whirl- 
pools. Golf  privileges  on  30  courses.  Free  color 
brochure. 

16.  SHELL  ISLAND  RESORT.  Secluded  all- 
oceanfront,  all-suite  resort.  Windows  Restaurant 
and  Lounge,  indoor  and  outdoor  pool,  fitness  center. 
Summer  children's  program.  Send  for  free  brochures. 

17.  FT.  MAORUDER  INN,  WILLIAMS- 
BURG. An  AAA,  4-diamond  hotel  known  for  its 
deluxe  rooms,  friendly  service,  and  convenient  loca- 
tion near  Colonial  Williamsburg  and  Busch  Gardens. 
Plus  tennis,  swimming,  saunas,  and  a  fine  restaurant 
and  lounge.  Circle  17  for  a  free  color  brochure. 

18.  "PUT  GEORGIA  ON  YOUR  MIND". 

Send  for  Free  Travel  Kit  including  eight  regional 
brochures. 

19.  GOLDEN  ISLES  OF  GEORGIA.  Bruns- 
wick— Jekyll  Island — St.  Simons  Island — Sea  Is- 
land— Three  Islands  and  a  port  city.  Beaches — His- 
tory— Golf— Shopping — 3,000  hotel/motel  rooms. 
Free  GOLDEN  ISLES  color  brochures  and  maps. 

20.  GRAND  TETON  LODGE,  COLOR- 
ADO. Visit  Grand  Teton  National  Park,  one  of 
our  nation's  most  spectacular  parks.  For  a  more 
complete  natural  park  experience,  allow  us  to  pro- 
vide your  lodging,  food  and  many  exciting  activi- 
ties. Free  color  brochure. 

21.  HIGH  HAMPTON  INN  &  COUNTRY 
CLUB.  Ideal  family  resort  on  1200  acres  at  3600  foot 
in  the  Blue  Ridge  Mountains.  Golf,  tennis,  swimming 
boating,  sailing,  fishing.  Organized  children's  activi- 
ties. Write  or  telephone  for  free  color  brochure. 

22.  SEE  IDAHO!  Uncrowded  and  unspoiled. 
High  mountains,  crystal  lakes,  famous  rivers.  En- 
joy fishing,  camping,  white-water,  horseback  trips, 
or  just  sightseeing.  Two  free  color  booklets. 

23.  JEKYLL  ISLAND.  Georgia's  Island  Re- 
sort is  a  year-round  vacation  destination  with  nat- 
ural barrier  island  beauty.  10  miles  of  Atlantic 
Ocean  beach,  historic  tours,  golf,  tennis,  bicycle 
paths  and  9  seaside  hotels.  Free  color  brochure. 

24.  JOHANSEN  ROYAL  TOURS.  The  spec- 
tacular scenery  of  the  Canadian  Rockies  with  the 
Johansen  difference.  Eleven  exciting  tours  to  choose 
from.  Send  for  your  free  full-color  brochure  today. 

25.  KENTUCKY.  There's  no  place  in  the  world 
quite  like  Kentucky.  It's  all  the  peace  and  quiet 
you've  dreamed  about.  It's  lakes  of  crystal  clear 
water.  It's  galloping  thoroughbreds.  Come  and  en- 
joy. It's  pure  Kentucky. 

26.  KIAWAH  ISLAND  RESORT.  Free,  new 
Resort  magazine.  Ten  miles  of  beach,  two  complete 
resort  villages.  Nicklaus  and  Player  golf  courses, 
two  world-class  tennis  centers,  shops  and  bou- 
tiques, superb  low  country  cuisine,  and  more.  Spe- 
cial vacation  packages. 

27.  WALT   DISNEY   WORLD   GATEWAY! 

Stay  in  Kissimmee-St  Cloud  Resort  Area.  Be  clos- 
est to  Epcot  Center,  The  Magic  Kingdom,  Central 
Florida's  major  attractions.  Brochure  lists  accom- 
modations and  sights.  Big-time  attractions.  Small- 
town hospitality. 

28.  LAKES  REGION  OF  NEW  HAMP- 
SHIRE. Free  92-page  vacation  kit  for  one  of  New 
England's  favorite  vacation  areas.  Lodging,  dining, 
attr  rions,  boating,  swimming,  fishing,  antiq- 
uing, and  more.  Minutes  to  the  White  Mountains. 
Two  hours  from  Boston. 
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30.  AMERICA'S  SOUTHLAND.  Dixieland 
Jazz,  Creole  cooking  and  grand  hospitality — thatls 
what  Louisiana  is  all  about.  For  more  information 
on  the  festivals,  plantations,  paddlewheelers  and 
sights  of  Louisiana,  send  for  "Louisiana,  We're 
Really  Cooking!".™ 

31.  MARYLAND.  Sailing,  sunning,  hiking, 
antiquing  .  .  .  it's  all  waiting  for  you  in  Maryland. 
Send  for  your  free  travel  kit  today.  MARYLAND. 
More  than  you  can  imagine. 

32.  SEE  MASSACHUSETTS.  Free  when  you 
receive  the  Spirit  of  Massachusetts  Vacation  Kit 
It  contains  information  to  plan  your  vacation  any 
time  of  the  year,  including  destinations,  attrac- 
tions, and  calendar  of  events.  The  Spirit  of  Massa- 
chusetts is  the  Spirit  of  America. 

33.  FREE  SUMMER  "MINNESOTA."  Full-size, 
full-color,  24-page  newspaper.  Fifty  stories  about  places 
to  go,  things  to  do,  places  to  stay.  Calendar  listings  of 
560  events.  News  to  help  plan  a  great  vacation. 

34.  MISSISSIPPI  GULF  COAST.  26  miles 
of  semi-tropical  beaches.  Excellent  beachfront 
hotels.  Succulent  seafood.  Antebellum  tours. 
Shopping,  family  attractions,  golf,  fishing.  Free 
brochure  lists  money-saving  vacation  packages. 

35.  MYRTLE  BEACH.  Breathtaking  beaches, 
splendid  shopping,  fabulous  fishing,  glorious  golf, 
terrific  tennis,  superb  seafood,  non-stop  nightlife, 
and  incomparable  innkeepers.  Write  for  free  color 
brochure. 

36.  MYRTLE  BEACH  GOLF  HOLIDAY  of- 
fers an  exciting  free  color  72-page,  booklet  featur- 
ing 59  golf  packages  at  the  Grand  Strand's  leading 
hotels,  motels  and  condominiums.  Booklet  in- 
cludes pictures  of  courses  and  accommodations; 
rates;  and  travel  tips. 

37.  MYSTIC  SEAPORT.  17  acres  of  New  En- 
gland. Tall  ships,  Small  boats.  Seaport  village. 
Maritime  treasures.  Preservation  shipyard.  Dem- 
onstrations, activities  daily.  Antique  steamboat 
river  cruise.  Get  lost  in  time  at  America's  largest 
maritime  museum,  Mystic  Connecticut. 

38.  NEW  JERSEY.  Imagine  a  vacation  filled  with 
dreams.  Send  for  your  free  48-page  Vacation  Guide 
highlighting  places  to  go,  things  to  do,  and  places  to 
stay.  NEW  JERSEY  and  YOU.  Perfect  together. 

39.  NORTH  CAROLINA.  I'd  like  your  Free 
Travel  Package  with  facts  for  planning  where  to 
go,  where  to  stay  and  what  to  do  on  a  North 
Carolina  vacation. 

40.  NORWEGIAN    CARIBBEAN    LINES. 

Sail  off  into  the  sunset.  Norwegian  Caribbean 
Lines  offers  five  beautiful  ships  to  the  Caribbean, 
the  Bahamas,  Mexico.  For  3,  4,  7,  8  and  10  days. 
Best  food  and  entertainment  afloat  Free  brochure. 

41.  NOVA  SCOTIA  TOURISM.  Send  for 
your  copy  of  the  fabulous  Nova  Scotia  Tourism 
Guide,  containing  276  pages  of  travel  information 
and  9  color  fold-out  maps.  Don't  miss  the  1987 
International  gathering  of  the  Clans. 

42.  OCEAN  CREEK  RESORT,  Myrtle  Beach, 
SC.  Our  57-acre  oceanfront  resort  community  fea- 
tures a  private  Beach  Club,  Tennis  Club,  5  swim- 
ming pools  and  a  supervised  children's  program. 
Beautifully  furnished  villas  plus  an  outstanding 
restaurant  and  lounge  make  this  the  perfect  vaca- 
tion retreat. 

43.  OCEAN  DUNES-SAND  DUNES  RE. 
SORTS.  Our  combined  resorts  offer  rooms, 
suites,  efficiencies  and  villas.  Indoor  and  outdoor 
pools,  fitness  center,  restaurants  and  lounges.  Golf 
package  on  38  courses  and  free  tennis.  Send  for 
free  brochure. 
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45.  OLD     STURBRIDGE     VILLAGE,     Stur- 

bridge,  Massachusetts.  A  recreated  New  England 
village  where  the  life,  work,  and  celebrations  of 
the  1830s  are  demonstrated  year-round.  Restored 
homes,  shops,  mills,  farm.  Free  color  brochure. 

46.  AMERICA'S  OLD  WEST.  Five  great 
states  equal  one  fantastic  vacation  land.  Free  of- 
ficial Travel  Planning  Kits  from  MONTANA,  WY- 
OMING, NORTH  DAKOTA,  SOUTH  DAKOTA 
and  NEBRASKA.  We've  saved  the  best  of  the  Old 
West  for  you. 

47.  BEST  WESTERN  PATRICK  HENRY 
INN.  Closest  hotel  to  Colonial  Williamsburg,  just 
Vi  block  away.  301-room  full-service  hotel.  Colonial 
dining  room,  remote  color  TV,  AM-FM  clock  radio, 
game  room,  playground,  pool,  lounge,  guest  laun- 
dry. Busch  Gardens  3  minutes  away.  Meeting,  ban- 
quet and  conference  facilities.  Jamestown  and 
Yorktown  Victory  Center  just  minutes  away. 

48.  PENNSYLVANIA  DUTCH  COUNTRY, 

Lancaster  County.  Journey  through  another  country 
.  .  .  Pennsylvania  Dutch  Country.  Send  for  your  free 
Lancaster  County  Map  &  Visitors  Guide  to  attrac- 
tions, restaurants,  shops,  and  lodging.  Wilkum! 

49.  PHILADELPHIA.  Celebrate  America  and 
the  200th  Anniversary  of  the  U.S.  Constitution  in 
1987.  Send  for  a  free  Vacation  Packet. 

50.  PLYMOUTH  COUNTY.  Share  the  spirit 
of  Massachusetts.  Discover  the  Pilgrim  story,  col- 
orful cranberries,  local  wines,  whale-watch  cruises 
and  much  more,  lb  explore  a  fascinating  legacy 
where  it  all  began,  send  for  free  information. 

51.  LET'S  CO  POCONOS.  Vacation  planning 
kit  for  great  mountain  vacations  in  Northeastern 
Pennsylvania  .  .  .  full-color  brochures  and  maps  of 
where  to  go,  what  to  do  and  how  to  get  there  in  one 
over-stuffed  package.  POCONO  MOUNTAINS 
VACATION  BUREAU,  INC. 

52.  THE  PRINCESS  and  SOUTHHAMP- 
TON PRINCESS.  Bermuda  at  its  best.  Royal 
accommodations,  elegant  dining,  fabulous  facili- 
ties. These  deluxe  resort  properties  offer  a  vaca- 
tion experience  beyond  compare.  Don't  just  dream 
about  your  vacation,  make  it  a  reality. 

53.  ROYAL  CARIBBEAN  CRUISE  LINE. 

Exciting  7-,  8-,  10-  and  14-day  cruises  from  Miami 
to  popular  ports  of  call  throughout  the  Caribbean, 
Bahamas,  Bermuda,  South  America,  Mexico's 
Yucatan  and  the  Gulf  of  Mexico. 

54.  SAN  ANTONIO,  TEXAS.  Sunshine!  An- 
nual average  temperature  68.8°F.  Year-round  golf 
and  tennis.  Stroll  the  picturesque  Riverwalk.  Visit 
the  Alamo.  Dine  on  international  cuisine.  See 
touring  Broadway  shows.  Music  from  C&W  to  jazz. 
Free  visitor  guide  and  map. 


55.  SAVANNAH.  Experience  living  history  in 
Georgia's  mother  city  and  nation's  largest  national 
urban  landmark  historic  district.  Vacation  plan- 
ning packet  of  brochures  offering  beach  and  city 
accommodations,  restaurants,  sightseeing,  recrea- 
tion map.  Free  Savannah  packet. 

56.  NEW  HAMPSHIRE  SEACOAST.  FREE 

"Map  &  Guide"  with  informational  listings  on  ac- 
commodations, area  attractions,  Bed  &  Breakfast, 
camping  areas,  crafts,  factory  outlets,  fishing, 
boats,  galleries,  historical  sites,  malls,  museums, 
restaurants,  specialty  shops,  and  more.  Bring  the 
family  for  a  New  Hampshire  Vacation! 

57.  SLEEPY    HOLLOW    COUNTRY.    New 

York's  Historic  Route  9;  Three  centuries  of  history; 
Sunnyside;  Home  of  Washington  Irving;  Phil- 
lipsburg  Manor;  Grist  Mill;  Trade  Center;  Van 
Cortlandt  Manor;  Revolutionary  War  Estate. 

58.  FREE  SOUTH  CAROLINA  VACATION 
GUIDE.  Uncrowded  beaches  and  world-famous 
gardens.  Bright  blue  lakes  and  rolling  green 
mountains.  Historic  cities  and  graceful  planta- 
tions. 64  full-color  pages  of  smiling  faces  and  beau- 
tiful places. 

59.  TENNESSEE  VACATION  GUIDE.  Free 
80-page  guide  to  Tennessee  cities,  attractions,  his- 
toric sites,  recreational  opportunities  and  events. 
Map  included.  Also  available:  camping,  accommo- 
dations, State  Parks,  shopping,  fishing  and  out- 
doors in  Tennessee. 

60.  HAVE  A  BIG  TIME  IN  TEXAS!  Send  for 

a  Free  68-page  color  brochure  and  official  Texas 
Highway  map  that  will  help  you  plan  your  Texas 
vacation. 

61.  HEART  OF  THE  ROCKIES.  Free  travel 
planning  guide.  If  your  destination  is  Yellowstone 
or  Salt  Lake  City,  don't  miss  the  "West's  Best"  .  .  . 
with  maps,  suggested  itineraries  and  exciting 
ideas  to  enjoy  the  best  'looking*  scenery  in  Utah, 
Idaho  and  Wyoming. 

62.  WASHINGTON.  Discover  Washington 
State.  Send  for  your  Free  144-page  planning 
guide. 

63.  WHITE  MOUNTAINS,  NH.  Free  infor- 
mation kit  includes  maps  and  directory  for  lodg- 
ing, camping,  and  attractions. 

64.  WYOMING'S  MODERN  HIGHWAYS 

were  once  pathways  discovered  by  the  pioneers 
and  mountainmen.  And  they  all  lead  to  the  out- 
standing vacation  attractions  in  the  Rocky  Moun- 
tain West.  Send  for  details  of  Wyoming's  bridges 
through  time  .  .  .  our  special  vacation  trails. 


LHJ  TRAVEL 
PLANNER 

Circle  items  requested:       12         3         4         5       6 

P.O.  Box  2772 
Clinton,  Iowa  52735 

7       8       9       10       11       12       13       14       15       16 

17       18       19       20       21       22       23       24       25       26 

27      28      29      30      31      32      33      34      35      36 

37      38      39      40      41      42      43      44      45      46 

47        48        49        50        51        52        53        54        55 

56       57       58       59       60       61       62       63       64 

Offer  expires  July  31, 1987. 

Nnmo 

AdHroee 

PRO-PERM 


Professional 
Hd'ME  PERM 


30  Minute 
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no  drip  formula 


utomatic  timing 
stops  over-processing 


One  Application 


Many  of  the  most  successful  beauty 
salons  give  their  permanent  waves 
with  the  Pro-Perm  30™  Hot  Mousse 
Foam  Styling  Formula,  and  charge 
up  to  $50  for  it. 

Now  with  Pro-Perm  30,™  you  can 
get  the  same  professional  results 
right  in  your  own  home. 

Pro-Perm  30,™  is  mistake-proof! 

The  Hot  Mousse  Formula  styles 
in  just  30  carefree  minutes.  No  cap, 
no  gloves.  No  test  curl.  No  odor.  No 
mess.  No  mistakes.  And  special  built- 
in  conditioners  protect  and  pamper 
your  hair  for  as  long  as  your 
Pro-Perm  30,™  lasts.. .at  least  3 
months. 

Pro-Perm  30,™  promises  you'll  look 
and  feel  like  you  just  stepped  out  of 
the  most  exclusive  salon  in  town. 

Formulas  for  Normal,  Color-Treated, 
Hard  to  Curl  and  Body  Waving. 
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DISCOUNT  DRUG. 

S    y.UU        To  receive  your  rebale.  (ill  in      S   J  mvU 

t  this  coupon  and  send  it  along         £,   - 

with  the  UPC  code(s)  Irom  the 

back  ol  Pro-Perm"  package 

plus  cash  register  receipts)  wilh  purchase  price  circled. 

Mail lo:  PBOPERM- REBATE 
Box  #7486 
E.  Rulhertord.  N.J.  07073 
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Address 
Cil 


ily  . 
Stale 


.Zip. 


This  oiler  void  where  prohibited  and  expires  11/30/87. 


Comfort  Wherever  You  Are 

Take  them  anywhere.  Wear  them  anywhere.  These  flexible  all  occasion  leather  shoes 
come  in  three  smart  styles  and  a  variety  of  colors,  with  built-in  comfort. 


THE  MIRACLE  BABY 

continued  from  page  106 

ill  goes  well,  is  a  pregnancy, 
rary  knew  that  a  specialist  nearby 
5  having  a  very  high  success  rate 
h  this  technique.  Richard  P.  Marrs, 
I).,  of  the  Hospital  of  the  Good  Sa- 
ritan,  in  Los  Angeles,  which  is  affil- 
ed with  the  University  of  Southern 
ifornia,  has  a  national  reputation 
an  expert  in  gynecology,  infertility 
1  endocrinology.  The  couple  called 

an  appointment  but  had  to  wait 
lost  a  year  to  see  him. 
Dr.  Marrs  only  takes  patients  who 
re  tried  everything  else,"  explains 
nique,  a  tall,  beautiful  ex-model 
h  dark  hair  and  porcelain  skin.  Sit- 
g  on  the  sunny,  plant-filled  deck  in 

couple's  backyard,  she  recalls  the 
mts  leading  to  Phillip's  special 
bh,  last  June. 

)uring  the  initial  visit,  Marrs  ex- 
ined  regular  IVF  to  the  couple,  but 
also  told  them  about  an  even  newer 
hnique — frozen  embryo  IVF.  "He 
s  very  straightforward,"  Monique 
s.  "He  told  us  all  about  the  frozen 
bryo  technique,  but  he  also  gave  us 

nprrpntncrps     Hp    t.nld    us   that    he 


regular  IVF  and,  specifically,  at  induc- 
ing multiple  ovulation.  The  fertility 
drugs  that  were  originally  used  for 
IVF  would  usually  produce  three  or 
four  eggs,  all  of  which  would  be  fertil- 
ized and  transferred.  Newer  drugs, 
however,  could  produce  even  more 
eggs  each  month. 

"With  the  new  fertility  drugs,  we 
now  average  six  or  seven  eggs  per  cy- 
cle," explains  Marrs.  "Freezing  the  ex- 
tra embryos  is  important  because  it 
can  spare  the  woman  surgery  to  collect 
the  eggs  each  time.  We  don't  want  to 
implant  six  or  seven  embryos  because 
of  the  risk  of  multiple  births.  But  we 
also  don't  want  to  destroy  the  extra 
embryos — that's  not  ethical."  Instead, 
the  extra  fertilized  eggs — when  they 
are  eight  cells  large  and  called  embry- 
os— are  frozen  and  stored,  to  be  trans- 
ferred at  another  time. 

By  the  time  Gary  and  Monique  had 
their  first  appointment  with  Marrs,  he 
was  already  offering  this  new  tech- 
nique to  all  couples  coming  in  for  regu- 
lar IVF.  The  couple  decided  to  allow 
Marrs  to  freeze  any  extra  embryos. 

Under  Marrs's  direction,  Monique 
began  taking  the  drugs.  Four  embryos 
resulted    frnm    hpr    fire*-    rvrle-    TTitpp 


enough  embryos  left  over  to  freeze,  anc 
again  Monique  did  not  become  preg 
nant.  On  the  third  try,  there  were  nine 
embryos:  Four  were  transferred  and 
three  were  frozen  (two  were  found  tc 
be  not  viable  and  were  discarded) 
Once  again,  however,  Monique  did  not 
become  pregnant. 

The  failures  were  heartbreaking  for 
the  couple.  Each  time  the  embryo 
were  transferred,  Gary  and  Monique 
would  get  their  hopes  up,  only  to  find 
out  that  they  would  have  to  start  all 
over  again.  The  constant  stress  was 
difficult  to  live  with. 

"The  third  time,  I  was  sure  it  would 
work,"  says  Monique.  "But  I  set  myself 
up  for  this,  and  I  was  going  to  go  for  it 
all  the  way." 

Still,  each  attempt  took  its  toll.  Mo 
nique  had  to  have  a  general  anesthetic 
every  time  her  eggs  were  collected, 
and  the  procedure  would  leave  her  ex- 
hausted for  days  afterward. 

After  each  unsuccessful  attempt,  the 
couple  had  to  wait  three  months  before 
trying  again,  to  give  Monique's  body  a 
chance  to  rest.  Although  Monique  de- 
scribes herself  as  stoic,  a  result  of  her 
Dutch  heritage,  she  says,  the  unsuc- 
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A  great'tasting  new  choice  is  here* 


Just  one  serving  of  new  SOURCE 
Spread  gives  your  family  all  these  health- 
ful points.  No  cholesterol.  Lower  in 
calories  than  margarine.  And  15%  of 


the  Recommended  Daily  Allowance 
(RDA)  of  calcium  in  each  serving.  New 
SOURCE  Spread— a  smooth,  buttery  taste 
that's  a  smart  part  of  your  family's  diet. 
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H  The  Best  Vacation 
aiming  Kit  In  America  - 


ee! 


:ansas  has  put 

;ther  the  most 

iplete  vacation 

ining  kit  in  the  country.  It  contains  an 

:ansas  Tour  Guide,  a  State  Highway  Map, 

Dutdoor  Recreation  Guide  which  has 

irmation  on  State  Parks,  a  Fun  Map  and  a 

ndar  of  special  events  -  everything  you 

Id  need  to  plan  the  perfect  vacation  in  The 

ural  State. 

"o  get  your  Kit  absolutely  free,  just  write: 

;ansas  Vacations,  Dept.  1664,  One  Capitol 

11,  Little  Rock,  Arkansas  72201.  Or  call  toll 

.  Outside  Arkansas  call  1-800  -643  -8383; 

Arkansas  call  1-800-482-8999. 


Vacation 
Reading. 


A  Washington  State  vacation  is  a  real 
experience.  Read  all  about  it.  Ask 
for  our  free,  180-page  Destination 
Washington  Travel  Planner.  Simply 
call  the  number  below. 


IDAHO 


SEETHE 
ROCKIES 
UP  CLOSE. 


%)MAN 


FOR  FREE. 

or  our  free  brochure  and  see 
sights  that  will  whet  your  appetite  for 
more.  Because  that's  just  what  our  ten 
summer  adventures  give  you.  More 
ways  to  see  the  splendor  of  the 
Canadian  Rockies 

Sit  your  rrav.  rite  to.  \ohanscn 
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GLEN  WOOD  SPRINGS 
HAS  IT  ALL 

When  a  stopover  becomes  a  destina- 
tion, that's  news.  Tired  of  motel  mo- 
notony on  our  coast-to-coast  drive,  my 
husband  and  I  split  off  from  Interstate 
70  at  Glenwood  Springs,  where  the 
Colorado  and  Roaring  Fork  rivers 
meet,  forty-two  miles  west  of  Aspen. 

An  overnight  stay  at  the  grand  old 
Hotel  Colorado  turned  into  a  three- 
day  visit,  as  we  discovered  the  many 
recreation  and  sightseeing  possibilities 
in  and  around  Glenwood  Springs. 

The  world's  largest  hot  mineral 
springs  pool  is  the  valley's  prime  at- 
traction. The  two-block-long  swim- 
ming pool  is  surrounded  by  smaller 
therapy  pools,  Olympic  diving  facili- 
ties, exciting  tube  slides  and  a  complex 
with  racquet  sports  and  weight  rooms. 
An  all-day  pass  for  the  Hot  Springs 
Lodge  and  Pool  (open  until  10  P.M.) 
costs  $5.25  for  adults,  $3.00  for  chil- 
dren three  to  twelve  years. 

Glenwood's  other  geothermal  won- 
der is  the  Vapor  Caves.  These  natural 
sauna  baths  were  regarded  as  sacred 
by  the  Ute  Indians,  who  discov- 
ered their  curative  effects  on  arthritis, 
sinus  problems,  tired  muscles  and  sad- 
dle sores.  Massage,  facials  and  similar 
therapies  are  also  offered. 

Glenwood  Springs  is  a  splendid 
Rocky  Mountain  center  for  day  trips. 
Campers  can  choose  to  hike  into  the 
White  River  National  Forest,  take  ex- 
cursions by  rented  jeep  into  canyon- 
lands  and  ski  country,  go  river  rafting 
or  go  by  car  to  explore  deserts  eighty 
miles   west,  toward    Grand  Junction. 

Of  the  many  restaurants  in  this 
bustling  town,  Sopris  is  renowned  for 
its  European  cuisine,  wine  cellar  and 
warm  ambience.  Fresh  seafood  is  the 
specialty  at  Hotel  Denver's  Seventh 
Street  Grill.  Sunday  brunch  is  fun 
on  the  outdoor  patio  of  the  Hotel 
Colorado. 

Like  the  Hotel  Colorado  (800-623- 
3400),  the  brand-new  Hot  Springs 
Lodge  (303-945-6571)  and  the  renovat- 
ed Hotel  Denver  (303-945-6565)  over- 
look the  giant  pool  and  spas.  Guests  at 
these  hotels  who  arrive  by  Amtrak 
need  only  walk  across  the  bridge  from 
the  Rio  Grande  railroad  station. 

Most  hotels,  motels  and  lodges  are 
open  all  year.  Rates  range  from  about 
$45,  double  occupancy,  to  about  $200 
for  suites.  Write  or  phone  the  Glen- 
wood Springs  Area  Chamber  of  Com- 
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NEW  PLASTIC  PACK  IS  WORTH 
SOME  INVESTIGATION. 

A  quick  zip  of  the  easy-open  lid  uncovers  the  delicious  aroma.  One  taste  and 

you'll  savor  the  creamy  smoothness.  Upon  closer  inspection,  you  detect  it's  made 

fresh  with  milk.  But  it  needs  no  refrigeration.  Snack  Pack  Pudding.  A  taste  so 

unmistakable,  you'll  want  to  investigate  it  again  and  again. 
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The  lightest  style  of  Slims 


VIRGINIA 
SLIMS 


VIRGINIA 
SLIMS 

ULTRA  U 
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Only  6  mg  tar 
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3  don't  promise  you  the  world 
just  beautiful  skin. 

formula  405  moisturizers 


Skin  care  from  head  to  toe. 

Recommended  by 
dermatologists. 

Scientifically  Formulated 

formula  405 

your  skin  will  love  it 


formula 
405' 

moisturizing 
lotion 

for  normal  and 
combination  skin 


Serious  Skin  Care" 

from  Doak  Research. 
Recognized  Authority 
m  Dry  SWn  Treatment 


Available  at  leading  drug  stores. 

For  information  or  sa,   o!es  call 

Toll-Free  l-8<0O-645-3i 

In  New  York  State  (516,  ^33-7222 

Doak  Pharmacol  Co.,  Inc. 

128  Magnolia  Ave.,  Westbury,  N.Y.  11590 

In  Canada  Trans-Canada  Dermapeurics  Ltd.,  IS/k 


al.  Quebec  H4R  1E3 
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hundreds  of  years,  some  of  Europe's  greatest 
sures  could  be  discovered  hanging  in  its  finest 
eums.  Now,  more  and  more  can  be  found  perched 
on  its  most  discerning  noses. 
For  over  two  decades, 
Europeans  have  treasured 
Silhouette  Eyewear.  Not 
just  for  the  extraordinary 
way  these  frames  look. 
The  exceptional  way  they 
Or  tne  obsessive  way  they're  made.  But  simply  for 
way  Silhouettes  make  them  feel, 
neither  overstating  nor  understating, 
louette's  vast  array  of  styles  both  set  and  reflect 
uon  trends,  while 
iding  fashion  fads, 
ms  and  cliches. 
d  by  focusing  solely  on 
wear  design,  not  ballgowns, 
chwear  or  sportscars,  Silhouette 
igners  are  better  able  to  enhance  and 
lerscore  the  true  individuality  of  each  wearer's 
que  personality. 

The  results  speak  for  themselves  all 
over  Europe.  And  now,  Silhouette 
Eyewear  is  available  here  at  the 
finest  Optical  Dispensers. 
But  once  you  try  a  pair 
on,  there's  another  place 
you'll  need  to  go  to  truly 
appreciate  just  what  these 
frames  are  all  about. 
The  nearest  mirror. 


The 

Second  Most 
Treasured 
Frames  In 
Europe. 


FASHION  EYEWEAR 
TL„  c. AfDX. 


Take  years  off ! 
Take  a  dollar  off ! 
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off  any  two 
moisturizers. 


natures  family. 
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To  retailer  Natures  Family  will 
redeem  this  coupon  in  accor- 
dance with  our  redemption 
policy;  copies  available  upon 
request  We  will  reimburse  you 
face  value  plus  8C  handling 
provided  you  have  redeemed 
it  in  your  store  with  customer 
purchase  Mail  to  Natures 
Family.  PO  Box  730311. 
El  Paso,  TX  79973  Offer  is 
limited  to  one  coupon  per 
product  purchased 
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A  CUT-FLOWER 
GARDEN 

ver  arrangements  are  the  crown- 
touch  of  any  decorating  scheme, 
with  very  little  effort  and  expense 
can  start  a  garden  that  will  keep 

well  supplied  with  fresh  blooms, 
start  your  own  cut-flower  garden, 

a  five- by -ten-foot  piece  of  ground 
sunny  location  and  follow  these  tips. 
I  The  best  flowers  for  cutting  will 
survive  in  waterlogged  soil  that 

a  heavy,  claylike  consistency. 
n  over  soil  to  a  depth  of  about  one 
.  Break  it  up,  removing  debris  and 
;e  stones.  Rake  thoroughly  and 
l  work  in  some  rotted  manure, 
post,  leaf  mold,  dry  cow  manure,  or 
bination  thereof,  along  with  some 
agnum  peat  moss  and  5-10-5  fertil- 
,  so  that  soil  will  hold  moisture  but 

drain  well.  Rake  the  soil  again 
il  it  is  level.   You   won't  have  t 


available  at  a  nursery  in  April  or  May, 
depending  on  your  region.  Or  you  can 
start  plants  from  seeds.  You'll  want 
to  plant  most  varieties  after  the  dan- 
ger of  frost  has  passed.  Check  planting 
dates  on  the  back  of  the  seed  packets 
or  ask  at  the  nursery.  Growing  flowers 
from  seeds  gives  you  more  varieties  to 
choose  from,  and  it  is  far  less  expen- 
sive than  using  seedlings.  And  by 
July,  a  garden  that  was  started  with 
seeds  planted  indoors  will  probably  be 
as  mature  as  one  started  from  seed- 
lings. But  because  asters  and  snap- 
dragons require  a  long  growing  season 
and  must  be  started  indoors  from  seed 
early  in  the  season,  it  is  best  to  buy 
established  plants  if  you  wish  to  in- 
clude these  varieties  in  your  garden. 
Maintenance  Once  your  garden  is 
planted  and  starts  to  grow,  weed  by 
hand  or  place  two  to  three  inches  of 
mulch  around  seedlings.  Water  in  the 
morning.  Stake  tall  varieties  if  neces- 
sary, and  remove  faded  blooms  to  keep 
plants  producing  more  flowers.  If  you 
rive  in  an  area  with  high  humidity 
and  mildew  on  leaves  becomes  a  prob- 
lem, spray  with  a  fungicide. 

utting  By  the  end  of  July,  your  gar- 
den will  be  in  full  flower,  and  you  can 


contain  less  moisture  at  that  time  and 
won't  be  as  firm.  Take  a  sharp  knife  or 
pruning  shears  and  a  clean  pail  filled 
with  water.  Cut  stems  on  the  diagonal 
so  more  water  will  enter  the  stem. 
(Never  use  scissors,  since  they  con-  I 
strict  the  ends  of  stems,  restricting  the  r 
flow  of  water  to  the  flower.) 

Remove  foliage  from  the  lower  parts  k 
of  the  stem  and  immediately  place  in  | 
the  pail  of  water.  Leave  flowers  in  the  L 
pail  and  wash  foliage.  This  will  help  I 
the  leaves  breathe  and  make  flowers  p 
last  longer.  Then  add  an  inexpensive 
floral  preservative  to  the  water.   Or 
add  one  cup  of  lemon-lime  soda  per 
quart  of  water.  The  soda's  citric  acid 
helps  flowers  retain  their  color,  and 
the  sugar  provides  food.  Leave  flowers  I 
overnight  in  a  cool,  dark  place.  In  the 
morning,  flowers  will  be  ready  for  ar- 
ranging. To  extend  the  life  of  the  ar- 1 
rangement,   recut  stems  every  other  I 
day  and  place  flowers  away  from  direct 
sunlight  and  drafts. 

Flower   choices   Some   easy-to-grow  I 
flowers  that  work  well  in  arrangements 
are  centaurea  (bachelor's  button,  corn-  I 
flower),  calendula  (pot  marigold),  cleome 
(spider  flower),  anchusa  capensis  (forget- 
me-not),  gypsophila  (baby's  breath),  lark- 


Whoops! 


Shown  actual  size  of  5-1/4"  high. 


mess  what.  I  slipped  on  the  ice  and  fell.  Me. 
iw  am  I  going  to  live  it  down?  And  you  know  who  saw  me? 
ichelle  Emblem.  She's  a  famous  artist,  and  she  did  this 
>rtrait  of  me." 

"Then,  they  put  me  in  porcelain!  (so  I'd  he  'immortalized'), 
b,  it's  all  too  embarrassing.  But  do  me  a  favor— 
?ase  try  not  to  laugh  too  much." 

Whoops!  by  Michelle  Emblem  will  be  meticulously  crafted 
fine  porcelain  and  hand-painted  to  capture  the  bright 
mtrast  that  makes  this  little  fellow  so  distinctive.  Sleek 
ack  wings  and  snow-white  fur.  The  orange  and  black  bill, 
id  the  look  of  pure  astonishment  carefully  re-created  in 
s  yellow  penguin  eyes. 

Whoops!  is  an  original  work  of  art  available  only  from 
le  Franklin  Mint.  This  imported  porcelain  sculpture  will 
ot  be  sold  in  any  stores  or  galleries.  To  acquire  it,  just  mail 
le  accompanying  reservation  bv  Anril  30th. 


RESERVATION   FORM 


VvUOOpS!  BY  MICHELLE  EMBLEM 

Please  mail  by  April  30,  1987.    •  Limit  of  one  sculpture  per  person. 

The  Franklin  Mint 

Franklin  Center,  Pennsylvania  19091 

Please  accept  my  reservation  for  Whoops!  by  Michelle  Emblem,  .in 

original  sculpture  to  be  crafted  in  fine  porcelain  and  hand-painted 

expressly  for  me.  I  need  send  no  money  now.  I  will  be  billed  in  four 

equal  monthly  installments  of  $15.*  each,  the  first  payment  due  in 

advance  of  shipment,  'Plus  my  star,  sales  tax  and 

a  total  of  $3.  for  shipping  and  handling. 

Signature 


RE    SUBJECT    TO    ACCEPTAN 


Mr. /Mrs. /Miss - 
Address 


hearing  help  for 

Nerve  Deafness 


If  you  hear,  but  don't  always 
understand  the  words,  Miracle-Ear 
may  be  your  answer. 

Miracle-Ear  can  help  many  people  overcome 
problems  like  hearing  only  parts  of  words  .  .  . 
straining  to  hear  .  .  .  asking  others  to  repeat 
.  .  .  or  becoming  confused  when  spoken  to. 
These  are  classic  symptoms  of  nerve 
deafness. 

If  you've  been  told  a  hearing 
aid  won't  help,  now  there's 
Miracle-Ear. 

Miracle-Ear  canal  aid  is  a  comfortable 
"custom-fit"  hearing  instrument  designed  to 
help  nerve  deafness.  Notice  how  small  it  is 
compared  to  other  hearing  aids  you  may 
have  seen;  it  is  so  small,  almost 
unnoticeable. 

Find  out  if  Miracle-Ear    is 
right  for  you. 

Of  course,  not  everyone  can  be  helped  with 
a  hearing  aid,  but  many  can.  To  learn  more 
about  Miracle-Ear,  complete  the  postage  paid 
card  and  mail  today!  Or  call  our  toll  free 
number  1-800-245-HEAR. 


This  is  all 
you  wear! 


Miracle-Ear 
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Jelcome  to  the  magical  kingdom  of 
the  Disney  Miniature  Collectors  Club ...  a 
delightful  fantasy  world  populated  by  all  the 
best-loved  Disney  characters.  Here's  a  collec- 
tion that  portrays  each  figure  with  the  charm 
and  personality  that  have  captured  the  hearts 
of  millions. 

The  first  series  of  its  kind  from  The  Disney 
Collection,  these  captivating  miniatures  are 
officially  authorized  by  The  Walt  Disney 
Company.  You  won't  find  them  in  any  stores 
or  catalogs.  They  are  available  only  to  Club 
members  ...  at  the  remarkable  price  of  just 
$9.95  each! 

Each  appealing  little  character 
sparkles  with  life 

See  how  the  characters  come  to  life  as 
three-dimensional  sculptures!  They're  all 
unique,  caught  in  those  wacky,  wonderful 
poses  that  make  them  so  appealing.  Mickey 


Mouse  is  decked  out  like  Sherlock  Holmes, 
diligently  searching  for  clues.  Daisy  Duck  is 
dressed  for  a  big  date,  while  Donald  has 
learned  an  important  lesson  of  science  — 
ice  is  hard  on  tail  feathers! 

Crafted  of  fine  bisque  porcelain 
and  individually  painted  by  hand 

Beautifully  made  with  strict  attention  to  de- 
tail, these  miniatures  reflect  Disney's  exact- 
ing standards.  They  are  a  tribute  to  the 
imagination  and  artistry  of  skilled  porcelain 
craftsmen  . . .  and  of  the  artists  who  lovingly 
and  painstakingly  painted  each  little  figure  by 
hand.  Just  look  at  the  richness  of  the  colors, 
each  one  individually  hand-painted  from  a 
wide  palette  of  ceramic  hues.  Every  minute 
detail  is  perfect,  right  down  to  the  flower  on 
Minnie  Mouse's  hat! 

Custom-designed  display 

Show  off  your  Disney  miniatures  on  a  hand- 


©  1 986  The  VKili  Disney  Company 

some  display  stand  custom-designed  for  this 
collection.  Attractive  and  affordably  priced, 
it  will  be  made  available  to  members  as  an 
optional  purchase  (no  obligation,  of  course). 

An  exceptional  value  at  only  $9.95  each 

These  unique  and  colorful  porcelain  bisque 
miniatures  are  remarkably  priced  at  under 
$  10  each!  And  the  same  low  price  is  guaran- 
teed for  the  entire  collection. 

Join  in  the  fun  of  The  Disney  Miniature 
Collectors  Club  today.  All  you  have  to  do  is 
return  the  reservation  application.  Your  min- 
iature sculptures  will  be  sent  at  the  rate  of 
one  per  month,  and  you'll  be  billed  with 
each  shipment.  Or,  you  may  charge  your  pur- 
chase to  your  credit  card.  Of  course,  your 
satisfaction  is  guaranteed.  If  you  are  not 
pleased  with  any  sculpture,  you  may  return 
it  within  14  days  for  a  prompt  replacement 
or  refund.  THE  DISNEY  COLLECTION 


A  SERVICE  Of  GFOUER  ENTERPRISES 


H 


Membership  Application 
THE  DISNEY  MINIATURE  COLLECTORS  CLUB 


Please  enroll  me  as  a  member  of  The  Disney  Miniature  Collectors  Club  and  send 
me  my  first  miniature  sculpture.  I  need  send  no  money  now.  I  will  be  billed 
upon  shipment  for  SI  1 .45"  ($9.95  plus  $  1 .50  shipping  and  handling).  Or,  I  may 
choose  to  charge  my  credit  card,  as  indicated.  If  I  am  not  completely  satisfied, 
I  may  return  the  sculpture  within  14  days  at  your  expense,  and  owe  nothing. 

I  further  understand  that  future  sculptures  will  be  shipped  at  (he  rate  of  one 
per  month,  and  the  price  of  $9.95  *  (plus  shipping  and  handling)  is  guaranteed 
for  the  entire  collection.  I  may  cancel  my  membership  at  any  time  by  following 
the  instructions  on  the  invoice  accompanying  my  shipment.  50800 

'Sales  tax  is  extra  in  NY  and  CT. 


D  Bill  me. 


Acct.  # 

Signature . 
Name 


D  Please  charge  each  sculpture,  upon  shipment,  to  my: 
D  VISA         D  MasterCard         D  Diners  Club 

Expires 


Ptaw  Print  Ckurlx 
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VERSATILE 

IDEA. 


Continuous  Cleaning  Toast-R-Oven™  broiler.  Bakes, 
broils,  browns  and  defrosts  to  prepare  snacks  and  full 

meals.  And  since  all  GE  Toast-R-Ovens™  are  now 
Black  &  Decker,  it  comes  with  our  full  2 -year  warranty. 

tBLACK&DECKER 

IDEAS  AT  WORK.'"  ©1986 


THE  MIRACLE  BABY 

continued 


.  rape  crisis  center,  hoping  that  dealing  with  other 
le's  problems  would  help  her  forget  her  own. 
it  what  really  kept  Monique  going  throughout  was 
husband's  love.  "Gary  was  supremely  supportive," 
ique  says,  "and  I  can't  stress  enough  how  important 
■  partner's  support  through  this  is." 
ir  the  fourth  pregnancy  try,  Marrs  recommended 
ing  Monique  the  uncomfortable  egg-collecting  proce- 
i  and  transferring  the  four  frozen  embryos  instead, 
.ough  neither  Monique  nor  Gary  had  much  faith  in 
lew  procedure,  they  agreed  to  give  it  a  try,  figuring  it 
Id  at  least  give  Monique  a  longer  rest  before  the  next 
:lar  IVF  attempt 

nee  she  didn't  have  to  have  general  anesthesia,  Mo- 
le  felt  healthier  and  more  energetic  than  she  had  in 
past  after  transfer.  And  whether  that  was  the  reason 
ot,  the  fourth  time  was  a  success . . .  although  the 
ile  didn't  realize  it  at  first. 

;cause  Moniqua  had  some  light  bleeding,  she  as- 
ed  she  wasn't  p  "nam.  She  decided  to  accompany 
Y  to  a  medical  con  ation.  "We  went  to  Houston,"  she 
,  "and  all  of  a  sua  x  I  just  knew  I  was  pregnant.  I 
t  remember  a  thing  about  Houston.  All  I  wanted  to  do 
go  home  and  have  a  blood  test. 
Ve  called  Dr.  Marrs's  office  the  minute  we  got  back  to 
Angeles.  I  went  in  for  a  blood  test,  and  we  found  out 
afternoon  I  was  pregnant."  u-id,  to  their  surprise, 
'  also  learned  that  Moniaue's  the  first  nrecmaTiPv 


food  cravings  or  crying  spells,"  she  says.  But  she  did 
suffer  from  morning  sickness.  "I  was  day  sick,"  she  ex- 
plains. "Sick  all  day.  The  nausea  was  wonderful.  I'd  be 
sick  to  my  eyeballs  and  think,  Good,  I'm  pregnant." 

Monique  was  ecstatic,  but  she  was  reluctant  to  get  her 
hopes  too  high.  She  worried  constantly  that  something 
would  go  wrong.  "I  was  afraid  to  start  getting  baby  things 
and  fixing  up  the  room,"  she  remembers.  "I  didn't  want  to 
have  a  whole  decorated  room  and  no  baby  to  put  into  it. 

"So  I  didn't  buy  anything.  It  wasn't  until  I  was  eight 
months  pregnant  and  out  to  here,"  she  says,  pointing  to 
airspace  a  considerable  distance  from  her  now  trim  stom- 
ach, "that  I  bought  a  few  things." 

As  soon  as  she  knew  she  was  pregnant,  Monique  quit 
her  hospital  nursing  job.  Because  frozen  embryo  IVF  was 
such  a  new  procedure,  her  pregnancy  was  treated  as  high- 
risk,  necessitating  weekly  tests  and  frequent  monitoring. 
At  four  months,  an  ultrasound  examination  and  amnio- 
centesis revealed  that  the  baby  was  a  boy.  Monique 
wasn't  surprised.  "I  just  knew  it,"  she  says  simply. 

"The  ultrasound  was  wonderful,"  she  remembers.  "I 
almost  wanted  to  touch  the  image  on  the  screen.  At  six 
weeks,  the  baby  just  looked  like  a  little  worm,  but  we 
could  see  the  heart  beat.  Then,  at  the  ninth  week,  it  was 
the  biggest  change.  It  was  a  whole  baby,  fantastic,  with 
arms  and  legs.  It  was  so  beautiful  that  Gary  and  I  could 
hardly  speak  to  each  other." 

Even  though  Monique  had  seen  the  image  of  her  baby 
on  the  screen,  she  couldn't  rid  herself  of  all  her  apprehen- 
sions. When  she  heard  that  Marrs  was  going  to  visit 
Australia — where  several  frozen  embryo  IVF  babies  had 
already  been  born — she  made  a  special  request.  "I  asked 
him  to  take  a  good,  hard  look  at  those  babies,"  she  says, 
laughing.  "I  told  him  to  make  sure  they  had  no  glazed 


A 

BIG  LITTLE 

IDEA. 


Compact  Toast-R-Oven™  broiler. 

Has  the  versatility  to  bake,  broil,  toast  and  top-brown. 

And  with  its  sleek,  contemporary  design,  it's  perfect 

for  smaller  kitchens  and  tight  spaces. 


Dinoi/oncni/co 


W$v. 
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AN 

UPLIFTING 

IDEA. 


Spacemaker™  Toast-R-Oven™  broiler.  A  versatile 

oven  that  saves  counter  space  by  mounting  under 

your  cabinets.  Bakes,  broils,  browns  and  toasts. 

Holds  a  9-inch  pie  tin. 

#  BUCKS  DECKER 

IDEAS  AT  WORK.™  ©1986 


eyes,  or  anything  unusual!"  Marrs  was  very  reassuring. 

But  mostly  Monique  relied  on  her  medical  knowledge 
to  help  allay  her  fears.  She  reread  all  her  obstetric  nurs- 
ing books.  She  taped  descriptions  of  fetal  development  up 
in  the  bathroom,  and  made  a  chart  to  count  off  the  days. 
She  kept  a  pregnancy  diary. 

Finally,  Phillip's  delivery  day  arrived,  and  like  his 
conception,  his  birth  was  a  bit  unusual,  too.  "There  were 
fourteen  people  in  the  delivery  room,"  says  Monique, 
laughing  at  the  memory.  "Doctors,  nurses,  friends  and  a 
camera  crew  [for  a  local  news  program].  Gary  had  to 
elbow  his  way  through!" 

The  doctors  knew  that  the  baby  was  very  large,  and 
they  thought  he  might  have  shoulder  dystocia  (a  condi- 
tion in  which  the  baby's  shoulders  are  too  wide  to  fit 
through  the  birth  canal).  "They  told  me  what  can  happen 
during  delivery  to  babies  like  that — the  shoulders  can 
break — and  I  said,  'No  way,' "  recalls  Monique,  with  a 
shudder.  "Even  though  I  had  wanted  a  natural  delivery,  I 
told  the  doctors  to  go  ahead  and  do  a  caesarean." 

Monique  remained  awake  during  the  operation,  by 
choice.  She  held  Gary's  hand  throughout.  When  she  saw 
her  baby,  she  was  so  awed  she  could  barely  speak.  All  she 
could  say  was,  "Oh,  God,  Gary.  Look  at  him.  He's  beauti- 
ful." Phillip  weighed  an  impressive  nine  pounds  eleven 
ounces  at  birth,  and,  says  Monique,  "I  thought  he'd  be 
dark,  but  he's  blond,  a  real  Dutch  boy." 

Monique  breast-fed  Phillip  for  the  first  six  months.  "I'm 
a  real  proponent  of  that,"  she  says.  As  soon  as  she's  up  to 
it,  she  and  Gary  plan  to  return  to  Dr.  Marrs  to  have 
another  child.  This  time,  they  plan  to  try  an  even  newer 
technique,  GIFT  (gamete  intra-fallopian  transfer),  in  which 


woman's   fallopian  tubes,   where   fertilization   occurs. 

Only  the  couple's  family  and  close  friends  know  that 
Phillip  was  born  through  frozen  embryo  D7F.  There's 
certainly  no  way  to  tell  by  looking  at  the  baby  .  . .  unless 
Monique  decides  to  dress  him  up  in  his  special  clothes:  a 
T-shirt  that  reads  "Dr.  Marrs  Really  Delivers"  and  a 
button  that  says  "Believe  in  Miracles.  I  Am  One." 

When  Phillip  is  older,  his  parents  do  plan  to  tell  him 
about  the  circumstances  of  his  birth,  but  only,  says  Mo- 
nique, "so  he  knows  how  special  he  is,  and  how  much  we 
wanted  him.  We  never  want  him  to  feel  that  he's  a  freak. 
But  by  then,  there  will  be  so  many  more  kids  like  him." 

In  fact,  says  Monique,  the  only  reason  she  decided  to  go 
public  is  "because  I  want  other  women  to  know  about 
this.  After  all,  if  you  ask  people  what  they  treasure  most 
in  life,  most  will  say  their  children." 

While  Monique  has  nothing  but  praise  for  the  medical 
team  that  gave  her  her  baby,  one  thing  she  would  like  to 
see  changed  about  the  new  technique  is  its  cost.  At  the 
moment,  because  it  is  so  new  and  so  expensive,  frozen 
embryo  rVF  is  not  available  to  many  people. 

"It  disgusts  me  that  there  are  no  public  funds  available 
for  this,"  she  says  angrily.  "Phillip  has  cost  about  twenty 
thousand  dollars  up  to  now,  not  including  what  it  cost  me 
not  to  work.  It's  a  tremendous  sacrifice.  Gary  and  I  are 
very  fortunate  that  we  can  afford  it.  But  it's  not  fair  that 
people  who  can't,  can't  have  a  baby." 

After  trying  for  so  long  to  have  a  child,  Monique  wants 
other  women  to  know  that  they  should  never  give  up. 
"You  have  to  keep  believing,"  she  says.  "I'm  proof  that  it 
can  be  done.  I'm  a  very  controlled  person,"  she  continues, 
hugging  Phillip  close  to  her.  "But  sometimes  I  cry  by 
myself,  when  no  one  can  see.  Especially  when  I  look  at 
Phillip  and  think  he  might  never  have  been  .  .  ."       End 
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Attractive  Toast-R-Oven™  toaster.  It's  ideal  for 

heating  those  fast  meals  or  late-night  snacks. 

An  optional  mounting  hood  is  available,  so  you  can 

mount  it  under  your  cabinets  to  free  cot  ,ter  space. 
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fe's  beautiful  moments:  to  have 

d  hold  forever  in  a  Lane  Cedar  Chest* 

first  real  cashmere  sweater.  A  pressed  flower  from  that  special  date, 
ndmother's  heirloom  lace.  For  generations,  one-of-a-kind  keepsakes 
:  had  a  place  of  their  own.  In  a  Lane  Cedar  Chest.  More  than  100 
:s,  priced  from  $200  to  $500.  Each  one  as  beautiful  as  the  memories 
Ids.  For  colorful  brochure  send  500  to  The  Lane  Company,  Inc. ,  Dept. 
0,  Altavista,  VA  24517-0151.  Shown  is  No.  3969  Bridgewater. 


CLOTHING  CARE 
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vashable,  hand  wash  in  cold  or 
l  water  and  dr  qiat. 
n  to  dry-clea  Some  garments 
abeled  "dry-clea.  only"  because 
require  difficult  in  ;ng. 
"dry-clean  only"  lacel  also  pro- 
the  manufacturer  if  another 
ling  method  causes  damage  to  the 
tent.  But  many  "dry-clean  only" 
es  can  actually  be  hand  washed, 
't  dry-clean  unless  it's  absolutely 


ester)  can  turn  yellow  or  gray  from 
cleaning  solutions,  and  perspiration 
may  not  come  out  of  some  synthet- 
ic fabrics.  (However,  if  you  have  any 
doubts,  it's  always  safest  to  follow  the 
label's  instructions.) 
Clothes  that  should  be  dry* 
cleaned  Anything  with  pleats;  ruffly 
or  lacy  blouses  or  dresses;  clothing 
with  intricate  details;  a  fabric  that's 
nearly  impossible  to  iron,  like  rayon; 
delicate  accents,  like  brocade,  sequins, 
beads,  metallic  threads,  hand  paint- 
ing; leather  or  suede  garments  or  trim; 


a  lining;  blazers;  raincoats  labeled 
"dry-clean  only";  suits;  silk  dresses; 
sweaters  made  of  delicate  fabrics,  such 
as  angora  or  cashmere;  lustrous  fab- 
rics, which  might  be  ruined  by  water; 
clothing  that  might  lose  its  shape  or 
color  through  washing. 
Hand  washing  Use  cool  or  warm  wa- 
ter and  mild  soap  (use  cold  water  for 
dark  or  bright  colors  to  minimize  dye 
run-off).  Gently  swish  the  garment 
through  the  sudsy  water,  then  soak  for 
a  few  minutes.  Never  scrub;  this  can 
ruin  fabrics.  To  rinse,  swish  the  gar- 
ment through  clean  water;  repeat  un- 
til suds  are  gone. 

To  remove  moisture  from  clothes, 
gently  press  water  out  of  the  garment, 
then  roll  it  up  in  a  big  towel  to  blot 
water.  Button  buttons,  and  straighten 
and  smooth  seams,  neckline,  sleeves 
and  hem.  Hang  lightweight  wash-and- 
wear  garments  to  dry;  block  knits  into 
shape  and  dry  flat. 

How  to  do  a  professional  ironing 
job  To  iron  correctly,  use  a  good  iron, 
an  ironing  board  with  a  pad  and  cover, 
and  the  correct  temperature  setting  for 
the  fabric.  Generally,  use  a  low  setting 
for  acrylics,  sheer  synthetics,  acetate, 
nylon;  a  medium  setting  for  rayon, 
polyester,  silk;  a  high  setting  for  cot- 
ton and  linen.  For  blends,  set  the  iron 
for  the  most  delicate  fiber,  then  raise 
the  temperature  if  needed.  Mist  gar- 
ments as  you  iron,  to  make  removing 
wrinkles  easier  and  faster. 

To  iron,  apply  gentle  pressure  to  del- 
icate fabrics  and  synthetics;  use  a.  little 
more  muscle  to  remove  wrinkles  from 
cotton  and  linen.  Iron  in  straight 
strokes  along  the  grain  of  the  fabric. 

To  iron  a  blouse  or  dress,  do  the  col- 
lar, sleeves,  front  and  back,  then 
press  the  shoulders  and  tops  of  sleeves 
using  the  curved  tip  of  the  ironing 
board.  For  pants,  iron  the  waist  and 
seat,  the  inside  of  the  legs,  then  the 
outside.  Iron  the  crease  last. 

To  avoid  iron-shine  spots  and  protect 
the  fabric,  iron  linen,  silk,  dark  cot- 
tons, rayon  and  other  delicate  clothes 
on  the  wrong  side.  Turn  the  garment 
back  to  the  right  side  to  press  details. 

When  pressing  a  fabric  that  gets  wa- 
ter spots  easily  or  one  that's  sheer,  del- 
icate or  heat-sensitive,  place  a  thin, 
lint-free  cotton  cloth  between  the  fab- 
ric and  the  iron. 

To  iron  corduroy  and  napped  fabrics, 
smooth  the  nap,  turn  the  garment  in- 
side out,  and  steam  with  a  warm  iron. 

Iron  linen,  cotton,  rayon  and  silk 
garments  while  they're  still  damp 
from  washing,  or  mist  them  evenly 
with  water.  A  tip  for  ironing  silk:  Mist 
the  fabric  with  cold  water,  roll  it  up  in 
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TOM  CRUISE 
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Franciscan  priest.  Even  Cruise  has  to 
smile  when  he  thinks  about  it. 

"I've  had  such  extremes  in  my  life," 
he  says.  "From  being  a  wild  kid  to 
studying  to  be  a  priest.  I  remember  we 
used  to  sneak  out  of  the  seminary  on 
weekends  and  go  to  this  girl's  house 
and  play  spin  the  bottle.  I  guess  I  loved 
women  too  much  to  give  them  up." 

There  are,  in  fact,  two  sides  to  Tom 
Cruise.  On  the  one  hand,  he's  a  smooth 
and  confident  ladies'  man  who's  been 
known  to  hit  the  club  circuit  with 
Brat  Packers  Sean  Penn  and 
Emilio   Estevez.   But   Cruise       * 
also  has  his  wholesome  side — 
he's  refused  an  offer  to  promote 
beer,  and  he  won't  pose  for  beef- 
cake posters  with  his  shirt  off. 

No  matter  what  he's  like  off  the  set, 
though,  most  critics  and  fellow  actors 
agree  that  once  Cruise  gets  in  front  of 
the  camera,  he  has  a  strong  and  force- 
ful presence.  "He's  got  guts  and  great 
instincts,"  says  Paul  Newman,  his  co- 
star  in  The  Color  of  Money.  "He  literal- 
ly attacks  his  scenes." 

Cruise  may  have  developed  his  ag- 
gressive acting  style  to  compensate  for 
the  insecurity  he  felt  when  he  was 
younger.  Cruise  was  born  in  upstate 
New  York,  and  his  family  moved  fre- 
quently. He  has  dyslexia,  which  made 
school  tough  for  him,  and  his  parents 
divorced  when  he  was  twelve.  "I  felt  so 
vulnerable,"  he  says,  "so  different  from 
everyone  else.  I  went  through  a  period 
of  really  wanting  to  be  accepted,  want- 
ing love  and  attention.  But  I  never 
seemed  to  fit  in  anywhere." 

After  high  school,  Tom  got  his  big 
break  in  the  movie  Risky  Business. 
But  it  wasn't  until  last  year  that  his 
career  really  took  off,  with  the  release 
of  Top  Gun  and  The  Color  of  Money,  in 
which  he  received  equal  billing  with 
Newman.  On  the  set  and  off,  Newman 
and  Cruise  hit  it  off  like  a  couple  of 
schoolkids — playing  pool,  driving  their 
sports  cars  and  going  fishing  together. 
In  fact,  Tom  still  visits  the  older  star's 
home  in  Westport,  Connecticut. 

At  an  age  when  Newman  wasn't 
even  acting  yet,  Cruise  has  been  forced 
to  confront  the  pressures  of  superstar- 
dom.  "Wherever  I  go,  people  recognize 
me  and  stare,"  he  says.  "For  the  lon- 
gest time,  I  kept  wondering  whether 
my  fly  was  open." 

In  the  future,  Cruise  would  like  to 
produce  or  direct  a  film  or  try  theater. 
But  he's  in  no  rush.  "Right  now,  I'm 
still  learning,"  he  says.  "God  forbid  I 
should  do  everything  I  want  to  do  be- 
fore I'm  twenty-six.  When  I  get  to  be 
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MICHAEL  J.  FOX 
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liberal  and  environmental  causes,  in- 
cluding the  passage  of  a  clean-water 
act  in  California.  At  a  time  when  some 
young  celebrities  are  known  for  their 
all-night  partying,  Michael  prefers  to 
spend  evenings  at  home  watching 
hockey  games  or  old  movies.  And  you 
can  be  sure  he  will  never  get  mixed  up 
with  drugs.  He's  seen  too  many  sports 
and  entertainment  figures  get  hooked 
on  cocaine,  often  with  tragic  results. 

"I  don't  care  how  successful  you  are 

or  how  far  you  go  in  your  career,"  he 

says.  "If  you  don't  love  yourself— and 

somebody  who  does  drugs  and  screws 

himself    up    that    way   obviously 

doesn't — then  all  the  fame  and  all 


the  money  don't  mean  anything.  It's 
not  as  though  someone  is  going  to  say, 
'We  were  only  joking.  You're  not 
screwed  up.  You  haven't  lost  everyone 
and  everything  that  mattered  to  you. 
You're  not  dead.'  Drug  abuse  is  like  a 
huge  rock  falling  on  society,  and  we're 
all  going  to  have  to  work  together  to 
get  out  from  under  it." 

It's  easy  to  see  how  Michael  has 
earned  himself  a  reputation  around 
Hollywood  as  Mr.  Clean.  It's  even 
reached  the  point  where  he's  concerned 
his  image  has  become  too  goody-goody. 
That's  one  of  the  reasons  he  jumped  at 
the  chance  to  play  a  grittier  role — 
that  of  a  struggling  sheet-metal  work- 
er who  moonlights  in  a  rock  band — in 
his  most  recent  film,  Light  of  Day. 

"I   wanted    to   prove       (continued) 
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Come  to  Philadelphia 
and  celebrate  the  200th 
anniversary  of  the 
U.S.  Constitution. 

200  years  ago,  a  miracle 
took  place  in  Philadelphia. 
55  delegates  gathered  at 
Independence  Hall  to  forge  the 
document  that  shaped  our 
nation.  Join  us  in  1987  as  we 
commemorate  that  monumen- 
tal event  with  We  the  People 
200.  A  year-long  pageant  of 
special  events.  Fireworks. 
Festivities.  Parades.  Exhibi- 
tions. Famous  guests.  And  all 
the  thrills  of  one  of  America's 
most  exciting  cities. 

A  few  of  the  many  spectac 
ular  events:  All  Roads  Lead  to 
Philadelphia,  May  22-25,  the 
sensational  kick-off  tribute  to 
the  13  original  states.  Freedom 
Festival,  July  3-5,  a  rousing 
salute  to  America's  indepen- 
dence. And  Constitution  Day, 
September  17,  the  largest 
parade  ever  assembled  in 
the  USA. 

Throughout  1987,  Phila- 
delphia will  buzz  with  activity 
every  day  and  night.  Come  cele 
brate  with  us. 

For  a  free  Philadelphia 
Visitors  Guide,  We  the  People 
200  Calendar  of  Events,  and 
Hotel  Package  Brochure,  call: 
1-800-523-2004,  ext.  87. 
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something  to  myself  by  taking  on  a 
•ole  that  was  the  exact  opposite  of 
what  I  knew  I  could  do,"  he  explains. 
"I  don't  want  to  set  myself  up  as  a 
;wenty-five-year-old  Alan  Alda.  I've 
aeen  fortunate  that  up  until  this  point 
['ve  been  able  to  play  nice  guys.  But  if 
i  script  popped  across  my  desk  that 
lad  an  interesting  character  who  hap- 
pened to  be  a  raving  sex  maniac,  I'd 
consider  playing  him,  too." 

Adorable  Michael  J.  Fox  playing  a 
sex  maniac?  What  true-life  experiences 
would  he  have  to  fall  back  on? 

"I've  done  wicked  things,"  he  insists. 
'I  just  can't  think  of  any  right  now." 

Come  on,  Michael.  There  must  be  a 
little  bit  of  wickedness  in  you. 

"Well,  if  I  wake  up  in  the  morning 
and  my  hair  is  messed  up  and  pointing 
in  nine  million  directions — almost  to 
the  point  where  I  can  pick  up  satellite 
transmissions — and  I  don't  feel  like 
combing  it,  then  I  won't." 

In  fact,  Michael's  only  apparent  vice 
is  smoking,  a  habit  he's  been  unable  to 
kick,  even  with  Meredith  Baxter  Bir- 
ney's  prodding.  He  does,  however,  feel 
rather  guilty  about  it. 

"I  was  visiting  a  friend  of  mine  and 
his  young  nephew  recently,"  Michael 
says.  "As  I  was  about  to  leave,  my 
friend  said,  'You  know,  my  nephew 
started  smoking  after  he  saw  you  do- 
ing it.'  And  I  realized  that  all  the  ex- 
cuses I  had  built  up  for  not  quitting 
were  meaningless.  Because  no  matter 
how  I  can  justify  my  smoking,  that 
kid's  still  going  to  pop  a  cigarette  in 
his  mouth  when  he  sees  me  do  it." 

Considering  Michael's  ail-American 
image,  it's  a  bit  ironic  that  he  was 
born  and  raised  in  Canada.  The  fourth 
of  five  children  whose  father  was  in 
the  Canadian  army,  he  remains  totally 
devoted  to  his  family,  which  he  says  is 
the  most  important  thing  in  his  life. 
"They  are  my  foundation,"  he  says. 
"My  parents  mean  more  to  me  than 
anything  else.  I'm  proud  of  who  they 
are  and  how  they've  always  supported 
me.  They  brought  me  into  this  world, 
and  we're  still  the  best  of  friends." 

Though  Michael's  childhood  was  a 
happy  one,  it  wasn't  always  easy.  Be- 
cause his  father  was  in  the  military, 
the  family  had  to  move  from  base  to 
base  when  he  was  young.  Between  the 
frequent  uprootings  and  his  being 
much  smaller  than  most  of  the  boys 
his  age,  it  was  difficult  for  Michael  to 
fit  in  with  peers  and  make  lasting 
friends.  "You  have  a  choice  when 
you're  in  a  situation  like  that,"  he 
says.  "You  can  withdraw  into  a  shell 
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ridicule,  or  you  can  do  what  I  did — 
develop  an  outgoing  personality.  Force 
people  to  notice  you.  Throw  it  back  in 
their  faces." 

Michael  never  got  into  any  real  trou- 
ble as  a  child,  but  his  exuberant  per- 
sonality and  love  for  pranks  made  him 
quite  an  attention-grabber  whenever 
the  family  moved.  "We'd  be  in  a  new 
city  only  about  a  week,"  he  says,  "and 
people  would  already  know  me.  When 
they'd  meet  my  parents,  they'd  say, 
'So,  you're  Mike  Fox's  folks.'  " 

A  natural  ham,  Michael  landed  his 
first  acting  job  on  a  Canadian  TV  show 
when  he  was  fifteen  (he  played  a  ten- 
year-old).  He  later  dropped  out  of  high 
school  to  stake  his  claim  in  Hollywood, 
changing  his  name  slightly  from  Mi- 
chael A.  Fox,  to  avoid  fan  magazine 
headlines  like  "Michael,  A  Fox." 

The  young  actor's  parents  never 
stood  in  the  way  of  his  career,  even 
though  it  meant  their  son  would  not 
complete  high  school.  "When  I  came 
home  and  said  I  wanted  to  be  an  actor, 
they  weren't  angry.  There  was  a  bit  of 
concern  that  it  was  a  difficult  way  to 
make  a  living  and  that  I  might  get 
hurt,  but  there  was  never  a  feeling 
that  I  couldn't  accomplish  anything  I 
wanted  to  try  to  accomplish." 

At  first,  Michael  met  with  success  in 
his  career,  landing  a  part  in  a  Walt 


Disney  movie  and  guest  spots  on  sever- 
al TV  series.  But  then  the  offers  stopped 
coming.  At  the  tender  age  of  twenty,  he 
found  himself  unemployed  and  $30,000 
in  debt.  When  his  phone  was  discon- 
nected for  lack  of  payment,  Michael 
used  a  phone  booth  on  the  street  as  his 
office  to  make  calls  to  his  agent. 

"When  the  work  stopped,  I  couldn't 
bring  myself  to  go  back  home — I  didn't 
want  to  be  a  failure,"  he  recalls.  "I 
may  have  been  an  idiot,  banged  my 
drum  too  loudly  when  I  left,  and  I 
didn't  want  to  go  back  and  face  that." 

Michael  remained  in  California  and 
kept  plugging  away.  One  day,  the 
phone  rang  in  his  phone-booth  "office," 
and  his  agent  informed  him  about  a 
screen  test  for  an  upcoming  series 
called  Family  Ties.  Though  he  was  five 
years  older  than  the  character  of  Alex, 
Michael's  boyish  looks  made  him  a 
natural  for  the  part. 

Since  then,  things  have  been  hap- 
pening very  quickly  for  the  young  su- 
perstar. The  success  of  Family  Ties,  the 
number-two  show  on  television,  and 
the  tremendous  appeal  of  Back  to  the 
Future,  the  highest- grossing  movie  in 
1985,  have  turned  the  baby-faced  actor 
into  one  of  the  most  sought-after  stars 
in  Hollywood.  His  phone  rings  nonstop 
with  film  offers,  only  now  it's  in  his 
spacious  three-bedroom       (continued) 
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Chicken  has  never  tasted  this  extraordinary.  Then  again,  it's  never  been  made 

with  new  Lea  &  Perrins  White  Wine  Worcestershire  Sauce. 

An  exquisite  blend  of  white  wine  and  the  choicest  herbs  and  spices  for  a  delicate, 

yet  distinctive  flavor.  Superb  for  fish,  salads  and  other  lighter  foods  too. 

For  a  free  recipe  book,  write  to  Lea  &  Perrins,  Fairlawn,  N.J.  07410. 
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MICHAEL  J.  FOX 

continued 


me  in  the  upscale  Laurel  Canyon 
:tion  of  Los  Angeles,  and  not  in  a 
one  booth.  For  many  actors  his  age, 
2  pressure  of  sudden  stardom  would 

overwhelming,  but  Michael  has  got- 
1  through  it  all  with  aplomb.  "I  don't 
int  to  sit  around  and  enjoy  all  the 
nptations  of  success,"  he  says.  "I  just 
:e  to  work — barrel  through,  keep  my 
ad  down  and  work.  The  pace  has 
en  exhausting — I  finished  shooting 
te  Secret  of  My  Success  on  a  Sunday 
d  returned  to  the  set  of  Family  Ties 
jnday.  But  the  hard  work  has  cer- 
inly  kept  me  honest." 
What's  next  for  the  busy  actor?  A 
quel  to  Back  to  the  Future  is  planned 
•  next  year,  and  then  Michael  will 
im  up  again  with  Back  to  the  Fu- 
re's  executive  producer,  Steven 
ielberg,  to  star  in  and  also  direct  a 
ture  Spielberg  production.  The  noted 
oducer  had  caught  a  four-minute 
medy  on  ice  hockey  Michael  made 
-  David  Letterman's  Holiday  Film 
stival  last  year  and  was  impressed 
ough  to  offer  him  a  contract.  Direct- 
or could  be  the  perfect  vehicle  for  Mi- 
ael  to  fall  back  on  when  he  gets  too 
i  to  play  teenagers  but  remains  too 
ort  to  look  the  part  of  their  parents. 
For  the  time  being,  however,  Mi- 
ael  refuses  to  let  his  height  (or  lack 
ereof)  get  him  down.  He's  been 
)bed  about  his  stature  for  so  long 
le  cast  of  Family  Ties  playfully  offers 
m  piggyback  rides)  that  even  he 
akes  light  of  it.  Upon  accepting  the 
nmy  Award  for  best  supporting  actor 

a  comedy  series  in  1985,  he  ex- 
limed,  "I  feel  four  feet  tall!" 
Michael  has  been  spotted  around 
3llywood  with  a  number  of  women 
10  are  considerably  taller  than  he, 
it  the  actor  now  is  reportedly  seeing 
tress  Sarah  Jessica  Parker,  who  is 
Jy  five-foot-two.  Michael  insists  he 
■esn't  have  the  time  for  a  relationship 
?ht  now,  however.  'Tm  working  too 
ird  to  be  serious  with  any  one  wom- 
l,"  he  says.  "It  would  be  unfair  to  me 
id  my  work,  and  to  her  as  well." 
But  when  he  does  have  time  to  date, 
hat  does  he  look  for  in  a  woman? 
"She  has  to  be  optimistic,  funny  and 
irdworking,"  he  says.  "And  she  has 
tell  my  mother  her  cooking  is  good 
)  matter  how  bad  it  is." 
There's  his  mother  again.  How's  a 
ly  supposed  to  shake  his  boy-next- 
)or  image  if  he  keeps  talking  about 
s  mother? 

"What  can  I  say — I'm  a  romantic 
ishman.  My  mother  is  the  center  of 
y  universe." 
At  home  and  on  TV,  Michael's  still  ev- 


TOM  HANKS 

continued  from  page  113 


to  catching  up  with  his  idol's  reputa- 
tion. It  doesn't  matter  whether  he's 
playing  a  man  falling  in  love  with  a 
mermaid  (Splash),  renovating  his 
dream  house  (The  Money  Pit),  or  being 
torn  between  feuding  parents  (Nothing 
in  Common) — Tom  Hanks  manages  to 
radiate  warmth  and  empathy  in  all  his 
performances.  And  his  keen  sense  of 
timing  has  made  him  one  of  the  most 
in-demand  young  comic  actors  today. 

Such  success  would  make  most  peo- 
ple feel  good.  But  not  Tom  Hanks.  "I 
don't  view  myself  as  successful,"  he 
confides.  "I  think  of  myself  as  lucky.  I 
still  work  from  the  same  set  of  insecu- 
rities I  always  did.  You  know,  do  peo- 
ple really  like  me  ,  and  what  happens 
if  it  all  comes  to  an  end?" 

Hanks  isn't  any  more  secure  when  it 
comes  to  his  personal  life,  either.  "I 
was  never  particularly  good-looking," 
he  says.  "I  was  death  with  women  in 
high  school — absolutely  the  strike-out 
king.  I  was  a  little  too  geeky,  a  little 
too  gangly,  and  much  too  manic." 

Nor  has  his  self-image  improved 
much  since  his  high  school  days.  "I'm 
sort  of  goofy-looking,"  he  says.  "I'll 
look  in  the  mirror  sometimes  and  say, 
'What  is  with  these  strange-looking 


lips?'  And  when  it  comes  to  being  styl- 
ish," he  adds,  "I'm  such  a  lox." 

Still,  Tom  wasn't  a  total  washout — 
he  managed  to  catch  the  attention  of 
twenty-two-year-old  actress  Samantha 
Lewes,  whom  he  met  and  married  in 
1978.  They  had  two  children,  a  son 
who  is  now  eight,  and  a  daughter,  four. 
Tom  and  Samantha  split  up  amicably 
in  1985,  and  though  Hanks  moved  out 
to  the  San  Fernando  Valley  in  Califor- 
nia, he  still  sees  his  kids  in  New  York 
as  often  as  possible. 

This  past  year,  a  new,  serious  side  of 
Tom  Hanks  has  appeared.  In  Nothing 
in  Common,  Hanks  got  a  welcome 
chance  to  toss  a  little  drama  into  his 
usual  comedic  mix — and  it  was  well 
received.  Last  fall,  he  was  seen  in  his 
first  straight  drama,  Every  Time  We 
Say  Good-bye,  in  which  he  played  a 
World  War  II  fighter  pilot  who  falls 
in  love  with  an  Israeli  girl. 

But  that  doesn't  mean  he's  ready  to 
abandon  comedy  altogether.  He'll  co- 
star  with  Dan  Aykroyd  in  the  spoof 
Dragnet  1987  this  summer,  and  with 
Sally  Field  in  the  upcoming  Punch- 
line, a  film  about  stand-up  comics.  And 
a  sequel  to  Splash  might  also  be  in  his 
future.  "I'm  a  funny  guy,"  he  says.  "I 
guess  that's  the  thing  I  am.  I'm  not 
afraid  to  admit  that.  That's  nicel  I  like 
being  a  funny  guy!"  End 
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SIT  TO  MY  GRANDMOTHER 

continued  from  page  45 

drey  stood  on  the  bed  and  danced, 
andma  couldn't  talk  much  anymore, 
>ugh  every  once  in  a  while  she 
uld  say  how  sorry  she  was  that  she 
sn't  having  a  better  day.  "I'm  not 
v-ays  like  this,"  she  said, 
vlostly  she  just  watched  Audrey, 
er  and  over  she  told  me  how  beauti- 
my  daughter  is,  how  lucky  I  am  to 
ve  her.  Sometimes  Audrey  wanted 
get  off  the  bed,  inspect  the  get-well 
•ds,  totter  down  the  hall.  "Where  is 
j?"  Grandma  kept  asking.  "Who's 
king  after  her?"  I  had  the  feeling, 
m  then,  that  if  I'd  said  "Audrey's 
hting  matches,"  Grandma  would 
ve  shot  up  to  rescue  her. 
'.  had  dreaded  telling  her  we  were 
sre  only  for  the  afternoon,  but  in  the 
I,  when  I  said  we  had  to  go,  it  was 
i,  not  >^ndma,  who  cried.  She  had 
d  she  ready  to  die.  But  as  I 

.ned  ove.  ^oke  her  forehead,  she 

d  "I  wish      had  your  hair"  and  "I 
sh  I  was  wt 

Dn   the   plai      'eaving  Winnipeg, 
th  Audrey  in  arms,  I  thought 


nt  mntViprs  arm 


daughter  more  than  her  daughter  will 
love  and  need  her  some  day,  and  each 
of  us  is  the  only  person  on  earth  who  is 
quite  so  consumingly  interested  in  our 
child.  Sometimes  I  kiss  and  hug  Au- 
drey so  much  she  starts  crying — which 
is,  in  effect,  what  my  grandmother  was 
doing  to  my  mother  all  her  life.  And 
what  made  my  mother  grieve,  I  knew, 
was  not  only  that  her  mother  would 
die  in  a  day  or  two,  but  that  once  her 
mother  was  gone,  there  would  never 
again  be  someone  to  love  her  in  quite 
such  an  unreserved,  unquestioning 
way.  No  one  else  to  believe  that  fifty 
years  ago  she  could  have  put  Shirley 
Temple  out  of  a  job,  no  one  else  who 
remembers  the  moment  of  her  birth. 
She  would  be  only  a  mother  then,  not  a 
daughter  anymore. 

As  for  Audrey  and  me,  we  stopped 
over  for  a  night  in  Toronto,  where  my 
mother  lives.  In  the  morning  we  were 
headed  for  a  safe-deposit  box  at  the 
bank  to  tat  3  out  the  receipt  for  my 
grandmother  s  burial  plot.  That  night, 
my  mother  fed  me  a  huge  dinner,  as 
she  always  doe?  when  I  come,  and  I  ate 
more  than  I  dc  anywhere  else.  I  ad- 
mired the  Fiestaware  china  (once  my 
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JOAN  LUNDEN 

continued  from  page  62 


cuff  link,  a  subhost — which  soum 
something  like  subhuman.  The  pre 
sure  is  on,"  she  admits,  "but  I  HI 
that.  It's  one  way  a  person  grows,  and 
never  want  to  stop  growing." 

The  chances  of  Joan's  ever  stagn 
ing  are  slim.  In  addition  to 
Morning  America,  she  hosts  the  Lif 
time  cable  series  Mother's  Day  and  tl 
informational  Mothers'  Minutes,  whi< 
air  throughout  the  day  on  ABC.  Joi 
seems  forever  busy. 
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Designing  a  woman's  razor 
requires  more  than 

rK  Dr)lTlt  iOl)  curves  of  a  woman's  body. 

ul  pumt  )\jkj.  So  Personal  Touch  is  the  only 

Only  one  woman's  razor  is  more  woman's  razor  that's  more  than  pretty, 

than  a  thinly  disguised  man's  razor.       And  that's  why  it  will  leave  your  legs 
Personal  Touch.  feeling  more  than  pretty  too. 

Because  only  Personal  Touch  has  a     rr%  *  •-»— '        * 

specially  curved  handle  and  blade         rCYSOYlCil  lOUCrP 
cartridge  designed  for  the  natural         The  only  razor  designed 

from  a  woman's  angle. 


ewitness  News  at  night,  people 
uld  just  gawk  and  say,  'Oh,  you're 
)  newslady.'  But  in  the  seven  years 
e  been  doing  Good  Morning  Ameri- 
I've  had  people  touch  my  arm  and 
1  me  very  sincerely,  'I  can't  start  my 
y  without  you.'  You're  waking  them 
,  and  they  regard  you  as  a  friend." 
3-iven  how  far  she's  come,  it's  ironic 
it  Joan's  TV  career  began  by  acci- 
at.  While  running  a  modeling  school 
her  native  Sacramento,  California, 
e  accepted  an  assignment  to  appear 
a  TV  commercial.  At  the  studio,  she 
is  spotted  by  the  KCRA-TV  news  di- 
:tor,  who,  in  storybook  fashion, 
red  her  as  a  consumer  reporter.  That 
is  in  1973,  when  Joan  was  twenty- 
ree.  Soon  she  was  coanchoring  the 
ily  news,  and  two  years  later,  she 
)ved  to  WABC-TV  in  New  York  as  a 
porter  and  weekend  coanchor. 
'That  was  baptism  by  fire,"  she  says, 
/hen  you're  the  last  one  hired,  you 
t  all  the  rotten  shifts.  I  was  in  every 
srning  at  six  or  earlier  and  was 
imediately  sent  out — police  calls  .  .  . 
ad  bodies  .  .  .  fires  .  .  .  robberies.  All 
e  bad  news.  But  unlike  many  report- 
s,  I  cannot  remain  untouched  by 
lat  I  see.  I  would  get  very  depressed 
len  I  went  home  at  night,"  she  adds. 


Dustin  Hoffman  offered  her  the  small 
part  of  his  attorney/lover  in  the  film 
Kramer  vs.  Kramer,  but  Joan  gracious- 
ly declined.  She  had  already  paid  her 
dues  as  a  newscaster,  she  reasoned, 
and  didn't  want  to  give  it  all  up  to 
become  a  movie  star. 

Yet  it  was  more  her  homespun  good 
looks  and  easy  manner  that  won  her 
an  invitation  to  appear  regularly  on 
ABC's  Good  Morning  America.  Hired 
to  do  lifestyle  and  new-product  stories, 
she  joined  the  show  full-time  in  1980. 

"I  was  elated  to  be  on  the  show," 
Joan  says,  "but  for  years  I  had  to 
watch  David  doing  Kissinger  and  Qad- 
dafi,  while  I  did  Dog  Hero  of  the  Year. 
That  was  frustrating,  and  yet  I  never 
resented  David  for  it.  People  assume  I 
hate  him,  but  the  job  I  took  wasn't 
equal  to  his,  and  I  was  fully  aware  of 
that.  And  whatever  the  drawbacks,  it 
was  a  damn  good  job!" 

Officially,  Joan  was  called  in-studio 
reporter  until  last  summer,  when  she 
renegotiated  her  contract  and  came 
away  with  the  plum  title  of  cohost. 
Shortly  thereafter,  Hartman  chose  to 
give  up  his  host  status,  although 
he's  agreed  to  appear  on  the  show  as  a 
roving  reporter. 

The  two  developments  were  unrelat- 


producers,  she  explains,  wanted  co- 
hosts  whose  roles  are  more  equal — like 
Jane  Pauley  and  Bryant  Gumbel  on 
Today  and  Mariette  Hartley  and  Rol- 
land  Smith  on  CBS's  new  Morning 
Program.  "But  I  could  never  get  that 
with  David,"  Joan  admits.  While  she 
won't  call  him  a  chauvinist,  former 
Good  Morning  America  regular  Rona 
Barrett  will  do  the  honors:  "David  had 
a  problem  with  strong  women." 

Does  such  equality  extend  to  Joan's 
own  marriage?  "I'll  be  the  first  to  ad- 
mit that  the  mythological  American 
marriage  where  things  are  split  down 
the  middle  is  the  biggest  bunch  of  ba- 
loney," says  Joan.  "This  is  not  to  take 
away  from  my  husband;  it's  just  that 
there  are  certain  things  that  will  al- 
ways remain  in  the  mother's  category. 
Like  getting  the  kids  to  the  dentist. 
Making  sure  that  they  have  snowsuits 
that  fit  and  the  right  kinds  of  foods  in 
their  lunch  boxes.  Call  it  maternal  in- 
stinct, but  those  are  things  that  wom- 
en worry  about  and  men  just  don't. 

"What  equality  really  means,"  she 
continues,  "is  that  a  husband  and  wife 
respect  each  other.  Micv  and  I  do, 
and  it's  not  only  beca1  -  we  work  to- 
gether on  Mother's  D  iKrauss  is  the 
producer]  and  other  projects.  We  have 
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JOAN  LUNDEN 
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Yet  her  daily  routine  does  put  a  ter- 
rible strain  on  her  family.  "I'm  out  of 
the  house  at  three-thirty  or  four  every 
morning.  We  have  a  full-time  house- 
keeper, but  much  of  the  parenting  falls 
to  Michael.  I  haven't  been  home  once 
with  my  children  before  they've  left  for 
school.  They  turn  on  the  TV  in  the 
morning  to  see  what  I'm  wearing  and 
kiss  me  good-bye,"  she  says. 

"What's  more,  each  day  is  so  long  it 
takes  a  toll.  In  the  limousine  on  the 
way  to  the  studio,  I  read  notes,  the 
script  for  the  day's  show  and  the  news- 
paper. After  the  show,  there  are  pro- 
motional spots  or  interviews  to  be 
taped  for  broadcast  later  in  the  week." 

Like  anyone  in  the  public  eye,  Joan 
must  also  take  time  to  stay  in  shape. 
There's  a  stationary  bicycle  in  her  of- 
fice, which  she  rides  regularly,  and  on 
her  way  home,  she  stops  at  a  local 
fitness  center  to  do  an  hour  of  aerobics 
and  Nautilus  before  picking  up  the 
children.  "Then  there  are  all  the  other 
projects  Michael  and  I  are  involved 
with.  I'm  so  exhausted  after  putting 
the  kids  to  sleep,  I'm  in  bed  by  nine." 

Though  Joan  won't  say  how  long  she 
intends  to  host  Good  Morning  America 
("It  would  weaken  my  bargaining  pow- 
er with  the  network"),  no  doubt  she'll 
be  there  for  the  foreseeable  future,  for 
job  satisfaction  as  well  as  for  the  ap- 
proximately one  million  dollars  ABC 
pays  her  each  year. 

"Securing  my  future  is  very  impor- 
tant," Joan  says.  "I'm  not  the  kind  of 
person  who  could  just  quit  her  job  and 
see  what  will  happen.  As  fast  as  mon- 
ey comes  in,  I  sock  it  away  into  all 
kinds  of  investments. 

"I  also  like  the  idea  of  being  my  own 
boss  so  that  no  one  can  walk  in  one  day 
and  fire  me,"  she  adds.  And  pursuing 
outside  projects  was  an  ideal  way  to 
sublimate  the  frustrations  she  felt  on 
Good  Morning  America.  "I'm  very  en- 
trepreneurial, and  thanks  to  Michael, 
I've  tried  things  I  might  never  have 
tried  otherwise.  I  learn  a  lot  from 
him,"  she  says. 

Only  once  has  she  gone  against  her 
husband's  advice:  "It  happened  when  I 
was  interviewing  Prince  Charles.  I 
was  seven  months  pregnant,  and  be- 
fore I  went  to  see  him,  Michael  said, 
'Remember,  this  is  the  guy  who  said, 
"Keep  them  barefoot  and  pregnant."  If 
you  have  any  guts,  you'll  take  off  your 
shoes  when  you  walk  in.'  " 

As  it  turned  out,  Joan  was  glad  she 
kept  her  shoes   on:   Her  pregnancy 
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In  fact,  though  Joan's  profession 
projects  are  diversified,  they  all  r 
volve  around  her  favorite  them 
motherhood.   Besides  her  TV  sho 
Joan  and  Michael  are  producing  a 
ries  of  videocassettes,  the  first  of  whi< 
is  Your  Newborn  Baby:  Everything  Yc 
Need  to  Know.  Joan  also  published 
moderately  successful  books  last  yea) 
an  autobiography,  Good  Morning,  F\ 
Joan  Lunden,  and  Joan  Lunden's  Mot 
ers'  Minutes,  parcels  of  advice  tak 
from  her  TV  spots.  Right  now,  she's 
the  midst  of  her  most  ambitious  ve: 
ture  to  date:  opening  a  chain  of  mate  | 
nity  shops.  And  she  can  shop  at  tl 
stores  herself— she  and  Michael  ai ' 
expecting  their  third  child  in  August 

Being  a  mother  also  forces  Joan  i J 
think  twice  about  what  assignmen  l< 
she'll  accept  for  Good  Morning  Amer K 
ca.  "I  was  asked  to  go  to  Tangier  la: K 
year,  to  interview  Timothy  Daltoi11 
the  new  James  Bond,  and  I  said  n  K 
Since  the  terrorist  attacks,  I  feel  a1 
impending  danger  there.  I'm  not  f 
young,  invincible  reporter  anymore.  ' 
have  two  little  people  to  think  abou"1 
and  I  can't  afford  to  risk  my  life. 

"The  girls  go  to  private  schools  bj  I 
cause  of  the  security  question.  I  don  ' 
even  let  them  go  on  the  bus — tr  !1 
housekeeper  drives  them.  And  at  tl  'j 
beginning  of  each  year,  we  get  togetl 
er  with  the  teachers  and  tell  then 5 
'You  will  notice  that  the  child's  la 
name  is  not  Lunden.  There  is  no  nee 
to  bring  up  my  name.  We  want  th 
child  to  be  treated  just  like  the  chl 
next  to  her.  No  mentioning  of  Goc 
Morning  America.'  "  Her  voice,  whk 
had   been   grave,   becomes   positive] 
menacing.  "I  would  kill  anyone  wr 
hurt  them.  I'm  a  real  lioness  where  rr 
children  are  concerned. 

"We're  a  close,  loving  family,"  Joa 
adds,  "the  kind  Michael  and  I  both  hg 
growing  up,  and  I  think  that's  one 
the  secrets  to  keeping  kids  off  druj 
and  out  of  trouble.  Instead  of  beir 
stern,  you  have  to  be  so  loving  th: 
your  kids  don't  want  to  disappoint  yoi 
And  a  key  to  doing  that  is  to  commun 
cate  with  your  children.  Each  nigl 
Michael  and  I  ask,  'What  did  you  c 
today?  How  do  you  feel?  Did  anythir 
make  you  angry,  sad,  happy?'  They  te 
us  everything,  which  is  the  best  way 
keep  your  children  from  rebelling  ( 
having  serious  problems." 

And  that  communication,  she  say 
is  a  two-way  street.  "My  family  real] 
helps  me  keep  my  head  on  straight 
Joan  admits.  "When  I  walk  in  tr 
door,  my  family  takes  over.  I  see  thos 
kids  and  say  to  myself,  'If  you're  evi 
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A  grab  bag  of 
mothering  tips 
from  TV's  favorite 
working  mom 
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very  two   days,  a  child   under 
five  chokes  to  death  on  food  or  a 
small  object.  The  most  danger- 
ous foods?   Slippery   ones,   like 
apes  and  hot  dogs,  that  slide  easily 
:o  a  child's  windpipe  and  can  block 
eathing.  Other  culprits:  small  hard 
ody,   popcorn,   nuts,   raw  carrots. 
;ep  these  foods  away  from  children 
itil  they  are  old  enough  to  be  able 
chew  them  properly. 
Your  baby  should  be  drinking  breast 
ilk  or  formula  at  least  until  he  is  six 
Miths  old.  When  he  switches  to  cow's 
ilk,  it  should  be  whole  milk,  not  skim 
low-fat.  Most  doctors  don't  recom- 
_tl]  2nd  limiting  high-cholesterol  foods 
itil  after  the  first  two  years. 
Which  shoes  are  better  for  your 
ddler's  feet — the  thirty-five-dollar 
ather   shoes   or  the   fifteen-dollar 
.eakers?  Many  doctors  recommend 
eakers  because  they  allow  a  child's 
et  to  move  more  naturally  than  do 
ird  leather  shoes  with  stiff  soles, 
ist  make  sure  the  sneakers  have 
ide  toes  and  fit  well. 
Would  your  child  know  how  to  call 
r  help  if  there  were  an  emergency 
your  home?  In  our  house,  we  keep 
1  emergency  card  next  to  the  tele- 
lone  with  our  name,  address  and 
lephone  number.  We've  also  paint- 
1  red  nail  polish  on  the  button  for 
perator,  and  our  daughters  know  to 
*ess  that  button  and  never  hang 
p — that  way,  the  operator  can  trace 
le  call  if  necessary.  Practice  with 
jur  child  so  she  knows  when  and 
ow  to  call  for  help. 
When  flying  with  small  children, 
jquest  the  front  row  or  bulkhead 
sat.   You'll  have  more  room,   and 
our  baby  will  have  a  cozy  bed  at 
our  feet.  Try  to  fly  during  off-hours; 
ou'll  get  more  attention.  Ask  for  a 
aerial  child's  meal,  and  if  you  have  a 
aby,  don't  be  afraid  to  ask  the  flight 
ttendant  to  warm  bottles  or  food, 
ring  along  plenty  of  small  toys,  a 
3uple    of  old    favorites    and   some 
aved  just  for  trips.  What  do  you  do 
bout  those  dirty  looks  from  a  fellow 


ing  her  head  off?  Try  not  to  feel 
guilty.  It's  really  not  your  fault. 

•  Most  children  at  three  or  four  get 
stuck  repeating  sounds,  words  or 
even  phrases.  Their  thoughts  are 
moving  faster  than  they  can  get  them 
out.  Be  careful  not  to  make  a  big  deal 
about  this.  If  a  child  becomes  self- 
conscious  about  her  speech,  she  may 
become  a  stutterer.  So  don't  correct 
your  child  or  tell  her  to  slow  down. 
Just  listen  calmly  and  be  patient. 

•  You're  sleeping  peacefully  when 
all  of  a  sudden  your  four-year-old 
screams  in  the  middle  of  the  night 
and  starts  thrashing  around.  When 
you  try  to  comfort  him,  he  pushes  you 
away  and  doesn't  seem  to  recognize 
you.  According  to  sleep  specialists, 
your  child  is  probably  having  a  night 
terror,  which  is  not  the  same  as  a 
nightmare.  Rather,  it's  a  kind  of 
dreamless  agitation  that  occurs 
among  many  young  children  because 
their  sleep  stages  are  still  immature. 
In  most  cases,  these  episodes  have  no 
emotional  significance.  Don't  inter- 
fere or  try  to  wake  your  child;  in  any- 
where from  ten  to  forty  minutes,  the 
child  will  go  back  to  a  quiet  sleep. 
And  in  the  morning,  he  probably  will 
have  no  memory  of  it. 

•  If  your  four-  or  five-year-old  still 
wets  the  bed,  don't  worry.  Studies 
show  that  even  though  a  child  may 
be  toilet  trained  during  the  day,  as 
many  as  25  percent  in  this  age  group 
can't  make  it  through  the  night,  boys 
especially.  Don't  scold  or  embarrass 
him.  He's  not  wetting  on  purpose. 
Don't  withhold  liquids,  and  don't  toi- 
let him  during  the  night — doing  so 
may  actually  be  teaching  him  to  uri- 
nate during  the  night.  Instead,  dia- 
per him  well  until  he  indicates  he 
wants  to  try  going  without.  Make 
sure  he  goes  to  the  bathroom  right 
before  bed.  Use  two  waterproof  fitted 
sheets.  Then,  if  he  wets,  you  need 
only  strip  off  the  first  one. 


Adapted  from  JOAN  LUNDEN'S  MOTHERS'  MINUTES,  by 
Michael  Krauss  and  Joan  Lunden  with  Sue  Castle.  Copyright 
©  1986  by  Michael  Krauss  Productions.  Inc.  Reprinted 
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NEXTTD 
UGHTSTHIRSTY, 

STRING  MOPS 
AREALLWET. 

That's  because 
the  O-Cedar 
Light&Thirsty™ 
mop  has  unique, 
durable  cloth 
strips  that  are 
20%  more  absor- 
bent than  mop 
strings.  Plus,  it's 
machine  wash- 
able and  dryable, light-.'  eieht, 
and  non-shedding,  ti  ,/ Light  & 
Thirsty  from  O-Cedar.  ^^ 
The  best  mop  yr    <e^§\ 
ever  used,  or  your 
mc1  ley  back 


cedar 


ndy  with  your  hair?  We'd  love  to  know  your 
:rets!  Send  us  your  best  hair  tip  in  fifty 
rds  or  less,  and  you  could  win  an  all-ex- 
ises-paid  trip  to  New  York  for  three  days, 
>  nights,  including  an  appointment  with  top 
irstylist  Jean-Louis  David  and  a  makeover 
L'Oreal.  Here's  how  to  enter: 

rips  must  be  typed  double-spaced  or  neatly  printed 
)n  one  side  of  an  814  x  1 1  -inch  sheet  of  paper, 
ude  name,  address  (with  zip  code)  and  a  daytime 
me  number.  Entries  must  be  signed  and  delivered  by 
/ 1,  1987.  Enter  as  many  tips  as  you  like. 

Along  with  your  tip,  send  a  current  color  photo- 
graph of  yourself  (taken  within  the   last  three 


months),  and  include  the  following  information:  age, 
height,  weight,  dress  size,  occupation,  and  whether 
your  hair  has  been  chemically  processed. 

3  The  contest  is  open  to  residents  of  the  United  States 
and  Canada  who  are  at  least  twenty-one  years  old. 


4  Entries  will  be  judged  by  LHJ  editors.  The  judges' 
decision  will  be  based  on  criteria  developed  by  the 
judges,  and  all  decisions  will  be  final.  No  cash  payment 
will  be  made  in  lieu  of  the  prize. 

5  The  winner  by  accepting  the  trip  and  the  runners-up 
by  accepting  a  $35  consolation  prize  automatically 
consent  to  the  use  of  their  names,  photos  or  other 


likeness  for  use  in  and  for  advertising  and  promot 
on  behalf  of  Ladies'  Home  Journal. 

BNo  correspondence  will  be  entered  into  about 
contest.  Entries  will  not  be  acknowledged.  The  Jo 
nal  is  not  responsible  for  lost,  late  or  misdirected  mi 
Proof  of  mailing  will  not  be  accepted  as  proof  tl 
entry  was  received. 

7  By  entering  this  contest,  entrants  accept  and  agi 
to  be  bound  by  the  rules  and  decisions  of 
judges. 


Employees  of  the  Meredith  Corporation,  L'Oreal  c 
members  of  their  immediate  families  are  not  eligit 

All  applicable  taxes  are  the  sole  responsibility  of  1 
winner  and  runners-up. 


10  This  contest  is  subject  to  all  applicable  feder 
IU  state  and  local  laws  and  regulations  and  is  v< 
where  prohibited  by  law. 


10  P.M.  Annie's  down  with 

chicken  pox.  Ifs  time  for  kisses,  fresh 

cool  sheets  and  Aveeno®. 

^ith  your  loving  care  and  Aveeno,  her  itchy  skin  will  feel  better  in  no  time, 
ecause  Aveeno  Bath  Treatment  has  the  natural  secret  for  fast  relief  of  itch 
ue  to  chicken  pox . . .  powder-soft  colloidal  oatmeal.  Nothing  works  quite 
ke  it  to  soothe  away  nagging  itch.  And  unlike  cakey  lotions  or  pills, 
lOthing  could  be  more  natural.  Ask  your  pediatrician  about  Aveeno  Bath 

Treatment. 
The  natural  treatment  for 

chicken  pox  itch  relief. 
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Use^^^as directed.  ^MIMHHHI 
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By  Sheryl  Kraft 


)  here  for  convenient  shopping  with  this  wide  selection  of  merchandise, 
lose  your  personal  check  or  money  order;  allow  4  to  6  weeks  for  delivery! 


vDIES!  IT'S  REVERSIBLE!  The  original 

M  IN  YOUR  POCKET  hat!  The  incredibly 

it,  versatile,  reversible,  crushable,  washa- 

all-season,  go-everywhere  hat!  JAM  IT 

YOUR  POCKET  to  go  sunning,  raining, 

Iking,   spectating    .  .  .   ANYtime,   ANY- 

ce,  ANY  occasion!  Comfortable  narrow 

stic  ensures  one  size  fits  all.  COLORS 

D/NAVY;  TAUPE/BEIGE;  BLACK/BEIGE 

D/TAN;        BROWN/TAN;        NAVY/TAN; 

MEL/BEIGE.    PRICE:    $7.95    +    $1.00 

Dping.     ANN     WAGNER     INC.     8082 

lace   Rd.,    Eden    Prairie,    MN   55344, 

>ne  free:  1-800-833-4287. 

thers  work.  Classic  business  suits  and 
sses  for  a  professional  image  through- 
pregnancy.  Catalog  with  swatches, 
DO  refundable  with  order.  Visit  our  stores 
nquire  about  opening  your  own.  Tel. 
■625-9259.  P.O.  Box  40121,  Dept.  LA7A 
adelphia,  PA  19106. 

sonalized  Golf  Tees.  Fifty  golf  tees 
the  name  stamped  to  personalize 
i  and  every  one.  Nice  Christmas  gift  for 
favorite  golfer!  Please  print  name 
rly.  $6.95  plus  950  postage  and 
jling.  Shipped  within  72  hours  of 
ipt  of  your  order.  Orders  received  by 
}  guaranteed  Xmas  delivery.  Jomar 
stries,  Dept.  LHJ-12,  352  Route  59, 
sey,  N.Y  10952. 

d  Aid.  Weave  dozens  of  basic  and 

c  hairstyles  like  an  expert  using  this 

-to-follow  64-page  book.  Step-by-step 

ams  and  instructions  show  the  ins 

£s  of  braiding  for  all  lengths  and 

p^end   $7.95,   950   postage  to: 

oochking.  Box  2012,  Dept.  LHJ-87, 

*  NY  10802. 

som  Budd> 
laotnmieast  Form.  Breast  form 


comfortable,  washable.  No  plastic,  silicone 
or  rubber  used  in  construction.  Fits  your 
regular  bra.  Please  specify  bra  and  cup 
size.  $49.95.  Larger  sizes.  $55.  Add  $3 
postage.  Money  back  guarantee.  Free 
brochure.  Visa/MC.  B&B  Company,  Dept. 
LJ-47,  Box  5731,  Boise,  Idaho  83705.  PH: 
208-343-9696. 


GREAT  COLOR  WALLETS  and  ENLARGEMENTS 


miss  pubis  stsmt 


$250 


e 


ESS 


FIVE  CHOICES  only  K  50  each' 

i  40  Wallets 

i  32  Wallets  &  0ne5"x7" 
i     8  Wallets  &  Four5"x7"s 
i     2  Custom  8*  x  10"s 
r  20  Jumbo  Wallets 


Experience  vibrant  copies  on  KODAK  paper.  Send  any  instant 
print  or  photo  up  to  BXIO(relurned).  Add  75c  each  set  tor  handling 
and  postage.  For  Rush  Express  Photo  Service  add  S2.00  per  order 
Enclose  check  or  M.O.  with  return  address,  send  to:    -^Ta,kT^ 

RELIANCE  COLOR  LABS.  IMC.  k  o-~n™  . 

STUOIO    E852-4     BOX  159   STAMFORD  CT  06904     Vi^^ 


100  GLAD  BULBS 
only  $1.00 

r Just  a  penny  a  bulb! 
These  Glads  will  bloom  in 
a  rainbow  of  color  this 
season  and  three  years  fol- 
lowing or  they'll  be  re- 
placed FREE!  We  guaran- 
tee our  blooming  size  bulbs 
(MV2"  circ).  You'll  get 
reds,  blues,  yellows,  pinks, 
purples,  whites  and  multi- 
colors, grown  in  Michigan. 
Get  your  Glads  in  time  for  spring  planting. 
$1.00  for  100,  $1.95  for  200,  please  add 
400  for  postage.  Satisfaction  guaranteed  or 
your  money  back.  Order  your  Glads  today! 


STOP  SWEAT 
FOR  6  WEEKS 


HANDS 


UNDERARMS 


FEET 


DRIONIC®— the  heavy  sweater's  answer  to 
costly  and  embarrassing  underarm,  hand  or  foot 
sweat.  Short  treatment  with  electronic  Drionic 
keeps  these  areas  dry  for  6  week  periods. 
Recommended  by  dermatologists  everywhere. 
Send  for  free  information.  s 

Clinical  studies  available  to  physicians.  I 

GENERAL  MEDICAL  CO.  Oept.  U-140 
1935  Armacost  Ave.,  Los  Angeles,  CA  90025        £ 


COLOR  PHOTOS  1.75 

YOUR    \  •  24  Wallet  Photos  2VSx3W 
AunwL  >  •  Three  5x7"  Enlargements 
UlUItt )  .  one  8x10"  Enlargement 

Send  any  photo.  8x10  or  smaller  (returned). 
Add  Si  .25  handling  and  1st  class  postage  for 
each  unit.  Money  back  guarantee. 

COLOR  LAB 

8L  Burnett  Ave..  Maplewood  NJ  07040 


High  SchOOl  at  Home 


DIPLOMA  AWARDED 


Without  obligation,  get  free  info  on  low  cost 
home  study  method,  accreditation.  Diploma. 
No  salesman  will  call  on  you.  q^I  FREE  ANYTIME 

American  School,  Oept  204 

SS? E  5?,h  3U  1  -800-228-5600 

Chicago.  IL  60637 


Journal 

SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attach  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needed. 

Mailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Change  of  Address 

□  Please  remove  my  name  from  your  rental  list 


NAME- 


ADDRESS- 


CITY. 


STATE ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Oes  Moines,  IA  50?       395 


ATTACH  V  AILING  I.       dL  HERE 


LAST  LAUGHS 


Ovf  of  the  mouths  of  babes 


Our  six-year-old  was  sitting  on  an  an- 
tique cedar  chest  in  the  living  room 
watching  TV.  When  his  father  saw 
him,  he  told  the  boy  that  the  chest 
wasn't  intended  to  be  a  seat.  In 
amazement,  our  son  got  up  and  said, 
"Then  why  do  you  call  it  a  seater 
chest?"  — Melanie  Coffman,  Rio  Vista,  CA 

When  I  was  pregnant  with  my  second 
child,  my  three-year-old  accompanied 
me  to  the  obstetrician's  office.  After  the 
doctor  let  him  use  the  stethoscope  to 
hear  the  baby's  heartbeat,  my  son  ex- 
claimed, "Wow,  the  baby's  saying  'Da- 
da,  Da-da!'  " — Pat  Heinkek,  Melville,  NY 


Our  thirteen-year-old  daughter,  Bren- 
da,  had  always  been  a  tomboy,  so 
when  the  next-door  neighbor's  son 
complained  that  the  boys  needed  an- 
other player  for  touch  football,  his 
mother  said,  "Ask  Brenda — she's  a 
good  player,  isn't  she?"  "Yes,"  the  boy 
responded,  "but  she's  turning  into  a 
girl!"       — Mildred  Banks,  Lancaster,  CA 


We'll  pay  $25  for  accepted  Out  of  the 
Mouths  of  Babes  and  $50  for  poetry.  Send 
your  submissions  to  Last  Laughs,  LHJ,  100 
Park  Avenue,  New  York,  NY  10017. 


CALL  OF  THE  CHILD 

She  used  to  call  me  Mama 
At  the  tender  age  of  four. 
Later  it  was  "Mommy," 
As  she  grew  a  little  more. 

As  a  teen,  she  called  me  Mother, 
With  a  touch  of  disrespect. 
But  now  away  at  college, 
She  only  calls  collect! 

— Ann  Farrell  Blunt 


What  a  concept! 

Films  we'll  probably  see  next  season 

Top  Nun  An  aggressive  Mother  Superior  trades 
in  her  habit  for  an  Air  Force  uniform  and  earns 
her  wings  the  hard  way 

Leggy  Sue  Got  Married  A  former  Rockette  gets  the 
chance  to  see  how  her  life  would  have  been  if 
she'd  never  taken  tap  lessons 

Rhymes  of  the  Heart  Three  poetry-writing  sisters 
reunite  when  one  is  arrested  for  plagiarism 

A  Room  With  a  View  to  a  Kill  James  Bond  inter- 
cedes when  a  murderous  house  begins  terrorizing 
a  quiet  English  family 

Shanghai  Surprise  Party  A  dislikable  married  cou- 
ple lures  unsuspecting  theatergoers  into  the  dark 
and  steals  their  money 

The  Karate  Kidder  An  aged  oriental  jokester  shares  his 
secrets  with  his  young  apprentice  —Jessica  Summers 


FOR  BETTER  OR  FOR  WORSE 


By  Lynn  Johnston 


YOU  MBAN  UfE  HAFTA 
E/TT  THEM  TOO?// 


From  the  1987  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  c   1986 
Universal  Press  Syndicate,  published  by  Andrews.  McMeel  &  Parker.  Reprinted  by  permission. 


Drugs  and  drinking:  how  to  help  kids  say  no  a  panel  of 

experts — including  the  Secretary  of  Education — give  advice  today's  parents  need 

No  time  to  Shop?  Three  top  women  chefs  show  you  how  easy  it  is  to  whip  up 
great  dishes  with  basic  ingredients  from  your  cupboard  and  freezer 

Beauty  Spa  break  Don't  miss  this  exclusive  look  inside  America's  ritziest  health  spas 

Country  COOking  Nothing  could  be  finer  than  a  dish  from  Carolina  ...  or  Georgia,  including 
Charleston  mudhens  and  Savannah  shrimp  pie 


American  Style  Ten  of  today's  hottest  beauty  and  fashion  trends 

w  Stress-related  dbeases  and  how  to  avoid  them  important  news  <r 

I   stress  affects  your  health,  and  winning  ways  to  fight  it 
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BEST  OF  TRENDS 


$1.50 

May 
1987 

dies? 
tome 


EASY  BEAUTY  AND  FASHION  UPDATES 


u 


RESS  &  DISEASE 
>w  your  mind 
fects  your  body 


1-TIMETO  SHOP  MEALS 


T*T 


IE  SUPER  SPA  DIET  PLAN 


AIDS& 
MARRIAGE 
What  every 
tfUKUNIiAMiWifemustlcnoiJ 
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ULTRESS 


COLOURANT 

IT  MAKES  ANYTHING 
ELSE  ORDINARY 

Haircolor  definitely  isn't  what  it 
used  to  be.  Not  since  Ultress.  The 
first,  the  only  haircoloring  with  a  gel. 

Ultress  Gel  Colourant  gives  you 
color  the  way  it  was  meant  to  be. 
Rich,  lustrous  colors  like  delicate 
blondes,  believable  reds . . .  deepest 
browns  and  blackest  black. 

And  then  there  are  those  Ultress 
conditioners.  They  add  long- lasting 
shine  to  make  each  color  even  more 
wonderful. 

Ultress  Gel  Colourant.  It's  simple. 
It's  luxurious.  And  quite  frankly . . . 
Ultress  makes  anyone  else's  hair- 
color.  .  .well,  just  plain  ordinary. 

Trv  Ultress"  Gel  Colourant. 
And  be  the  best  vou've  ever  been. 
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Intimate. 

The  uninhibited  fragrance.  From  Revlon. 
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f  I    1  here  are  so  many  special  features  in  this 
f  I  month's  issue  that  you  could  find  only  in  the 

I'  Journal  ...  I  thought  I'd  point  some  out  to 

you.  As  a  matter  of  fact,  when  I'm  planning 

an  issue  of  the  magazine,  I  often  note  that 

every  month  the  Journal  publishes  material 

that   is   lively,   exciting  and,   best  of  all, 

unique.  For  example,  only  in  the  Journal 
■  would  you  find  this  spring's  two  hottest  ce- 
lebrity books.  This  month  you  can  read  both  Vanna 
White's  and  Beverly  Sills's  own  stories.  Vanna  tells 
Journal  readers  how  she  got  from  North  Myrtle 
Beach,  South  Carolina,  to  her  current  skyrocketing 
fame  (page  94).  She  even  tells  you 
about  one  or  two  things  she  wishes  she  ..  «^>- 
hadn't  done  along  the  way! 

Beverly  Sills,  opera  star  supreme, 
tells  her  life  story  with  great  charm 
and  honesty  as  well.  Her  life  has  been 
filled  with  soaring  highs  and  devastat- 
ing lows.  Read  "Beverly!"  (page  30) 
and  be  inspired. 

What  else  is  an  only-in-the-JournaZ 
feature?  Our  terrific  section  "In  Style," 
which  focuses  on  today's  leading  beau- 
ty and  fashion  trends  (page  55).  To 
help  us  in  preparing  this  piece,  we 
pulled  together  a  panel  of  leading 
newspaper  editors,  top  department  and 
chain  store  buyers,  and  designers  from 
across  the  country. 

We  also  convened  another  distin- 
guished group,  including  Secretary  of 
Education  William  Bennett,  for  a  feature  about  the  problem  of  kids  and  drugs 
(page  74).  I  found  the  discussion  very  provocative.  Some  of  the  experts'  ideas  on 
how  vigilant  parents  need  to  be  startled  me.  Let  me  know  what  you  think. 

A  videotape  of  this  discussion  can  be  ordered  from  the  Journal.  I  think  it 
would  make  an  effective  program  for  schools  and  clubs,  and  it  would  be  useful  in 
starting  a  discussion  about  this  subject  in  your  own  home  with  your  own 
children.  To  order,  see  page  136.  Only  in  the  Journal  are  there  features  that 
come  right  off  the  pages  to  help  you  in  as  many  ways  as  they  can. 
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%nd  a  lot  more 

antly  on  contact  with  the 
hat's  how  fast  LANACANE® 
•  Medication  starts  working 
*/e  an  itch. 

's  because  LANACANE  con- 
le  special  type  of  anesthetic 
used  by  doctors  all  over  the 
or  fast  and  lasting  relief  from 
.nd  itching.  Doctors  know 
he  only  way  1o  really  attack 
instantly. 

\CANE  Creme  simply  shuts 
)  itch.  On  contact.  Quickly 
:eqtively. 

it's  more,  LANACANE  is  not  a 
:ortisone  like  Gortaid®  and 
>ne-5,  medications  known  to 
lowly  and  indirectly  Hydro- 
nes  don't  work  on  some  of 
ost  common  itches,  because 
)ntain  no  pain  feijers  at  all. 
ACANE  works  directly  on 
cind  of  itch.  Frort^ 
skin,  to  person 
relieves  the  pain 
nflamed  skin  tissue . 
w  sensitive  the  are 
;ANE  Creme's  specia.. 
ial  action  helps  speed  : 
natural  healing  process. , 
^ANE  even  contains  Aloe 
and  moisturize  the  skin, 
for  all  that  relief,  ounce  for 
LANACANE  costs  far  less  than 
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/ledical  studies  show  that  a  history 
>f  painful  sunburns  more  than 
ioubles  the  risk  of  developing  skin 
ancer  later  in  life. 

That's  why  nine  out  of  ten  dermatolo- 
jists  recommend  ultra  sunblock 
>rotection  for  their  patients  with 
iun-sensitiveskin. 

Block  Out  not  only  gives  you  SPF  25 
)rotection,  but  it  also  gives  you  the  extra 
;ecurity  of  knowing  that  The  Skin  Cancer 
:oundation's  Seal  of  Recommendation  is 
ight  on  the  front  label. 

Block  Out  helps  screen  out  the  sun's 
nost  harmful  rays,  U VA  and  UVB  rays 
hat  can  cause  skin  cancer,  premature 
vrinkling  and  aging  of  the  skin. 

Plus  Block  Out  is  waterproof.  So  it 
;tays  on  twice  as  long  as  ordinary  water- 
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OUT. 


„  UURA 
SUNBLOCK 
CREAM  LOTION 


SPF 


resistant  sunscreens.  No  more  worrying 
about  protection  washing  off  as  soon  as 
you  or  your  kids  go  into  the  water. 

So  whenever  you  go  out  in  the  sun, 
protect  yourself  from  a  lot  more  than  just 
sunburn.  Protect  yourself  with  waterproof 
Block  Out.  Available  in  cream  lotion,  clear 
lotion  and  convenient  spray  in  a  range  of 
sun  protection  factors. 

Dermatologically  formulated 
to  save  your  skin. 
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nally tells  all  about  her  life  and  loves  and 
her  incredible  rise  to  superstardom. 
By  Vanna  White  with  Patricia  Romanowski 

158  •  Last  laughs 
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GOOD  LOOKS 


26  •  Beauty  journal 

Makeover  magic:  a  natural  but  polished  new  look;  the  best 
back  strengthener;  a  special  section  on  what  makes  a  perfect 
face;  and  more. 

55  •  In  style 

The  trends  in  beauty  and  fashion  across  the  country,  plus  tips  on 
how  to  make  these  looks  work  for  you. 

96  •  Inside  the  super  spas 

We  went  to  two  of  the  most  famous  spas  in  the  world  and  brought  back 
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102  •  The  perfect  cake 
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springtime  delight.  Now  you  can  bake  the 
best  one  ever  with  one  of  our  brand-new 
flavorings,  including  cinnamon  marble  and 
mocha  chip!    By  Jan  Turner  Hazard 
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cakes  in  seven 
areat  new  flavors 
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Eat  your  calcium. 


w  ._ 


We  add  extra  calcium  to  all  our  hamburger  buns 
and  English  muffins.  Nobody  makes  us  do  it,  but  we  know 
people  are  concerned  about  getting  enough  of  the  number 
one  bone  building  mineral.  So  we  add  it. 

And,  of  course,  McDonald's  cheese,  milk  shakes, 
milk,  sundaes  and  cones  are  excellent  calcium  providers. 

So  eat  your  calcium. 

And  enjoy  the  great  taste  of  McDonald's,  too. 

For  more  information  about 
all  our  menu  items,  ask  your 


On  the  inside,  the  Boates family's  San  Diego  home 
^  both  fashionable  and  functional  Outside,  however, 
iggedfor  a  better  use  of  the  surrounding  space. 


The  answer  was  surprisingly  simple. .  .and  the  results, 
stupendous!  With  just  a  touch  of  imagination  plus  proper 
planning  and  the  right  materials  from  Georgia-Pacific, 
the  Boates  created  a  sprawling  multi-level  deck  brim- 
ming with  planters  and  walkways-it  even  boasts  a  sep- 
arate conversation  area  with  built-in  benches.  And  it 
was  all  accomplished  with  Georgia-Pacific  products  that 
cost  under  $2000*  A  small  investment  when  you  consider 
the  beauty  and  value  it  added  to  their  home. 

To  get  instructions  which  outline  the  basics  of  deck 
building,  send  $15.00  for  our  helpful  new  videotape  (VHS 
format  only)  complete  with  useful  hints  and  suggestions. 
Along  with  it  you'll  receive  "Decks  And  Outdoor  Projects!' 
our  36  page  M-color  booklet  bursting  with  other  excit- 
ing ideas  for  patios,  walkways,  seating  areas  and  outdoor 
decks-including  the  deck  featured  above.  Or  send  $3.00 
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A/lth  each  booklet  or  videotape/booklet  requested,  we'll 
;end  you  a  coupon  worth  $3.00  off  when  you  buy  any 
3eorgia-Pacif  ic  building  product  from  a  Georgia-Pacific 

Registered  Dealer** 
or  Home  Center. 

Simply  fill  out  the 
coupon  and  mail  it  in 
with  your  check  or  money 
|  order  today.  You'll  find 
out  how  you  can  build 
Bon  our  experience... 


md  our  name. 


Thischarminggazebo  isjust  one  of  the  many  great 
projects  featured  in  our  full-color  36  page  booklet. 


Georqia-Ffecific 


rHERE'SHOV? 

Please  send  me  the  details  on  how  to  build  decks  and  out- 
door projects  of  my  own  along  with  the  coupon  worth  $3.00  off 
i^H     any  Georgia-Pacific  building  product  from  a  Registered  Dealer** 
or  Home  Center.  I  am  enclosing  a  check  or  money  order  payable 

I     to  Georgia-Pacific  in  the  amount  of: 
□  $15.00  for  the  instructional  videotape  (VHS  only),  "Decks 
And  Outdoor  Projects"  booklet,  and  $3.00  off  coupon. 
D  $3.00  for  the  "Decks  And  Outdoor  Projects"  booklet,  and 
$3.00  off  coupon. 
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MS  MARRIAGE  BE  SAVED? 


My  husband 
is  too 


lemandin 


ly  Jane  Marks 


^n      Brenda's  turn 


'he  true  story  reported 
here  is  from  inter- 
views, though  names 
ind  other  details  have 
been  changed  to  con- 
ceal identities.  The 
counselor  in  this  case 
was  Cora  Freedman, 
A.C.S.W.,  a  family 
therapist  in  private 
practice  in  Scars- 
dale,  New  York. 


"RICK  IS  LIKE  A  LITTLE  BOY,  CON- 
stantly  demanding  my  time  and  at- 
tention," said  Brenda,  an  attractive 
woman  of  thirty-five  with  short  curly 
blond  hair  and  fine  features.  "He's 
always  berating  me  for  being  distant 
and  insincere. 

"I  can't  help  won- 
dering what's  real- 
ly wrong.  Rick  used 
to  be  such  a  warm, 
caring  guy.  From 
the  moment  we 
met,  I  knew  he 
was  special.  I  had 
stopped  at  the  li- 
brary after  work — 
I  teach  third  grade 
— to  pick  out  a  good 
book.  Rick,  who's 
director  of  research 
at  that  branch,  came  up  behind  me 
and  noticed  what  I  was  reading. 


Rick  insisted  on 
constant  attention, 
but  Brenda  yearned 
for  time  alone.  What 
happens  when  a 
couple  have  completely 
different  needs? 


"His  enthusiasm  was  positively  con- 
tagious, and  we  ended  up  getting  into 
a  discussion  about  our  favorite  books. 
Before  either  of  us  realized,  the  li- 
brary was  closing.  Rick  asked  me  to 
have  dinner  with  him  that  night;  al- 
most immediately,  we  started  dating. 

"I  fell  hard.  Rick  was  so  open  and 
affectionate,  and  he  had  so  many  in- 
terests he  was  eager  to  discuss. 

"All  that  talking  came  naturally  to 
Rick.  He  had  grown  up  in  an  outgoing 
family,  where  everybody  shared  each 
other's  concerns  and  liked  to  clear  the 
air  by  talking  about  problems. 

"How  different  that  was  from  my 
own  childhood.  My  family  was  never 
close— ras  an  only  child,  I  was  usually 
given  my  dinner  alone  in  the  kitchen, 
with  a  book  for  company.  My  parents 
had  never  wanted  a  child,  and  they 
treated  me  like  an  intruder.  Instead  of 
responding  to  my  questions  or  encour- 
aging communication,  my  father 
would  just  rattle  his  newspaper  irrita- 
bly and  order  me  to  'stop  gibbering.' 
Mom  was  even  colder.  If  I  dared  to 
argue  with  her,  she'd  say,  'You're  driv- 
ing me  crazy'  and  send  me  to  my  room. 
"I  suppose  it's  no  wonder,  then,  that 
I  fell  in  love  with  Rick.  We  were  mar- 
ried in  a  little  country  chapel  one  year 
after  we  met,  and  for  the  first  time  in 
my  life,  I  felt  close 
to  someone. 

"At  the  begin- 
ning, our  marriage 
seemed  to  be  per- 
fect. Since  we  both 
wanted  a  family, 
we  were  thrilled 
when,  after  almost 
three  years  of  try- 
ing, I  became  preg- 
nant with  Jeremy. 
"Our  baby  was 
born  on  my  thirty- 
third  birthday.  I 
took  a  three-month  maternity  leave 
from  my  job,  and  when  it  was  time  for 
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Yes,  we  freely  confess  that  a  full  40%  of  Country  Morning8  Blend 

is  real  butter  And  not  just  any  ordinary  butter,  either 

It's  famous  Land  0  Lakes®  butter  Rich,  creamy,  wickedly  delicious 

Land  0  Lakes  butter  But  the  other  60%  is  pure,  saintly 

com  oil  margarine  that  means  a  comforting  60%  less  cholesterol. 

Enjoy  buttery  bliss  with  Country  Morning  Blend. 
Live  it  up  and  all  will  be  forgiven.  Well,  mostly. 
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S  MARRIAGE  BE  SAVED? 


ave  been  terrific.  But  soon  enough, 
found  myself  with  twice  as  much 
i  do  and  half  the  time  to  do  it.  I 
arted  to  feel  guilty  and  panicky. 

"Rick  only  makes  matters  worse, 
hough  he's  loving  and  playful  with 
le  baby,  he  seems  oblivious  to  the 
ressures  I'm  under.  Rarely,  if  ever, 
>es  he  take  responsibility  for  rou- 
ne  chores,  such  as  bathing  and 
eding  Jeremy  or  even  remember- 
ig  to  buy  a  new  case  of  diapers.  In 
.ct,  most  of  the  time,  he  acts  more 
ke  a  baby  than  a  parent. 

"The  second  I  start  to  work  on  a 

sson  plan,  he  barges  in  and  starts 

iading  me  something 

tat   interests   him.    I 

m't  want  to  be  like  my 

.other  by  saying  'Go 

way,'  so  I  half  listen 

id  say  'Umm'  and  hope 

i's  through  talking. 

"But  Rick  goes  right 
i.  'I  guess  I'm  boring 
)u,'  he'll  say,  pouting, 
he  worst  is  when  he 
isists  on  talking  it  out. 

try  to  convince  him 
lere's  nothing  to  dis- 
iss  . . .  that  everything 

fine — basically.  But  I 
m't  get  through  to  him . 

"You  see,  I  love  my 
ork,  and  I  wouldn't 
ream  of  quitting.  But 
/ery  day,  I  leave 
:hool  feeling  tired 
om  dealing  with  so 
lany  people.  I  pick 
eremy  up  and  rush 
ome  to  make  dinner. 

"There,  I  race  around,  trying  to 
;ed  the  baby  and  get  our  dinner 
jady,  too.  Rick  comes  striding  into 
le  kitchen,  and  if  I  don't  jump  into 
is  arms  and  smother  him  with 
isses,  he  says,  'Well,  you're  cer- 
iinly  damned  unfriendly.' 

"You  can't  imagine  the  tension.  I 
eny  what  he  says,  but  he  continues 
is  harangues.  Sometimes  he  ac- 
ases  me  of  being  a  phony,  of  not 
leaning  what  I  say.  'I  don't  want 
our  insincere  apologies,'  he  sneers. 

"Needless  to  say,  our  terrific  sex 
fe  has  all  but  vanished.  I  can't 
ear  Rick's  nasty  remarks,  so  how 
m  I  be  close  to  someone  ho  obvi- 
nsly  hates  me  so  much? 

"To  tell  you  the  truth,  I  can't  fig- 


"For  a  while 
we  felt  truly 
blessed. 
Maybe  it  was 
all  just  too 
good  to  last/' 
said  Rick. 


Rick's  turn 

"I  guess  you  could  say  that  fight- 
ing's become  our  hobby,"  said  Rick, 
thirty-six,  a  tall,  handsome  man 
with  a  salt-and-pepper  beard.  "But 
it's  not  that  we  fight  about  every- 
thing. In  fact,  we  fight  about  only 
one  thing — Brenda's  inability  to 
connect  with  me.  I've  tried  to  find 
out  why,  but  she  refuses  to  open  up. 
"This  coldness  is  something  that 
developed  fairly  recently.  When  we 
first  started  dating,  Brenda  was 
open  and  sweet.  Though  she  was 
quiet,  she  was  always  a  very  re- 
sponsive listener,  ask- 
ing thoughtful  ques- 
tions, even  laughing  at 
my  dumb  jokes. 

"Of  course,  our  back- 
grounds were  very  dif- 
ferent. I  grew  up  in  a 
large  family  of  outgo- 
ing, talkative  folks.  If 
one  of  us  had  a  problem, 
we'd  all  discuss  it  until 
the  crisis  was  resolved. 

"Brenda's  parents,  I 
gather,  were  the  com- 
plete opposite.  To  this 
day,  making  ordinary 
conversation  with  them 
is  like  pulling  teeth.  I 
didn't  realize  how  big  a 
problem  this  would  be. 
Besides,  I'd  fallen  very 
much  in  love,  and  I  was 
sure  Brenda  felt  the 
same  way  about  me. 

"For  a  long  time  after 
we  were  married,  every- 
thing seemed  idyllic.  When  Jeremy 
was  born,  we  felt  truly  blessed.  Maybe 
it  was  all  just  too  good  to  last. 
"I  really  don't  understand  what 
makes  Brenda  so  unhappy.  She  has 
a  beautiful,  healthy  baby,  a  hus- 
band who  loves  her  and  a  job  she's 
crazy  about.  Yet  she's  turned  into 
an  uptight,  angry  woman. 

"Invariably,  when  I  ask  what's 
wrong,  Brenda  tells  me  she's  just 
busy  or  tired.  Okay — but  after  a 
while,  that  explanation  starts  to 
wear  thin.  Besides,  if  she  has 
enough  time  to  grade  papers,  why 
doesn't  she  have  enough  time  for 
her  husband?  If  I  try  to  engage 
Brenda  in  the  kind  of  adult  conver- 
sations  we    used   to    have — about 


home  from  work  eager  to  share  my 
day,  well,  forget  even  a  hello  kiss. 

"I've  given  her  so  many  opportu- 
nities to  tell  me  what's  wrong.  I 
know  I'm  not  Mr.  Perfect,  and  we 
might  have  had  some  misunder- 
standings. If  Fve  offended  her  in  any 
way,  I  want  to  know,  so  I  can  stop. 

"I've  always  felt  it  was  very  im- 
portant to  clear  the  air  so  little 
problems  don't  turn  into  big  ones. 
Brenda  makes  that  impossible. 
She's  so  tight;  I  can  talk  until  I'm 
blue  in  the  face,  and  all  she'll  do  is 
deny  that  anything  is  wrong.  She 
gets  this  disdainful,  fake  smile  on 
her  face  and  treats  me  like  some 
boring  guy  that  she  can't  shake  at  a 
cocktail  party. 

"I've  tried  everything  from  being 
affectionate  to  trying  to  tease  her 
out  of  her  moods.  And  yes,  I've 
shouted  and  screamed,  but  I  just 
can't  stand  it  anymore. 

"I  don't  think  I'm  being  selfish  or 
possessive.  I'm  delighted  that  Bren- 
da is  so  devoted  to  her  work  and  to 
Jeremy — she  is  a  super,  attentive 
parent.  And  she's  always  there  for 
him — but  what  about  me?  I  have 
friends  who  complain  that  their 
wives  always  nag  them.  Well,  I'd 
prefer  that  to  Brenda's  silent  sulk- 
ing. I  could  deal  with  that.  I  can't 
deal  with  her  unresponsiveness." 

The  counselor's  turn 

"Sometimes  the  very  qualities  that 
attract  people  to  each  other  in  the 
beginning  become  a  problem  as  the 
relationship  matures,"  noted  the 
counselor.  "That's  exactly  what 
happened  to  Brenda  and  Rick.  In 
the  beginning,  they  clearly  comple- 
mented each  other:  Brenda,  who'd 
grown  up  in  a  home  devoid  of 
warmth  and  any  real  communica- 
tion, was  magnetically  drawn  to 
Rick's  enthusiasm  and  his  eager- 
ness to  share  thoughts  with  her.  She 
in  turn  gave  Rick  the  same  kind  of 
love  and  attention  his  family  had 
showered  on  him  as  a  little  boy. 

"While  such  a  balance  was  fine  in 
the  early  years  of  their  marriage, 
problems  erupted  once  this  couple 
had  a  child.  Unfortunately,  their 
backgrounds  had  not  equipped 
them  to  handle  what  they  eventual- 
ly came  to  regard  as  extreme  behav- 
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Because  with  No  nonsense  Sheer  &  Silky 
pantyhose,  compliments  are  practically  inevitable.  It's 
the  smooth,  sleek,  silky  look  and  feel. 

See  what  happens  when  you  slip  into  a  pair 
of  No  nonsense  Sheer  &  Silky  (or  even  sheerer     ^^ 
Dress  Sheer  &  Silky).  And  remember... you 
can  always  whistle  back 


No  nonsense 
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How  To  Stop  A  Wrinkl( 
From  Happenin 


NEW  ANTI-AGING  DAILY  MOISTURIZEF 


Wrinkles.  They  don't  start  where  you 
rhink  they  do. 

rhey  start  underneath  your  skin.  That's  why 
Mew  Anti-Aging  Daily  Moisturizer  goes  beyond 
nere  surface  treatment.  It  actually  protects  the 
/ulnerable  skin  underneath  your  face,  where 
crinkles  begin.  And  it  does  it  with  an  unprece- 
dented anti-aging  formula  called  C  DC* 


The  breakthrough 
:omplex,  CDC. 

The  power  behind  New 
A.nti-Aging  Daily  Mois- 
:urizer  is  Cellular 
Defense  Complex.  This 
extraordinary  formula 
works  in  three  stages  to 
lelp  stop  wrinkles  be- 
fore they  even  start: 
First,  intensive  moistur- 
izing works  quickly  on 
wrinkle-prone  areas,  re- 
viving and  replenishing 
>kin.  Next,  CDC   sim- 
ilates  the  skin's  own  hvdra 
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Without  CDC:  New  skin  cells 
are  damaged  by  time  and  environ- 
ment, causing  them  to  weaken 
and  break  down.  And  that's  how 
wrinkles  are  formed. 


in 2"  factor,  dailv 


Beyond  protection:  CDC  actually  helps 
prevent  and  reverse  the  visible  signs  of  agin^ 
The  two  most  common  wrinkle-makers,  sun  a 
fluorescent  lighting,  penetrate  your  skin  and 
damage  the  new  skin  cells  underneath,  causing 
them  to  weaken  and  actually  break  down.  And 
that's  how  wrinkles  are  formed.  But  CDC  is  s 
effective,  just  a  few  drops  each  day  will  not 

only  protect  the  vul- 
nerable skin  under- 
neath your  face— it  w 
actually  help  put  a  hal 
to  skin  damage  to  re- 
verse the  visible  signs 
of  aging  already  there 


With  C  DC  :  This  unique  com-  . 

plex  works  daily  to  keep  young  A  difference  VOU  Cai 

skin  cells  healthy  and  strong,  pre-  .       j  ,-.      . 

venting  damage  and  stopping  See.  And  ieel. 

wrinkles  before  they  start.  jj^  New  Anti_Aginf 

Daily  Moisturizer 
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turizer  specially  formulated  to  suit  your  skin 
type.  So  whether  you  have  skin  that's  oily  or  very 
dry,  New  Anti-Aging  Daily  Moisturizer  has  the 
formula  that  best  responds.  Which  means  noth- 
ing works  better.  It  even  has  a  special  sunscreen  to 
protect  your  skin.  Of  course  it  has  no  fragrance. 
Of  course  it  has  no  colorants.  And  it  will  never 
clog  your  pores. 

New  Anti-Aging  Daily  Moisturizer  from  Moon 
Drops.  Now  you  can  stop  a  wrinkle  from  ever 
becoming  one. 

•CDC,  Cellular  Defense  Complex,  Moon  Drops  and  Rcvlon  arc  trademarks  of  Rcvlon,  Inc. 

Revlon  research  has  created  a  formula  so  advanced, 
it  can  stop  wrinkles  before  you  even  see  them. 
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CAN  THIS  MARRIAGE 

continued  from  page  14 
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or  mental  energy  to  devote  herself  to 
tally  to  her  husband.  Yet  Brenda  wa 
unable  to  verbalize  these  feelings.  Shi 
expected  Rick  to  read  her  mind  am  L 
give  her  what  she  couldn't  give  hersel 
without  feeling  guilty — some  quie 
private  time  to  unwind. 

"Rick,  however,  never  stopped  want 
ing  and  needing  Brenda's  attention 
And,  as  often  happens  with  the  arriv 
of  a  baby,  that  need  became  magnifies 
once  Rick  had  to  share  his  wifd 
with  his  child.  Since  Rick  was  unable 
to  see  the  real  reason  for  Brenda's  dis-  t 
tress,  he  naturally  thought  it  all  had  ,i 
to  do  with  him.  Unfortunately,  the  un-  I 
kind  way  in  which  he  handled  the  I 
problem  made  the  already  insecure  .. 
Brenda  feel  even  worse. 

"We  spent  a  great  deal  of  time  talk 
ing  about  each  person's  rights  within 
the  context  of  a  solid  marriage.  I  point 
ed  out  that  Brenda  should  not  berate 
herself  for  being  anxious  when  she  felt 
overwhelmed — that  was  a  normal  re- 
action to  a  stressful  situation.  How- 
ever, the  healthy  response  was  to  try 
to  take  definite  steps  to  lessen  her  load 
instead  of  hoping  that  the  problem 
would  go  away.  To  that  end,  I  told  her 
she  had  a  perfect  right  to  expect  Rick 
to  help  her  with  Jeremy.  She  had  a 
right,  too,  to  some  uninterrupted  pri- 
vate time  without  Rick's  perceiving  it 
as  a  personal  rejection. 

"However,  I  made  it  clear  that  Rick 
also  had  a  right  to  express  his  unhap- 
piness  without  Brenda's  feeling  that  he 
hated  her  every  time  he  said  some- 
thing. What's  more,  she  had  to  learn  to 
focus  on  what  was  troubling  her  and 
then  ask  Rick  about  it  directly. 

"It  was  very  difficult  for  Brenda, 
coming,  as  she  did,  from  a  family  that 
belittled  her  opinions,  to  speak  up  or 
even  to  think  of  what  she  could  do  to 
make  her  life  less  stressful.  I  suggest- 
ed she  keep  a  journal,  since  very  often 
the  simple  act  of  placing  ideas  on  pa- 
per helps  us  organize  our  thoughts. 

"By  keeping  a  diary,  Brenda  real- 
ized that  one  of  her  main  sources  of 
relaxation  before  Jeremy's  birth — ex- 
ercising— was  now  low  on  her  list  of 
priorities.  But  scheduling  time  for  a 
half-hour  jog  or  aerobics  class,  just  as 
she  scheduled  meetings  or  conferences 
throughout  the  day,  would  give  Bren- 
da much-needed  time  to  be  alone  as 
well  as  reduce  her  anxiety  level. 

'The  diary  had  another  positive  ef- 
fect for  Brenda.  Since  she  was  able  to 
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le  told  Rick  she  would  like  him  to 
ve  Jeremy  his  bath  each  evening 
hile  she  prepared  dinner.  Not  only 
d  that  simple  change  give  Brenda 
me  alone,  but  it  also  allowed  Rick 
i  play  a  greater  role  in  Jeremy's  life. 
"Since  many  of  the  fights  began 
hen  Rick  felt  rejected,  we  talked 
Dout  how  to  ease  his  insecurities.  One 
riution  was  for  him  to  stop  depending 

>  much  on  Brenda  for  excitement  and 

>  make  his  own  plans:  An  evening 
laying  poker  with  his  friends,  attend- 
lg  a  lecture  or  doing  volunteer  work 
ould  give  him  the  companionship 
ad  adult  conversation  he  craved. 

"I  told  Rick  he  had  to  change  the 
lflammatory  way  in  which  he  often 
joke  to  his  wife,  perhaps  by  express- 
lg  his  complaints  in  specific  terms  in- 
;ead  of  lashing  out  at  her.  For  in- 
;ance,  he  could  say,  'Brenda,  when 
ou  say  everything's  fine  but  you  still 
>ok  angry,  I  feel  confused  and  upset.' 

"The  results  of  our  sessions  were  en- 
auraging.  Brenda's  confidence  grew, 
nd  she  seemed  to  truly  understand 
lat  she  wasn't  being  selfish  if  she 
cheduled  time  for  herself  during  the 
ay.  At  least  three  or  four  times  a 
'eek,  Rick  gets  home  in  time  to  pick 
p  Jeremy  from  the  sitter's  so  Brenda 
an  go  to  the  Y  for  a  jog  or  exercise 
lass.  The  regular  fitness  program  has 
fted  her  spirits,  giving  her  more  ener- 
y  and  making  her  more  open  to  Rick. 

"This  couple  also  make  a  point  now 
f  scheduling  time  for  each  other.  At 
jast  once  a  week,  they  meet  for  lunch, 
r  hire  a  baby-sitter  so  they  can  have  a 
uiet  dinner.  The  feelings  of  intimacy, 
o  long  buried,  have  returned. 

"Rick  and  Brenda  came  to  see  me  for 
year.  They  have  stopped  fighting  and 
lave  learned  to  successfully  defuse  an 
rgument  when  tempers  do  flare.  I'm 
onfident  that  now  they'll  work  togeth-' 
r,  and  not  at  cross-purposes."         End 
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ntroducing  NEW  REVLON  GLIS  N 
Glamorous  gray  in  just  one  minute 

JNow  you  can  add  glistening,  sparkling  highlights  —  and 
cleanse  and  condition  your  hair  too  —  in  just  one  minute. 

GLIS'X  shampoos  dullness  and  yellow  out  of  gray 

and  Keeps  it  that  way.  Just  shampoo  in  —  rinse  out. 

No  mess,  no  fuss  and  no  cap  or  gloves  needed. 

GLIS'X  is  so  unique  it  has  its  own  patented  professional  formula. 

Look  younger,  fresher,  more  exciting  in  gray  than  you  ever  thought  possible. 
GLIS'X  from  REVLON.  The  start  of  something  beautiful. 
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The  1  minute  color  for  gray    | 


TO  RETAILER  This  coupon  will  be  redeemed  for  50c  plus  8c  handling  when  redeemed  for  the 
staled  products  and  Ihe  terms  of  this  offer  have  been  complied  with  Coupons  will  nol  be 
honored  and  will  be  void  if  presented  through  outside  agencies,  brokers  or  others  not  retail 
distributors  of  our  merchandise,  unless  authorized  by  us  Sates  tax  must  be  paid  by  customer 
Coupon  may  nol  be  assigned,  transferred  or  reproduced.  Invoices  proving  sufficient  slock 
purchases  to  cover  coupons  presented  for  redemption  must  be  shown  upon  request.  Failure  to 
do  so.  may.  at  our  oplion.  void  all  coupons  presented  for  redemption  Coupon  is  void  if  laved, 
restricted  or  prohibited  by  law.  Cash  value  nt  of  1  c  Offer  good  only  m  U.S.A.  Any  unauthorized 
use  constitules  fraud  For  payment,  mail  coupon  to  Revlon-Reaiistic  Professional  Products. 
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Patricia  Caporale 


1  first  saw  Michael  on  the 
day  before  Mother's  Day, 
eleven  years  ago.  It  was 
a  meeting — and  a  day — 
I'll  never  forget. 
That    afternoon,    the 
house  was  empty  when  I  came 
home.  But  in  the  kitchen  I  found  a 
wonderful  gift  waiting  for  me — a 
dozen    long-stemmed    red    roses. 
"Happy  Mother's  Day,"  read  the 
card.  "Love,  your  boys."  There 
he  goes  again,  I  thought.  My  hus- 
band,  Joe,    aged   forty-three,    signs 
Mother's     Day     cards     as 
though  I'm  his  mother.  But 
I  couldn't  get  too  mad  at 
him  this  time.   After  all, 
the  roses  were  beautiful, 
and  he  was  a  day  early — a 
record  in  itself. 

I  decided  to  take  advan- 
tage of  the  quiet  house  and 
have  a  nap.  I  was  in  the 
bedroom,  getting  ready  to 
lie  down,  when  I  heard  Joe 
walking  down  the  hallway 
talking  to  someone. 

"Come  here,"  he  was 
savins,    "I    want    vou    to 


Everyone  warned 
us  not  to  adopt 
Michael  because 
he  might  never 
be  normal. 
But  sometimes 
the  heart  has 
a  mind  of  its  own 


"Honey,  this  is  your  new  son,  Mi- 
chael," Joe  said,  placing  the  tiny 
child  beside  me  on  the  bed.  "He  has 
only  the  clothes  in  this  bag,  so  I  think 
you  might  want  to  do  some  shopping 
for  him." 

Stunned,  I  looked  first  at  my  smil- 
ing husband,  and  then  at  Michael.  He 
had  brown  hair  and  big  brown  eyes, 
and  he  reminded  me  of  a  lost  puppy. 
Joe  explained  to 
me  that  three-year- 
old  Michael  was 
the  victim  of  child 
abuse  and  neglect. 
He  was  the  oldest 
and  most  seriously 
abused  of  three 
brothers.  As  a  re- 
sult, Michael's  size 
and  maturity  were 
those  of  a  child  only 
half  his  age. 

I  listened,  horri- 
fied, as  Joe  told  me 
that  Michael's  mother  had  surren- 
dered her  children  to  an  elderly  aunt 
when  she  realized  that  the  state  was 
about  to  take  them  away  from  her  for 
the  third  and  final  time.  The  aunt 
knew  that  my  brother-  and  sister-in- 
law  had  been  trying  to  adopt  a  child 
for  years,  so  she  gave  them  the  boys. 
However,  three  sickly  children  under 
the  age  of  four  had  been  too  much  for 
them  to  handle,  and  they  had  asked 
Joe  if  he  would  take  Michael. 

Although  I  was  in  a  state  of  shock, 
I  was  grateful  that  Joe  had  agreed  to 
bring  Michael  into  our  home.  Joe  and 
I  had  talked  on  occasion  about  adopt- 
ing a  needy  child — and  Michael  cer- 
tainly needed  us.  We  introduced  Mi- 
chael to  our  ten-year-old  son,  Mark, 
and  just  as  I'd  hoped,  Mark  was  also 
taken  with  him.  Later  that  day,  as 
the  two  boys  played  together,  Joe  and 
I  talked  it  over  and  decided  that  we 
could  not  turn  Michael  out  of  our 


INTRODUCING 
A  LIQUID  BLEACH 

FOR  COLORS!  x 


/Now  you  can  get  brighter,  prettier  color; 
from  a  remarkable  new  liquid  bleach. 

Liquid  Clorox  2®  all  fabric  bleach. 
>  It's  specially  formulated  to  clean  and 
Iflrighten,  without  harming  colors.  And 
g^®  whites  come  out  bright  and 
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Most  multivitamins 
DiYt  know  you  from  Adam, 
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Within. 

WIT!  Ill  UTYIRA  CAICIUM 
ANP  EXTRA  IRON  AYOMI-'N  NEED. 


While  .1  garden  variety  nuiltivil.imin  is  line  for  most  men,  it  may 
not  be  good  enough  lor  you.  A  woman's  body  needs  a  woman's 
pkiltivitamin.  1  hat's  why  One-A-Pay    created  Within. 

It's  the  multivitamin  specially  iormulated  lor  women.  With 

more  calcium  .md  iron  together  than  any  leading  brand. 
Plus  the  essential  vitamins  you  need  every  day. 

Within".  The  most  complete  multivitamin 
ever  created  lor  women. 
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■  A  WOMAN  TODAY 

continued 

and  told  him  about  Michael.  "Do  you 
realize  what  a  chance  you're  taking?" 
he  bellowed.  "You  could  be  charged 
with  kidnapping!" 

He  explained  that  under  the  law  it 
was  necessary  for  Michael's  mother  to 
give  the  child  directly  to  us,  in  front  of 
a  witness.  After  that,  we  could  start 
the  adoption  procedure. 

Joe  and  I  realized  that  we  had  no 
recourse  but  to  meet  Michael's  mother. 
We  called  her,  and  she  agreed  to  hand 
Michael  over  to  us  the  next  day. 

For  the  next  twenty-four  hours  I 
:ould  think  of  nothing  but  confronting 
Michael's  mother.  What  if  she  changed 
her  mind?  How  would  Michael  react? 
And  could  I,  in  good  conscience,  hand 
him  back  to  her,  even  for  a  moment? 

The  next  day,  with  a  friend  along  as 
Dur  witness,  we  drove  to  meet  Mi- 
:hael's  mother.  When  Michael  saw 
|  her,  he  grabbed  my  skirt  and  climbed 
up  my  body  like  a  little  monkey,  cling- 
ing to  my  neck.  He  was  terrified. 

"I  cannot  care  for  him  anymore,  "  his 
mother  told  us.  "I  want  you  to  have 
him."  She  took  him  out  of  my  arms 
and  quickly  handed  him  back.  As  we 
drove  away  from  her,  tears  started 
rolling  down  my  cheeks.  I  cried  out  of 
happiness  for  Michael  and  sadness  for 
his  mother,  who  had  shed  no  tears. 

Since  Michael  was  now  in  our  custo- 
dy legally,  our  attorney  began  to  file 
the  adoption  papers.  It  didn't  look  as 
though  we  would  have  a  problem.  Joe 
and  I  both  worked — he  was  an  operat- 
ing engineer  who  ran  heavy  machin- 
ery, and  I  was  a  newspaper  editor — 
and  we  knew  we  could  provide  Michael 
with  a  secure  and  stable  home.  What 
did  worry  me,  however,  was  that  Mi- 
chael's mother  could  change  her  mind 
at  any  time  during  the  adoption  pro- 
cess and  ask  to  have  her  son  back. 

But  the  legal  complications  were  mi- 
nor compared  with  the  other  problems 
we  found  ourselves  up  against.  Mi- 
chael showed  signs  of  being  severely 
malnourished.  His  stomach  jutted  out 
hideously  from  his  thin  body,  and  his 
hair  was  falling  out.  Not  only  that, 
Michael  couldn't  talk.  Instead,  he 
made  grunting  noises  when  he  wanted 
to  communicate.  The  only  word  he 
;ould  say  was  "boofs,"  meaning  shoes, 
his  prized  possessions.  When  they 
weren't  on  his  feet,  he  carried  those 
shoes  with  him  everywhere.  At  night 
he  placed  them  beside  his  bed. 

Joe  and  I  were  determined  to  help 
Michael.  When  our  neighbors  and 
friends  heard  about  our  new  family 
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retarded.  You  could  be  taking  care  of 
him  for  the  rest  of  your  lives." 

Even  our  family  doctor  questioned 
the  wisdom  of  what  we  were  doing  af- 
ter he  examined  Michael.  He  told  us 
that  tests  showed  signs  of  untreated 
broken  bones  in  both  of  Michael's  legs, 
a  possible  permanent  injury  to  his 
spine,  severe  malnutrition  and  a  two- 
year  delay  in  his  mental  development. 

"As  for  his  health,  this  boy  has  a 
long  road  to  travel  with  no  guaran- 
tees," the  doctor  warned  us.  "You're 
taking  a  big  chance.  Frankly,  with  his 
history  it's  quite  possible  that  there 
has  been  permanent  damage  to  the 
brain.  I  can't  tell  you  for  sure  that  he'll 
ever  catch  up  or  that  he'll  ever  talk." 

As  the  doctor  spoke,  Joe  and  I  began 
to  get  angry.  No  one  seemed  willing  to 
give  Michael  a  chance. 

But  all  we  saw  was  a  little  boy  who 
needed  love,  hope  and  understanding. 
Although  he  had  been  separated  from 
his  brothers  and  thrust  into  a  home 
with  strangers,  he  had  never  cried.  In- 
stead, he  relished  our  love  and  re- 
turned it  freely  with  hugs  and  kisses. 

The  road  ahead  was  a  long  and  often 
frustrating  one.  The  day  we  found  out 
we  could  adopt  Michael  was  a  joyful 
one  for  our  family.  But  there  was  so 
much  Michael  needed  to  learn.  Many 
nights  Mark  would  rush  through  his 
homework  so  he  could  spend  time 
teaching  Michael  to  recognize  colors, 
to  dress  himself,  to  bathe.  And  Joe  and 
I  would  sit  with  Michael,  using  a  tape 
recorder.  We  would  take  turns  saying 
words  into  the  tape  and  playing  them 
back  for  Michael.  He  thought  it  was  a 
game,  and  he  never  tired  of  it.  How- 
ever, the  stakes  in  this  game  were 
high.  If  Michael  couldn't  talk,  he'd 
never  make  it  in  the  outside  world. 

There  were  many  times  when  things 
looked  hopeless.  But  Michael  worked 
hard,  and  our  efforts  began  to  be  re- 
warded. After  three  months,  he  could 
repeat  words,  and  after  six  months,  he 
could  form  simple  sentences.  He'd 
walk  over  to  Mark  and  say,  "Me  wuv 
Markie,"  and  pat  him  on  the  tummy. 
Or  he'd  put  the  forks  and  spoons  on  the 
dinner  table  and  say,  "Me  do  for  you," 
his  big  brown  eyes  shining  with  pride. 

After  two  years  of  playing  catch-up, 
Michael  could  talk  freely,  although  he 
had  a  speech  problem,  and  he  was  al- 
most ready  for  kindergarten.  We  were 
thrilled.  But  then  another  serious 
problem  arose.  The  doctors  discovered 
that  Michael  was  neurologically  im- 
paired. Because  of  the  abuse  and  ne- 
glect he  had  suffered,  he  had  a  learn- 
ing disability. 

Once    again,    Michael    was    deter- 
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Oneida  Sample  Center 

P.O.  Box  9777,  New  Brighton,  MN  55 1 97 

Beautiful  beginnings  start  with  Oneida 
Stainless.  I  enclose  $.50  plus  $.25  postage 
and  handling  for  each  stainless  teaspoon 
ordered.  Offer  limited  up  to  three  spoons, 
one  spoon  per  pattern. 
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SAUTYJOURNAL 


Wanted:  standout  style 


at  Martland,  a  thirty-six-year-old 
mother  of  four,  came  to  us  with 
she  thought  was  an  impossible 
I  request:  a  makeup  plan  that  was  natu- 
ral-looking but  sophisticated,  and  a  hairstyle 
with  more  body,  more  individuality.  The  catch? 
Her  routine  had  to  take 


Super  back  strengthener 

Build  up  lower-back  muscles  with  this  exer- 
cise from  Judy  Wade,  fitness  instructor  at 
the  Golden  Door  spa:  Lie  on  back,  left  leg 
bent,  right  leg  relaxed.  Loop  towel  around 
right  calf.  Lift  right  leg  and  hold  with  towel 
as  shown  for  fifteen  to  twenty  seconds 
without  bouncing.   Repeat  with  other  leg. 


Paf  s  up-to-date  new 

look — tousled,  easy-to- 

care-for  hair  and 

no-fuss  makeup  in  natural 

shades — takes  her 

just  fifteen  minutes 

to  put  together! 


IEW  PPOOUCTS 


ivy's  the  time  to  stt  on  summer  beauty  essentials — here  are  some 

our  must-haves.  ■  >*..  Factor's  '  *ght  &  Natural  Mousse  Makeup  is  a 
ich  to  apply,  gives  a  (lawless  fin!  d  contains  collagen  and  elastin  to 
ep  skin  supple.  ■  Coty  Corrective  are  oil-absorbing  loose  facial 
wders,  great  for  beating         hot-weather  greasies.  ■  Avon's  Shine 


less  than  fifteen  min- 
utes! We  knew  just 
what  to  do . . . 

A  TAILORED  TOUSLE  was  hairstylist  Sacha  Cohen's  reme- 
dy for  Pat's  fine-textured  hair.  He  sculpted  a  short,  feminine  cut 
accented  with  tapered  wisps  and  feathery  bangs.  All  Pat  has  to  do 
each  morning  is  apply  a  setting  lotion  or  mousse  to  roots  and 
blow-dry  with  a  diffuser,  using  fingers  to  lift  and  create  more 
movement.  If  you  have  hair  like  Pat's,  look  for  oil-free  body- 
building products  such  as  Clairol  Condition  Shampoo  and  After 
Shampoo  Treatment  Extra  Body  Formula.  A  modem  new  do:  flirty 

A   NOT  ICE -ME   LOOK  was  what   Pat    bangs,  tapered  layers 
needed  to  define  and  emphasize  her  features, 
and  the  jazzy  neutral  shades  in  Maybelline's 
new  spring  collection  filled  the  bill. 
I  First,  foundation.  Pat  can  get  away  with 
spot-applying  a  light  liquid  foundation  under 
eyes,  sides  of  nose,  chin.  She's  wearing  Ultra 
Performance  Pure  Makeup  in  Natural  Beige. 
H  Makeup  expert  Linda  Cantello  introduced 
Pat  to  sponge-tip  applicator  wands — shadow 
and  liner  in  one.  They  give  great  definition 
and  go  on  smoothly  with  a  gentle,  smudgy  line.  For  customized 

color,  wear  one  shade  on  top  of  an- 
other— Pat's  eyes  sparkle  with  Colour 
Wand  Powder  Eye  Shadow  in  Costa  del 
Sol  layered  over  Casbah  Brown. 
■  A  few  last  quick  steps:  A  light  coat 
of  brown  mascara  on  lashes,  Color- 
fresh  Lipstick  in  Barely  There  Beige 
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More  people  are  eating  lighter 
these  days. .  .and  the  Lite  fruit  they^ 
prefer  most  is  Del  Monte. 

Del  Monte  Lite  gives  you 
more  natural  fruit  taste.  Wit! 
artificial  flavors  or  sweetene 

So  come  on  over  and  taste 
it  today. 


Deimonte 


BEAUTY  JOURNAL 

Nobody's  perfect! 


Can  true  beauty  be  scientifically  measured, 
or  is  it  only  in  the  eye  off  the  beholder? 


A: 
ccording  to  research  done  by  psychologist  Michael  Cunningham  at  the 
University  of  Louisville,  in  Kentucky,  there  are  features  of  a  specific  size  and 
shape  that  constitute  a  beautiful  face.  He  asked  college  men  from  Chicago  and 
Minneapolis  to  judge  the  attractiveness  of  fifty  women — including  Miss 
Universe  contestants  and  women  randomly  selected  from  college  yearbooks — and 
then  analyzed  their  top  choices.  The  results?  Faces  that  the  men  considered 
beautiful  included  the  following  characteristics: 

■  Childlike  features:  large  eyes — the  width  between  them  about  one  third  of  the  face,- 
a  small  chin,-  and  a  small  nose  area  that  takes  up  less  than  5  percent  of  the  face. 

■  Elegant  features:  high,  prominent  cheekbones,  located  at  a  point  about  three 
fifths  of  the  distance  down  from  hairline  to  chin,-  narrow  cheeks. 

9  Expressive  features:  high  browbone;  a  full,  balanced  mouth  and  a  smile  that 

takes  up  about  half  the  width  of  the  face,-  large  pupils. 

Do  the  world's  most  famous  beauties  measure  up?  Let's  take  a  closer  look. . . 


Angelic  Jaciyn  Smith 
is  about  as  close 
to  perfect  as  one  can 
get.  Her  ideal  face 
has  all  the  key 
ingredients:  enormous 
eyes,  high,  rounded 
cheekbones,  small 
nose  and  chin,  plus  a 
fabulous  smile. 


I 


Cybill  Shepherd's  sexy 
good  looks  drive  Bruce 
Willis  wild,  but 
Moonlighting 's  charmer 
is  far  from  flawless: 
too-wide  nose  and 
cheeks,  large  chin. 
Still,  her  big  blue  eyes 
and  dynamite  grin 
make  her  a  winner. 


Princess  Di  dazzles 
her  prince  and  all  of 
Britain  but  falls  just 
short  of  perfection:  too- 
long,  narrow  face, 
long  nose  and  close-set 
eyes.  What  does  she 
have  going  for  her? 
Oversize  eyes  and  a 
terrific  smile. 


She's  been  called  the 
most  beautiful  woman 
in  the  world,  but 
Sophia  Loren  does  have 
a  wide  jawline  and  a 
prominent  nose.  She 
makes  up  for  it, 
though,  with  her  high 
cheekbones,  full 
mouth  and  exotic  eyes. 


Legendary  Liz  Taylor 
is  still  ravishing 
today.  She  does  have 
her  flaws — close-set 
eyes,  a  mouth  that's 
too  delicate — yet 
her  small  chin  and  nose 
and  her  startling 
violet  eyes  add  up 
to  a  fabulous  face. 
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Beverly  Sills 
at  home 
in  New  York 
(far  left), 
and  with  Peter 
on  their 
wedding  day 


Opera  superstar  Beverly  Sills 
has  known  the  greatest  triumphs 
and  the  most  devastating 
tragedies  a  woman  can 
experience.  Here,  she  tells  her 
own  dramatic  story 


With  her  daughter,  Muffy 

(above  left),  and 

taking  a  bow  at  her 

New  York  City  Opera 

farewell  concert 


Tl 

I  he  night  of  October  27,  1980,  af- 
ter a  career  that  had  spanned 
more  than  thirty  years  and  had 
taken  me  to  the  world's  greatest 
opera  houses,  I  sang  on  the  stage 
of  the  New  York  City  Opera  for 
H  the  last  time.  I  had  told  everyone 
I  wanted  to  go  out  with  confetti  and 
balloons.  I  wanted  to  celebrate  my 
years  with  the  City  Opera.  I  didn't 
want  the  evening  to  have  a  single  sad 
note  to  it.  Positively  no  tears,  I  said.  So 
that  night,  we  presented  Beverly!  I  had 
just  finished  singing  when  my  friend 
Carol  Burnett  came  (continued) 

From  the  forthcoming  Bantam  book  BEVERLY!  AN  AUTOBIOGRAPHY,  by  Beverly 
Sills  and  Lawrence  Linderman.  Copyright  ©  1987  by  Beverly  Sills.  By  permission 
of  the  publisher.  All  rights  reserved. 
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"  You're  sure 
ciu're  pregnant?"   j 

/egot 
le  proof!" 

"In  just 
10  minutes?"    d 


l 


1 

"Sure,  my  FIRST  RESPONSE®  Pregnancy  Test  tells  me  'yes'  or  'no'  in  only 
inutes.  And  it  works  the  day  my  period's  due'.' 

"How  do  you  know  you  can  trust  your  result?" 

"Because  FIRST  RESPONSE® 


FIRST 
RESPONSE. 

Pregnancy 
lest 

Detest  kit 


J 
Not  Pregnant 


|~~- 


Pregnant. 


is  easy  to  do  and  the  result  is 
obvious.  Blue,  I'm  pregnant. 
Clear,  I'm  not.  No  second 
guessing  shades  of  color'.' 

New,  improved  FIRST  RESPONSE  gives  you  the 
complete  result-"yes"  or  "no"-in  just  10  minutes. 
And  you  can  call  us  for  answers  to  any  questions 
on  the  toll-free  number  inside  every  kit. 

You  can  always  trust  your  FIRST  RESPONSE®. 


ly  new,  improved  FIRST  RESPONSE  Pregnancy  Test 

jj n a it  • ' m.  *r\ * m. 


s  you  "yes"  or  "no"  in  just  10  minutes. 


RESPONSE.  TAMPAX  and  the  Human  Figure  Design  are  the  registered 
arks  of  Tambrands  Inc..  Lake  Success.  NY  H042.  ©  1987  Tambrands  Inc. 
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I  BEVERLY! 

continued 

ursting  out  from  the  wings,  followed 
y  some  of  my  best  friends:  Dinah 
tiore,  Mary  Martin,  Burt  Reynolds, 
falter  Cronkite,  Zubin  Mehta.  When 
was  time  for  my  curtain  call,  bal- 
ions  and  confetti  covered  the  stage, 
hough  I  had  used  that  as  a  figure  of 
jeech — no  tears,  just  balloons  and 
mfetti — there  were  thousands  of  bal- 


and  I  came  out  of  the  womb  with  a 
bubble  in  my  mouth,  which  prompted 
my  mother's  doctor — and  the  rest  of 
my  family — to  call  me  Bubbles.  It 
wasn't  until  I  started  school  that  I 
learned  my  name  was  Belle. 

We  lived  in  a  one-bedroom  flat  in 
Brooklyn.  I  shared  the  bedroom  with 
my  parents;  my  two  older  brothers 
slept  in  a  hide-a-bed  in  the  foyer. 

My  father  was  strong  and  formal,  a 
strict  parent  who  laid  down  the  law, 


soon  enough,  she  began  taking  me  i 
see  them. 

When  I  was  four,  Mother  saw 
newspaper  ad  for  a  popular  radio  kic 
die  show.  Since  I'd  memorized  th 
twenty-two  arias  on  her  favorite  r« 
cordings  and  I  could  hit  all  the  hig 
notes,  she  was  sure  I  was  talented. 

I  was  on  that  show,  Rainbow  Hous 
With  Big  Brother  Bob  Emery,  until 
was  seven,  followed  by  a  regular  stin 
on  Major  Bowes' s  Original  Amateu 
Hour,  at  the  time  one  of  the  country' 
most  popular  radio  programs.  It  wa 
Major  Bowes  who  first  suggested 
start  taking  singing  lessons.  My  teach 
er  was  Estelle  Liebling,  then  fifty-foui 
a  chic,  sophisticated,  funny  womai 
who  altered  the  course  of  my  life. 

I'll  never  forget  my  audition  for  Mis 
Liebling.  I  had  memorized  an  Italiai 
aria  by  listening  to  Mother's  records, 
thought  I  was  sensational,  but  as  sooi 
as  I  finished,  Miss  Liebling  burst  ou 
laughing.  Apparently,  I  had  dutifulh 
imitated  what  I  had  heard,  but  since 
had  not  yet  learned  Italian,  the  selec 
tion  sounded  like  gobbledygook. 

Still,  Miss  Liebling  agreed  to  see  m< 
every  Saturday  morning  for  fifteei 
minutes.  She  became  my  mentor,  anc 
throughout  my  gawky  adolescence — 
was  always  the  tallest,  biggest  kid  ir 
the  class,  a  major  source  of  anguish  foi 
me — I  lived  for  my  Saturday  lessons. 

When  I  was  twenty,  my  father  diec 
of  lung  cancer.  He  was  only  fifty-three 
Mother  and  I  were  devastated  by  Pa 
pa's  death.  But  I  continued  my  sing 
ing,  earning  money  whenever  I  could 
singing  in  a  private  club  and  in  show: 
at  hotels  in  the  Catskills.  I  was,  how 
ever,  very  antsy.  If  something  didn'i 
start  happening,  I  told  myself,  I'd  jusi 
pack  the  whole  damn  thing  in. 

In  1953  Miss  Liebling  arranged  foi 
me  to  audition  for  the  head  of  the  Sar 
Francisco  Opera.  I  was  hired,  and  ] 
learned  a  great  deal,  practically  living 
at  the  opera  house  during  the  summei 
season.  When  I  returned  to  New  York 
I  auditioned  for  Dr.  Joseph  Rosen 
stock,  then  head  of  the  New  York  Cit} 
Opera.  I  thought  I'd  be  a  shoo-in,  but  i1 
was  to  be  two  years,  and  eight  audi- 
tions, before  I  was  actually  hired. 

It  seems  that  Rosenstock  thought  ] 
had  a  phenomenal  voice  but  no  person 
ality.  You  see,  throughout  my  audi 
tions,  I'd  wanted  him  to  know  I  was  £ 
serious  singer,  so  I'd  always  dressed  ir 
a  very  subdued  way:  jumpers  anc 
high-necked  blouses,  hair  pulled  back 
severely.  This  time,  I  again  showed  up 
in  a  jumper — but  without  a  blouse  un 
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Falling  in  love 

ie  City  Opera  performed  in  New 
jrk  for  four  weeks  and  then  went  on 
tour  that  ended  in  Cleveland.  That's 
aere  I  met  Peter  Greenough. 
I'll  never  forget  the  first  time  I  saw 
»ter  (at  the  time  he  was  president  of 
e  press  club  and  associate  editor  of 
e  Cleveland  Plain  Dealer,  the  paper 
s  family  owned).  Peter,  then  thirty- 
ne,  seemed  so  strong  and  powerful,  I 
nought  he  was  a  giant.  His  reaction  to 
e  was  no  less  intense.  We  looked  at 
ich  other,  and  we  fell  in  love. 
When  I  returned  to  New  York  after 
ie  tour,  I  told  my  mother,  "I  think 
/e  met  a  man  I  could  marry."  She 
as  ecstatic. 

Then  I  told  her  Peter  was  still  mar- 

ed,  had  three  children,  was  thirteen 

jars  older  than  I  and  wasn't  Jewish. 

My  mother  started  sobbing:  "Why 

jes  everything  happen  to  my  baby?" 

Peter  flew  to  New  York  a  couple  of 

eeks  later  and  charmed  my  mother 

om  the  first  moment.  She  quickly 

ropped  her  objections  to  the  idea  of 

;y  marrying  outside  the  faith. 

But  the  breakup  of  Peter's  marriage 

as  painful  and  messy.  Peter's  first 

ife  was  an  alcoholic  and  a  manic- 

epressive,  and  Peter  had  initiated  di- 

orce  proceedings  several  months  be- 

>re  we  met.  What's  more,  he  incurred 

ie  wrath  of  Cleveland's  country-club 

5t  by  suing  for  custody  of  his  three 

oung  daughters,  which  was  almost 

nprecedented  thirty  years  ago.  But 

fter  a  bitter  battle,  Peter  won  tempo- 

ary  and  then  permanent  custody  of 

is  children,   and  on   November   17, 

956,  Peter  and  I  were  married  by  a 

tate  supreme  court  justice  in  Miss 

aebling's  studio. 

After  a  three-week  honeymoon  in 

Nassau,   Peter  and   I  went  back  to 

Cleveland,  and  I  made  up  my  mind  to 

>e  the  best  wife  and  stepmother  any- 

ne  had  ever  seen.  The  girls  had  been 

iadly  scarred  by  their  parents'  divorce. 

Jetting  them  to  accept  me  was  not 

asy.  Around  this  time  I  also  decided 

o  cut  down  on  my  concert  appearances 

o  I  could  really  settle  into  our  house. 

That  wasn't  so  easy,  either. 

Try  leaving  a  one-bedroom  apart- 

nent  in  Manhattan  for  a  twenty-sev- 

:n-room  pink  and  green  mansion  on 

he  outskirts  of  Cleveland.  I  had  no 

dea  how  to  come  to  grips  with  that 

louse.  I  was  also  very  lonely.  But  the 

oneliness  was  nothing  compared  with 

;he  anti-Semitism  that  I  found  ram- 

>ant  in  Cleveland. 


Michael  Bascones  is  living  proof... 

FIRST  RESPONSE.  Ovulation  Predictor 
can  help  women  become  pregnant. 

Mrs.  Bascones  writes  that  after  trying  for  years  she  finally  became 
pregnant,  thanks  to  FIRST  RESPONSE®  Ovulation  Predictor  Test. 
Her  letter  thanking  us  is  typical  of  many  we  receive. 

Becoming  pregnant  isn't  always 
easy.  And  timing  is  crucial. 
FIRST  RESPONSE,  a  simple  home 
test,  reliably  predicts  the  time  a 
woman  is  most  able  to  conceive.* 
The  test  takes  only  minutes.  And 
you  can  call  us  for  answers  to  any 
questions  on  the  toll-free  number 
inside  every  kit. 

•This  product  is  nol  effective  as  a  contraceptive. 

You  can  always  trust  your  FIRST  RESPONSE* 

FIRST  RESPONSE.  TAMPAX  and  the  Human  Figure  Design  are  the  registered  trademarks 
of  Tambrands  Inc..  Lake  Success.  NY  11042.  ©  1987  Tambrands  Inc. 


Ovulation  Predictor  Test 
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welcome  their  guest  conductor,  Jean 
Morel,  I  planned  a  big  party.  I  did  the 
whole  bit — formal  invitations,  cater- 
ers, florists,  musicians.  I  invited  forty 
people — and  except  for  two  of  Peter's 
cousins,  nobody  came.  Nobody. 

After  that  night,  I  could  not  imagine 
a  more  hateful  place  to  live  than 
Cleveland.  I  felt  utterly  trapped. 

To  help  myself  cope,  I  decided  to 
start  singing  again,  so  I  auditioned  for 
a  new  opera,  the  New  York  premiere 
of  The  Ballad  of  Baby  Doe;  profession- 
ally, it  represented  a  big  step  up  for 


most  successful  operas  I  ever  did,  the 
first  major  triumph  of  my  career. 

Joy  and  sorrow 

Peter  and  I  had  been  happily  and  dili- 
gently trying  to  have  a  child  of  our 
own.  In  1958,  we  each  got  the  Christ- 
mas present  we  wanted:  By  late  De- 
cember, I  knew  I  was  pregnant. 

It  wasn't  an  easy  delivery.  After  sev- 
enteen hours,  I  gave  birth  to  our 
daughter,  Meredith  Holden  Green- 
ough, on  August  4,  1959.  But  when  I 
asked  to  see  my  baby,  they  wouldn't 


Share  America's  story  in  Philadelphia 


Come  share  in  the 
celebration  of  the 
200th  anniversary  of 
the  U.S.  Constitution. 

Join  us  in  1987  for  We  the 
People  200.  A  year-long 
pageant  of  special  events.  All 
Roads  Lead  to  Philadelphia, 
May  22-25,  the  sensational 
kick-off  tribute  to  the  13  original 
states.  Freedom  Festival, 
July  3-5,  a  rousing  salute  to 
America's  independence.  And 
Constitution  Day,  September 
17,  the  largest  parade  ever 
assembled  in  the  USA. 
And  more! 

For  a  free  Philadelphia 
Visitors  Guide,  Calendar  of 
Events  and  Hotel  Package 
Brochure,  call:  1-800-523-2004, 
ext.  87. 
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%u'vc  got  a  friend  in  Pennsylvania 


101  REASONS  TO  USE 
WET  ONES* 


Now  there  are  as  many  reasons  to  use  Wet  Ones  as 
there  are  ways  to  get  dirty  or  sweaty. 


■  BEVERLY! 

continued 

doctors  told  me  that  my  daughter  hg 
been  born  with  hyaline  membrane  di 
ease  and  jaundice.  Muffy  (we  nev< 
called  her  Meredith)  was  having  troi 
ble  breathing  and  had  been  placed  i 
an  incubator.  (Hyaline  membrane  di; 
ease,  a  respiratory  disorder,  is  still  th 
major  cause  of  death  among  prematui 
newborns.)  She  wasn't  able  to  leav 
the  hospital  for  eight  days.  But  she  di 
recover,  and  by  the  time  we  brough 
her  home,  Mufry  was  a  happy,  resilier 
kid,  an  absolute  delight. 

And  I  was  a  very  happy  woman, 
immediately  put  my  career  on  th 
back  burner.  Peter  sold  his  interest  i 
the  Plain  Dealer,  and  we  moved  bac 
to  his  family's  bailiwick  in  Boston.  I 
was  good  timing:  I  was  pregnan 
again,  and  on  June  29,  1961,  Pete 
Bulkeley  Greenough,  Jr.,  was  born.  A 
nine  pounds,  nine  ounces,  Bucky  was  i 
big,  happy  baby.  We  figured  nothinj 
could  go  wrong. 

Muffy  was  then  twenty-two  month 
old,  an  adorable,  inquisitive  infant 
But  it  worried  me  sick  that  shi 
couldn't  say  "Mama"  or  "bye-bye." 
decided  to  get  her  hearing  tested.  Jus' 
before  her  second  birthday,  one  of  Nev 
England's  leading  ear  specialists  con 
firmed  that  Muffy  was  deaf. 

I  was  devastated,  but  I  was  also  de 
termined  to  help  my  daughter  lead  a; 
normal  a  life  as  possible.  People  hav( 
often  commented  on  the  irony  of  ar 
opera  singer's  having  a  daughter  wh< 
can't  hear  her  sing.  Believe  me,  thai 
never  entered  my  mind.  My  voice  was 
the  last  thing  I  worried  about  Muffy': 
not  being  able  to  hear. 

I  had  other  worries,  too.  Buckj 
seemed  to  have  spasms,  and  his  eyes 
crossed  very  badly  at  times.  We  tool 
him  when  he  was  about  six  months  ok 
to  Children's  Hospital  in  Boston 
where  a  doctor  examined  him  and  tolc 
us  that  he  was  profoundly  retarded.  Ai 
Peter  and  I  left  the  hospital,  I  said 
"Well,  the  only  good  thing  about  todaj 
is  that  it's  the  worst  day  of  our  lives 
From  here  on  in,  things  have  to  gel 
better." 

We  learned  about  Bucky's  problems 
and  Muffy's  deafness  within  a  six 
week  period.  Peter  was  affected  by  th« 
kids'  problems,  but  he's  a  stoic.  I'n 
not.  I  was  overwhelmed.  During  oui 
first  two  years  in  Boston,  I  don't  thinl 
I  ever  left  the  city. 

Still,  there  were  joys.  When  Muff} 
was  three,  we  enrolled  her  in  a  schoo! 
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Presenting  a  Captivating  Portrait 
of  a  Southern  Bride 
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A  strictiy 
limited  edition 
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The  romance  of  the  Old  South  has  long 
een  celebrated  in  American  history.  And 
le  pageantry  of  Antebellum  Southern 
Dcial  occasions  reached  a  peak  during 
jrmal  weddings. 

For  Rob  Sauber,  today's  most  gifted  por- 
aitist  of  romantic  subjects,  the  history  of 
le  Old  South  has  always  held  a  special 
ascination.  Now  he  has  chosen  a  lovely 
outhern  Belle  for  his  first  bride-subject 
ollector  plate,  "Caroline."  This  original 
/ork  of  art  depicts  a  demure,  lovely 
aughter  of  a  plantation  owner  on  her  way 
d  meet  the  man  she  will  marry. 

Based  upon  his  extensive  research, 
iauber  selected  a  classic  pose  for  "Caro- 
ine":  the  elegant  bride  descending  the  spi- 
al  staircase  of  her  father's  plantation 
nansion.  Sauber  dressed  "Caroline"  in  the 
loop-skirted  gown  of  her  day  and  enhanced 
his  snow-white  dress  with  myriad  ruffles 
ind  bows.  Then  he  added  a  pretty  nosegay 
it  the  bodice,  to  echo  the  delicate  flowers 
n  "Caroline's"  headpiece. 

The  resulting  masterwork  marks  the  first 
ssue  in  the  first-ever  plate  collection 
nspired  by  brides:  the  Portraits  of  Amer- 


aspect  of  the  wedding  ceremony  by  master 
artist  Rob  Sauber. 

Each  plate  will  be  hand-numbered  on 
the  reverse  and  accompanied  by  a  same- 
numbered  Certificate  of  Authenticity, 
attesting  to  its  status  as  part  of  the  edition 
limit  of  10  firing  days. 

As  an  owner  of  this  first  plate,  you  are 
guaranteed  the  right — but  never  the 
obligation — to  acquire  all  issues  of  the 
Portraits  of  American  Brides  Plate  Collec- 
tion. And  you  need  send  no  money  now  to 
reserve  "Caroline." 

Furthermore,  you  may  order  "Caroline" 
at  no  risk.  The  Hamilton  Collection  700% 
Buy-Back  Guarantee  assures  that  if  you 
return  any  plate  within  30  days  of  receipt, 
you  will  receive  a  full  refund,  and  your 
series  rights  will  be  released  for  availabil- 
ity to  another  collector. 

The  first  issue  in  the  first-ever  collection 


RESPOND  BY: 


May  31, 1987 


Limil:  Two  plalcs  per  collector 

Please  accept  my  application  for  "Caroline" 

by  Rob  Sauber.  I  wish  to  purchase 

(1  or  2)  "Caroline"  plate(s)  at  S29.50  (plus 
$2. 14  shipping  and  handling)  each,  for  a  total 

of$ ($3L64*orS63.28*). 

Please  check  one: 

□  I  enclose  full  payment  by  check  or  money 
order. 

□  Charge  my  credit  card: 

□  Visa  □  MasterCard 

□  Diners  Club  □  American  Express 
Acct.  No. 


Exp.  Date . 


16741 


003164/006328 

□  Reserve  my  plate(s)  for  me,  and  bill  me 
prior  to  shipment. 

Name 

Address 

City 

State  


.Zip 


Signature 

All  applications  must  be  signed  and  arc 
subject  to  acceptance.  *FL  residents  add  SI. 59  per  plate 
and  IL  residents  add  S2.22  per  plate  for  tax.  Allow  6-8 


Your  emotional  and  physical  well-being  are  more 
closely  linked  than  you  know.  Learn  how  stress 
can  make  you  sick ...  and  how  you  can  fight  back 


veryone  knows  in- 
tuitively that  stress 
affects  the  body  as 
well  as  the  mind. 
Ve  get  stuck  in  traffic  and  end 
p  with  a  migraine  headache. 
)ur  backs  go  out  at  Christmas- 
ime.  We  experience  an  acne 
tareup  just  before  an  impor- 
ant  meeting  or  social  occasion, 
aid  who  doesn't  believe  that 
tie  ultimate  result  of  too  many 
ixty-hour  workweeks  can  be 
n  ulcer  or  a  heart  attack? 
As  far  as  scientists  are  con- 
erned,  however,  a  cause-and- 
ffect  relationship  between 
tress  and  disease  has  been 
ard  to  prove . . .  until  recently, 
tesearch  done  during  the  past 
ecade  has  shown  that  the 
aind  exerts  a  real,  biochemical 
afluence  on  the  body.  Some 
octors  have  suggested  that 
tress  plays  a  contributing  role 
a  at  least  forty  diseases  (see 
age  40  for  a  partial  list)  and, 
a  fact,  may  influence  every 
hysical  illness  to  some  extent. 
While  it  may  be  many  years 
efore  researchers  pinpoint  ex- 

•»fl\7    Virvur    cfvoca    fvicrarorc    die. 


Life's  top  20  stresses 


What  are  the 
most  stressful 
events  in  a 
persons  life? 
According  to 
the  Holmes- 
Rahe  Social 
Readjustment 
Rating  Scale, 
they  are  the 
following,  in 
descending 
order. 


Death  of  a  spouse 

Divorce 

Marital  separation 

Serving  a  jail  term 

Death  of  a  close  family  member 

Personal  injury  or  illness 

Marriage 

Getting  fired  from  a  job 

Marital  reconciliation 

Retirement 

Change  in  health  of  a  family  member 

Pregnancy 

Sexual  problems 

Gaining  a  new  family  member 

Business  readjustment 

Change  in  financial  status 

Death  of  a  close  friend 

Switching  to  a  different  line  of  work 

Change  in  number  of  arguments  with  spouse 

Getting  a  major  loan  or  mortgage 
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promise: 

it's  at  the  heart  of 

eating  right. 


Jfeecent  medical  evidence  has  shown  that  your  family's 
risk  of  heart  disease  can  be  reduced  by  lowering  their  serum 
cholesterol  levels.  And  because  both  cholesterol  and  saturated 
fat  can  raise  those  levels,  you  should  try  to  include  foods  that 
are  low  in  both  in  your  family's  diet. 

Like  Promise®  Spread.  Made  with  sunflower  oil,  it's  low  in 
saturated  fat  and  has  absolutely  no  cholesterol. 
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I  worse,  findings  suggest  that  our  emotions,  our 
personality  and  how  we  handle  stress  can  help 
I   determine  how  healthy  we  are. 

The  new  findings 

I  Although  people  sometimes  confuse  the  new  re- 
search with  the  holistic  health  movement,  the 
field  of  psychoneuroimmunology  (or  PNI)  is  based 
on  solid  scientific  work  from  many  disciplines.  To 

■  understand  PNI,  it  helps  to  break  down  the  word: 
psycho  refers  to  your  state  of  mind;  neuro  to  the 
brain-nervous  system  connection;  and  immuno 

■  to  the  body's  system  for  combating  disease. 

Although  this  field  is  still  very  new,  the  major 

|  finding  so  far  is  that  the  functioning  of  the  im- 
mune system  can  be  suppressed  by  stress.  The 

st  proof  that  this  was  true  came  as  a  result  of  the 

lollo  flights  in  the  late  1960s.  Scientists  noted  that 

en  astronauts  in  tip-top  con- 

;ion,  when  faced  with  re- 
try to   earth's   atmosphere, 

owed  depressed  immune-sys- 

n  function. 

Exactly    how — physiological- 

— stress  affects  the  immune 

stem  is  not  fully  understood. 

search  suggests  that  anxiety 

d  other  emotions  linked  with 

•ess  impair  immune  function 
immobilizing     key     cells 

lied     lymphocytes     (disease- 

hting  white  blood  cells). 

Experiments  done  on  people 

periencing     intense     stress 

;m  to  bear  out  this  theory. 

ief  when  a  spouse  dies  is  the 

mber-one  stressful  event  on 

2  Holmes-Rahe  Social  Read- 
itment  Rating  Scale  (see 
ge  38),  a  chart  doctors  use  to 
sess  how  much  stress  an  indi- 
lual  is  under.  And  research- 
5  have  long  studied  widowers 
ho  do  not  cope  as  well  as 
imen  do  after  the  loss  of  a 
ause)  for  more  clues  about 

3  effects  of  stress.  While  wid- 
ers  may  get  sick  more  often 
cause  they  don't  take  care  of 
smselves,  they  also  show — in 
idy  after  study — depressed 
mune-system  response.  In 
;t,  the  mortality  rate  among 
rviving  spouses  during  the 
st  year  after  their  mate's 
ath  is  two  to  six  times  higher 
an  average. 

Divorce  seems  to  produce 
nilar  results.  Janice  Kiecolt- 
aser,  Ph.D.,  associate  profes- 
r  of  psychiatry  and  psycholo- 

at  Ohio  State  University 
'liege  of  Medici  e,  and  Ron- 
i  Glaser,  Ph.D.,  a  virologist, 
ind   big   differences   in    im- 


30  stress-related  conditions 


Acne 

Alcoholism 

Angina 

Arthritis 

Asthma 

Cancer 

Crohn's  disease 

Cystitis 

Diabetes 

Eating  disorders  (such  as  anorexia 

and  bulimia) 
Eczema 

Hair  loss  (temporary) 
Headaches  (including  migraines) 
Heart  disease 

Heartburn  (acid  indigestion) 
Herpes 

Hives  (urticaria) 
Hypertension 
infertility 
Insomnia 

Irritable  bowel  syndrome  (spastic  colon) 
Miscarriage 
Peptic  ulcer 
Seborrheic  dermatitis 
Sexual  dysfunction 
Stroke 

Systemic  lupus  erythymatosis 
Temporomandibular  joint  syndrome 
Ulcerative  colitis 
Viral  infections  (such  as 

iL„ ~U\ 


and  sixteen  divorced  or  separated  women.  Among  the 
separated  women,  certain  aspects  of  the  immune  system 
were  stronger  in  the  women  who  were  less  attached  to 
their  ex-husbands  or  separated  for  a  long  time  than  in 
those  recently  separated.  And  for  the  married  women, 
according  to  the  study,  "Those  having  marital  trouble 
showed  a  less  vigorous  immune  response  in  the  areas 
that  were  studied,"  Kiecolt-Glaser  says. 

The  biochemistry  off  stress 

One  of  the  major  ways  stress  affects  the  body  is 
through  the  familiar  fight-or-flight  response.  This  is 
the  reaction  that  gave  primitive  man  that  extra  burst 
of  power  needed  to  flee  a  wild  animal  or  face  a 
battle.  What  actually  happens  in  the  body  under  stress 
is  an  extremely  swift  series  of  events.  The  mind  per- 
ceives a  threat,  the  brain  gets  the  message  and  the 
autonomic  nervous  system  (which  doctors  used  to 
think  could  not  be  consciously 
controlled)  gears  up  to  meet  the 
foe.  It  doesn't  matter  that  the 
enemy  today  is  more  likely  to 
be  a  traffic  jam  than  a  tiger. 
Your  heart  races,  your  blood 
pressure  climbs,  and  blood 
surges  to  the  muscles  in  prepa- 
ration for  action.  Oxygen  and 
extra  nutrients  speed  to  the 
brain,  making  you  more  alert 
and  slowing  digestion;  and  se- 
cretion of  adrenaline  (medically 
known  as  epinephrine),  a  pow- 
erful hormone,  increases. 

When  stress  is  short-term,  so 
are  the  effects  of  this  sequence 
of  events.  But  when  stress  is 
prolonged — such  as  during  an 
unhappy  marriage  or  at  a  mis- 
erable job — the  effects  may  lin- 
ger. In  this  situation,  a  series  of 
hormonal  reactions  takes  place, 
culminating  in  the  release  of  a 
hormone  called  Cortisol  from 
the  adrenal  glands.  Cortisol  in- 
creases blood  sugar  and  speeds 
up  the  metabolism;  it  also  sup- 
presses the  immune  system. 

In  primitive  man,  this  tempo- 
rary immune-system  suppres- 
sion may  have  been  an  advan- 
tage. For  instance,  it  may  have 
delayed  wound  inflammation, 
enabling  a  warrior  to  continue 
fighting.  But  when  this  same 
reaction  takes  place  while  you 
are  on  a  long  bank  line,  or  be- 
cause your  child  brought  home 
a  bad  report  card,  the  changes 
are  no  advantage  at  all,  and  are 
actually  harmful. 

The  nature  of  stress 

Even  as  we  acknowledge  the 
negative  effects  of  stress,  we 
must  also  acknowledge  that  we 
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FLOOR  IS  DRY. 


When  a  lot  of  cleaners  dry, 

you  know  it.  They  can  leave  your  floor 

looking  streaky  and  dull. 


OF  THE 
FLOOR  IS  DRY,  TOO. 

NEW  MR.  CLEAN 
DRIES  VIRTUALLY  STREAK  FREE, 
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WHEN  DRY. 
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My  Rrst  Barbie. 
The  Prima  BallerinaWtth 
-n    Sensible  Shoes. 


Now  there's  a  beautiful  new 
Barbie  designed  especially 
for  younger  girls. 
The  new  My 
First  Barbie 
ballerina  doll. 
Her  outfits  are 
made  for  little  fingers  to  stretch, 
wrap  and  snap  on  with  ease. 
Her  hair  is  simple  to 
comb.  And  her  shoes 
are  so  practical  they 
tie  on  snugly 

If  your  little  girl 

dreams  of  the 

glamour  and  excite -J 

ment  of  becoming 

i  ballet  dancer,  shell 

ove  My  First  Barbie. 

And  she'll  love  winning  a  trip 
o  the  New  York  City  Ballet,  in 
he  "Dance,  Ballerina,  Dance!" 
Sweepstakes.  Look  for  details 
it  participating  stores. 

We  girls  can  do 
mything.  Right  Barbie!™ 

MyRrst  Barbie: 

Doll  does  not  stand  by  herself. 
Mattel,  Inc.  1986.  All  Rights  Reserved. 
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Vssy  Spacek:  "My  mother 
lied  at  the  same  time  I 
bund  out  I  was  pregnant, 
quit  working  and  read  ev- 
?ry  book  about  pregnancy 
could  get  my  hands  on. 
t  was  like  preparing  for 
'he  toughest  role  of  my  life. 
"I  got  so  involved  with  my 
laughter  when  she  was  an 
hfant  that  I  had  a  hard  time 
jiving  interviews— all  I 
wanted  to  talk  about  was 
having  a  baby.  I  got  an  offer 
for  the  lead  role  in  Terms 
of  Endearment  when  my 
daughter  was  seven  months 
old,  but  I  couldn't  bear  to 
leave  her. 

"Being  a  mother  really 
keeps  you  honest.  I'm  striv- 
ing to  be  as  good  a  mother 
as  my  mother  was— she  was 
so  patient  and  loving.  When 
I  went  to  New  York  to  seek 
my  fortune,  she  said,  'It's 
just  a  matter  of  time,  honey. ' 
All  my  life  she  told  me  I 
M  was  special. 

"Sometimes  my  daughter 
I  reminds  me  so  much  of  my 
I  mother  I  look  at  her  and  say, 
m  'Mother,  are  you  there?' ' 


A  Mother's  Day  gift  to  you — a  portrait  of  what  women  feel 
about  the  joys  and  pains  of  mothering.  By  Mary  Motley  Kalergis 


Interviews  and  photos  by  Mary  Motley 
Kalergis.  Excerpted  from  the  book 
Mnruro.  i  rniicrrn/c  pdotbut 
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"/  loved  to  feel  the  baby  move  inside  me,  and  the  uncertainty 
of  when  I'd  hold  him  and  see  his  little  face  overwhelmed  me 
with  anticipation.  The  night  he  was  born,  I  stayed  awake  all 
night,  just  looking  at  him.  I  think  there's  a  reason  babies  are 
so  dependent  on  their  mothers  for  such  a  long  time.  You  need 
them  to  need  you  to  learn  how  to  love.  Children  teach  you  the 
responsibility  of  love.  They  literally  take  over  your  mind  when 
they  are  little.  I  love  to  be  needed.  It  gives  life  meaning." 


"I  probably  won't  go  back  to  work  until  I've  had  all  my 
children— a  six-  or  seven-year  leave  of  absence.  I  know  I'm  in 
the  minority,  staying  home  instead  of  going  back  to  work.  Yet 
it  would  seem  crazy  for  me  to  pay  someone  else  to  raise  my 
son  while  I  go  to  work.  At  the  same  time,  I  don't  think  it's 


"When  I  was  in  law  school  I  couldn't  imagine  balancing  a 
legal  career  with  motherhood  or  giving  up  one  for  the  other. 
I'm  still  not  sure  how  I'm  going  to  do  some  of  the  juggling. 
When  my  maternity  leave  is  up,  I'll  definitely  go  back  to  work, 
even  if  I  feel  a  bit  reluctant.  I  like  my  work  too  much.  There 
will  be  problems,  such  as  the  baby-sitter's  getting  sick  or  the 
baby's  having  to  go  to  the  doctor,  but  I'll  take  each  challenge 
as  it  comes.  My  greatest  fear  right  now  is  having  to  stay  up  all 
night  when  I  have  an  important  meeting  the  next  morning. " 

good  to  be  with  your  child  twenty-four  hours  a  day,  seven 
days  a  week.  I'm  working  on  arranging  some  sort  of  compro- 
mise. We  could  use  a  break  from  each  other.  It's  all-encom- 
passing now,  and  it's  easy  to  forget  that  our  children  are  so 
dependent  for  just  a  short  time.  They  do  eventually  grow  up. " 
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She's  20.     He's  24. 
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SUNDOWIiSUNSCREEN 

Introduces  SPF20&24. 

Now,  Sundown  has  more  protection  than 
ever  before.  Waterproof  protection.  So 
even  the  fairest  child  can  spend  more  time 
outside,  having  fun  in  the  sun.  SPF  20  is 
available  in  lotion  and  stick.  SPF  24  in  cream. 


SUNDOWN. 

SUNBLOCK 
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RAISING 

Family 

"When  I  was  a  young  girl,  I  wanted  ten 
children.  That  was  before  I  realized  the 
difficulty  in  running  a  household  full  of 
small  children.  I'm  sure  I  haven't  had  one 
night's  sleep  uninterrupted  by  at  least  one 
of  them  in  seven  years.  It  seems  their 
needs  are  almost  more  than  I  can  give.  I 
wasn't  prepared  for  how  physically  de- 
manding raising  children  is.  I  had  no  idea 
I'd  be  so  overwhelmed  that  I  wouldn't  even 
be  able  to  read  a  book.  When  all  three 
children  are  asleep  at  the  same  time,  I 
should  catch  up  on  all  the  housework,  but 
I'm  too  tired  to  do  anything  except  sleep. 
Strangely  enough,  though,  this  is  probably 
the  happiest  time  in  my  life. " 


"I'm  much  more  understanding  of  my  mother  now  that 
I  have  children  of  my  own.  I  never  really  wanted 
children,  yet  I  suspected  that  someday  I  would.  I 
struggled  against  that  expectation  for  a  long  time. 
I  was  even  a  member  of  a  nonparent  group.  Now  I 
certainly  hope  that  my  children  have  children." 


"Having  a  child  can  certainly  change  you— for  better  or 
worse.  I  used  to  be  Drettv  wild  and  on  the  qo.  but 
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BABY  AND  CHILDREN'S  WEAR 
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;  have  the  prettiest  Mommy  in  the  whole  wide  world.  And 
JL  the  smartest. We  read  books.  And  listen  to  music.  And 
dance,  too.  I  can  t  wait  till  I  can  dress  like  her.  Even  though 
I'm  a  real  heartbreaker  in  my  Spencer's  sleepwear. 
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'My  family  has  been  Mennonite  for  generations,  and  ► 
r\y  role  of  mother  is  a  calling.  Although  I'm  not 
)eyond  frustration,  I'm  proud  of  the  job  I  do.  More 
'han  that,  I  feel  that  I'm  fulfilling  God's  will.  My  ability 
'o  serve  Him  is  reflected  in  everything  I  do,  including 
he  way  I  relate  with  my  family.  That's  why  I  like  being 
i  mother— because  I  serve  my  children." 


"Being  raised  in  New  York  City  makes  my  daughters  more 
independent.  They  are  more  aware  of  issues,  less  sheltered. 
Even  though  connection  is  important  to  me,  I'm  awed  by 
how  separate  we  are  from  our  children.  They  have  to  make 
their  own  journeys.  Yet  even  though  you  can't  live  life  for 
them,  you  can  be  there  if  they  need  you.  Sometimes  I  think 
there  should  be  a  school  for  mothering." 

Granoma 


«  4  "After  havina  three  sons.  I  was  thrilled  when  mv  dauahter 


Until  you  taste  KUDOS  yourself 
this  will  have  to  describe  it. 

You've  never  been  here  before.  No  one  has  ever  put  rich 

milk  chocolate,  crunchy  nuts  and  moist,  chewy  granola 

into  a  snack  so  right.  With  a  taste  this  good.  In  nutty 

fudge,  chocolate  chip  or  peanut  butter. 

It's  tomorrow's  snack,  today. 
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PSYCHOLOGIST'S  JOURNAL 


By  Sonya  Friedman,  Ph.D. 


SEXY  LINGERIE  TURNS  HER  OFF 

My  husband  wants  me  to  wear  sexy  lingerie, 
such  as  black  garter  belts  and  push-up  bras.  This 
is  really  not  my  style,  and  in  fact  it  turns  me  off. 
Why  does  he  want  me  to  do  this? 

Your  husband's  request  is  a  common  one.  Men 
receive  a  great  deal  of  erotic  pleasure  from 
visual  stimulation.  But  many  women  don't 
feel  comfortable  wearing  suggestive  lingerie. 
They  may  feel  that  it  turns  them  into  sex 
objects,  or  they  may  simply  be  shy  about  their 
bodies.  You  should  examine  your  feelings, 
however,  to  make  sure  it's  the  lingerie  that 
makes  you  uncomfortable,  and  not  sex  itself. 
You  and  your  husband  need  to  compromise. 
Look  for  sleepwear  that  he  will  find  attractive 
and  that  you  feel  comfortable  wearing — per- 
haps a  nightgown  in  a  lustrous  fabric,  such  as 
satin,  or  a  lacy  teddy. 


IMPULSE  TO  STEAL 

When  I  go  shopping  I  often  steal  things  compul- 
sively, even  though  I  don't  want  or  need  them.  For 
example,  I  once  stole  an  expensive  necklace  that  I 
didn't  even  like.  I  feel  so  ashamed  and  guilty. 
What's  wrong  with  me? 

The  compulsion  you  describe  is  called  klepto- 
mania, a  persistent  impulse  to  steal,  usually 
without  financial  motivation.  People  who 
have  this  problem  often  feel  that  they  were 
cheated  or  deprived  of  affection  or  material 
possessions  when  they  were  younger.  To  make 
up  for  what  they  believe  they  were  denied, 
these  people  steal  things. 
Because  compulsive  behavior  is  difficult  to 


change,  I  suggest  that  you  get  professional 
help  as  soon  as  possible.  Until  then,  avoid 
shopping  alone.  When  you  must  go  to  a  store, 
carry  a  small  purse  so  that  you  can't  conceal 
items.  Also,  you  might  want  to  tell  a  trusted 
friend  about  your  problem,  so  you  can  call  her 
for  support  whenever  you're  feeling  particu- 
larly vulnerable.  Finally,  if  you  still  have 
items  you've  taken  from  stores,  mail  them 
back  anonymously,  since  keeping  stolen  goods 
may  enhance  your  desire  to  steal. 


ONINVOLVED  HUSBAND 

My  husband  leaves  all  the  plans  for  our  social 
activities  and  vacations  to  me.  Even  though  I  ask 
for  his  input,  he  rarely  makes  suggestions.  He 
likes  to  socialize,  so  why  does  he  act  this  way? 
Any  ideas  on  getting  him  more  involved? 

In  most  marriages,  social  plans  are  left  up  to 
the  wife.  This  is  because  many  men  feel  that 
they  are  not  good  at  planning  activities  or 
vacations,  or  they  simply  aren't  interested. 
Although  it  can  be  frustrating  for  you  to  do  all 
the  social  planning,  it's  important  to  keep  in 
mind  that  in  any  relationship,  one  partner 
does  certain  things  better  than  the  other. 
Thus,  since  you  have  become  adept  at  arrang- 
ing your  social  life,  your  best  recourse  is  prob- 
ably to  give  your  husband  a  backup  position 
in  this  area.  For  example,  put  together  a  list 
of  vacation  spots  or  activities  that  would  in- 
terest you  both,  then  ask  him  to  help  you 
make  the  final  decision.  Suggest  that  he  help 
follow  through  on  the  planning,  such  as  call- 
ing friends  or  making  reservations.  This  will 
take  some  of  the  responsibility  off  you  and  get 
him  more  involved,  and  it  might  even  encour- 
age him  to  contribute  more  in  the  future. 


HOW  SHY  ARE  YOU? 


Do  you  panic  at  the  thought  of  public 
speaking?  Feel  uncomfortable  at  par- 
ties? To  find  out  how  shy  you  are,  take 
the  following  quiz.  Answer  each  ques- 
tion with  a  number: 
1  rarely    2  sometimes    3  almost  always 

•  Do  you  wear  clothes  that  hide  yo.     body? 

•  At  a  social  gathering,  do  you  talk  mcir.ly  to 
people  you  already  know? 

•  When  making  plans  for  the  evening,  do  you 
leave  the  decision  up  to  your  partner? 

•  Do  you  have  trouble  asking  strangers  for 


•  Do   you   feel    nervous   when    speaking    to 
someone  in  authority? 

•  Do  you  hesitate  to  express  yourself  in  a 
group,  for  fear  of  sounding  foolish? 

•  Do  you  worry  about  whether  you've  said  the 
right  thing? 

•  When  speaking  to  people  you  don't  know 
well,  do  you  have  trouble  making  eye  contact? 

•  Are  you  apprehensive  about  phoning  some- 
one you've  never  spoken  to? 

•  Do  you  tend  to  shrug  off  compliments  rather 
than  accept  them  gracefully? 


If  your  score  is: 

35  to  42 — you  are  extremely  shy 
and  should  start  practicing  some 
confidence-building  skills. 
27  to  24 — you  tend  to  be  shy  at 
times.  Try  not  to  be  so  influenced 
by  the  opinion  of  others. 
1 9  to  26— you  are  somewhat  con- 
fident, but  you  should  start  putting 
yourself  first  more  often. 
14  to  18 — you're  bursting  with  so 
much  confidence,   there's  nothing 


Take  a  healthy 

new  look  at 

grapefruit 

juice 

Look  again.  100%  Florida  Grapefruit  Juice 

has  a  lot  more  than  just  exhilarating, 

fresh  taste.  It's  high  in  potassium 

with  no  sodium;  a  combination  that, 

along  with  proper  diet  and 

exercise,  can  help  control  high 

blood  pressure.  And  naturally 

there's  all  that  Vitamin  C  to 

help  iron  absorption.  And  you 

thought  Florida  Grapefruit 

Juice  was  just  refreshingly 

good.  Aren't  you  glad  you 

took  another  look? 

There's  nothing  but  good 

in  grapefruit  juice. 


r=5 


"ohikui 
Ma 


100% 

'-"M'triair  iutf 


Y\ 


« 


PVIUIIORH}1 

CR.\|'HKl" 

lUICf 


1  ^  *r 


Florida  Grapefruit  Growers  A  ^£* 

©  State  of  Florida  '  \  J  * 

Department  of  Citrus.  1987        _JL  ® 


The  Grapefruit  Juice  Sipper. 

Send  away  for  your  own  sip-on-  t      ^  ^  q«> 

the-run  thermos  with  its  built-in.  Only  S|>  ELUSf 

pop-up  straw.  Keeps  drinks  hot  9*M~~ 

or  cold. ..with  no  spills!  Adjust- 
able carry  strap  too.  Allow  4  to 
6  weeks  for  shipping.  Offer 
expires  November  30.  1987. 

Please  send  me  Sipper(s)  at  $5.99 

each.  Enclosed  is  my  check  or  money  order 
for$ 


Name_ 


(Plcase  Prim) 


Address. 


oes  your  boss  drive  you  crazy?  If  so,  you're  not  alone.  More  than  75 
percent  of  clerical  employees  say  they  feel  they're  being  treated 
unfairly.  Corporate  executives  are  even  more  disillusioned:  About 
80  percent  say  they  don't  have  great  confidence  in  top 
management.  And  in  a  bad  situation,  it  isn't  just  an  employee's 
productiveness  that  suffers.  There  is  mental  and  physical  stress 
when  you  work  for  an  ogre. 
But  now  the  good  news.  You  can  do  something  about  it.  First  you  have 
to  analyze  your  situation.  This  quiz  will  help  you  evaluate  your  boss  and  focus  on 
the  problems  between  the  two  of  you.  Answer  each  question  with  the  number  that 
applies.  Add  up  the  numbers — and  then  turn  the  page  to  see  how  your  boss  rates. 


Always:  4      Almost  always:  3      Sometimes:  2      Almost  never:  1       Never:  0 

I  Does  your  boss  give  you  the  credit  and  Ols  your  boss  organized  in  the  way  she 

recognition  you  deserve?  works  and  uses  time?  Does  she  spend  time 

2  on  important  work  and  avoid  trivia? 

Does  your  boss  give  you  assignments  f\ 

that  are  challenging  and  help  you  to  ex-  5^  Does  your  boss  have  self-confidence? 

pand  your  capabilities?  ~i/~\ 

3  1 V^  Does  your  boss  empathize  with  your 

Does  your  boss  set  reasonable  deadlines  position  when  something  goes  wrong?  Can 

and  avoid  unnecessary  changes  in  priorities?  you  turn  to  him  for  support? 


HrDoes  your  boss  consider  your  point  of 
view  when  she  makes  decisions  that  affect  you? 

wDoes  your  boss  tell  you  the  truth  about 
your  work,  even  if  it  is  unpleasant? 

vJls  your  boss  fair  in  making  decisions 
about  salary,  promotions  and  bonuses? 

I  Does  your   boss   solve  problems  well? 
Does  he  adapt  easily  to  new  situations? 


I  Does  your  boss  let  you  in  on  things? 

\£m  Does  your  boss  listen  well? 

I O  Does    your    boss    praise    your    good 
work  more  than  she  criticizes  your  mistakes? 

I^TDoes  your  boss  communicate  clearly? 

■  Ols  your  boss  able  to  learn  from  the 
mistakes  she's  made?  ► 


"After  spending  years 

in  the  sun  unprotected, 

I  got  skin  cancer." 


"I  never  thought  it  would  happen 
o  me.  But  it  did.  That's  why  I've  started 
xotectmg  myself  and  my  family  from 
he  sun  with  Shade'-1  Sunscreens." 

Shade  introduces  the  best 
sunscreen  formulas  ever. 

They're  the  best  because  they're 
he  only  ones  with  non-stinging,  3-way 
Drotection  formulas  in  SPF  4  through 
15.  These  exclusive  hypoallergenic 
ormulas  help  protect  your  skin  from 
all  kinds  of  sun-related  damage. 

1  Protection 
against  sunburn. 

Even  if  you  burn  occasionally,  you 
need  protection.  Shade  Sunscreens 
have  been  formulated  to  screen  out 
ultraviolet  B  rays  that  cause  sunburn. 

2  Protection  against 
long-term  skin  damage. 

Sun  can  also  damage  your  skin 
with  ultraviolet  A  rays,  one  of  the  major 
I  causes  of  premature  aging  and  wnn- 


prevent  sun-induced  skin  cancer. 

3  Protection 
that's  waterproof. 

You  and  your  family  can  enjoy  all 
the  diving  and  dunking  you  want. 
Because  Shade  maintains  its  level  of 
waterproof  protection  even  after  eighty 
minutes.  So  you  don't  have  to  worry 
about  it  coming  off. 

Shade  introduces 
non-stinging  protection. 

Unlike  other  sunscreens,  Shade 


has  hypoallergenic  formulas  with  two 
special  sunscreening  ingredients  that 
treat  your  skin  gently.  So  you  get  the 
protection  you  want  on  sensitive  skin 
that  needs  it  most.  Without  stinging. 

Introducing  the  highest 
degree  of  Shade 
protection  ever. 

Now  there's  Super  Shade®  25.  Its 
unique  formula  is  perfect  for  anyone 
who's  extremely  concerned  about  the 
sun  and  wants  the  maximum  level  of 
Shade  three-way  protection. 
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BBaODSPfCTMfN  SUMWOCK 


MAYBELLINE  INVITES  YOU  TO  EXPERIENCE 


SO    REMARKABLE 


IT'S    MORE    A    MATTER    OF 


PERFECTING    YOUR    SKIN 
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his  remarkable  new 
lake-up  is  precisely 
)rmulated  to  a  level  of 
erformance  and  purity 
II  but  unheard  of  until 
ow.  It  even  feels  pure.  The 
ssult  is  a  make-up  of  such 
^credible  texture  and  tone 
iere  is  but  one  way  for  skin 
d  respond... beautifully. 

Mavbellii 


Ahhh. 
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Solarci 


Stop 
sunburn  pain. 

Fast! 

Get  Solarcaine 
The  cooling  relief  states 
the  instant 
it  touches  your  skin. 

Inlarnain 


PI-TRE 


ALOE 

VERAMIST 


•COOLS  AND  SOOTHES 
SUNBURNED  SKIN 

•MOISTURIZES  TO  HELP 
PREVENT  PEELING 


Introducing 
the  aloe  you  spray. 

New  Solarcaine 

Aloe  Vera  Mist. 

Now,  without  laying 

a  finger  on 

painful  sunburn,  you  get 

the  cooling,  soothing 

and  moisturizing 

of  pure  aloe. 
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DO  YOU  WORK  FOR  A  JERK? 

continued 

e  scores  will  help  you  determine  just  how  good,  or  how 

d,  your  boss  is. 

—46  You  have  a  good,  maybe  even  a  great,  boss.  Stick 

th  this  person  and  learn  all  you  can.  But  read  on  to  get 

3  most  from  your  advantageous  position. 

-26  There's  real  hope.  You  can  probably  learn  to  work 

nfortably  with  this  boss.  Start  taking  an  active  role  in 

ur  own  supervision.  Capitalize  on  your  boss's  strengths, 

d  rectify  any  problems  with  the  coping  strategies  that 

e  outlined  below. 

i— 13  Your  boss  isn't  easy  to  work  with,  but  don't  despair. 

ith  delicate  handling,  you  can  make  your  relationship 

th  her  more  amiable  and  productive. 

!— 0  Your  boss  is  a  jerk.  You  have  your  work  cut  out  for 

u  if  you're  going  to  try  to  improve  his  behavior.  All  is  not 

it,  but  it  wouldn't  be  a  bad  idea  to  dust  off  your  resume. 

Even  if  your  boss  scored  at  the  lowest  level,  you  are  not 

werless.  The  guidelines  below  will  show  you  how  to 

ake  the  most  of  your  job  no  matter  what  your  boss  is  like. 

Practice  makes  perfect 

you're  having  problems  with  a  difficult  boss,  first  of  all 
iu  need  to  talk  to  her.  She  may  not  know  you  are  having 
ouble .  By  putting  off  such  a  meeting  while  bottling  up 
»ur  feelings,  you  could  come  across  as  an  irrational  person 
hen  you  finally  confront  her.  No  one,  least  of  all  manage- 
ent,  wants  to  listen  to  hysterical  complaints. 
Before  you  speak  with  your  supervisor,  prepare  your 
iproach.  Make  sure  your  requests  are  valid.  For  example, 
you  want  a  bigger  office,  find  out  whether  one  is  actually 
/ailable.  Are  your  expectations  realistic?  Try  to  antici- 
ite  any  objections  your  boss  may  bring  up. 
Think  positive.  Go  over  the  meeting  in  your  mind  and 
iticipate  how  your  boss  will  react.  Be  careful,  though;  too 
ifinite  an  expectation,  especially  a  negative  one,  can  color 
)ur  approach.  If  you  expect  the  meeting  to  go  badly,  you 
lay  subconsciously  do  things  that  will  ensure  that  conclu- 
on.  Plan  how  you'll  deal  with  negative  responses  so  you 
in  maintain  a  positive  attitude  overall. 
When  you  ask  to  speak  with  your  boss,  make  it  sound 
ke  an  important  business  meeting  by  saying,  for  exam- 
le,  "I'd  like  to  discuss  how  things  are  going  on  the  job  and 
ow  we  can  improve  our  productivity."  If  you  say  you  want 
)  discuss  what's  going  wrong  between  you,  the  boss  may 
void  the  meeting. 

Be  very  specific  about  what  you  want.  For  example, 
better  communication"  is  not  a  clear  objective.  Neither  is 
lerely  wanting  a  raise.  If  you  ask  for  a  raise,  and  your 
oss  says  yes,  you  may  wind  up  with  $1.50  more  a  week. 
1  If  you  have  a  particularly  reluctant  or  difficult  boss,  you 
lay  want  to  start  by  talking  about  something  he'll  accept 
asily.  Later,  as  your  relationship  improves,  you  can  bring 
ip  the  touchier  questions. 

» A  little  background  is  probably  necessary  to  frame  your 
iroblem,  but  don't  get  carried  away  with  long-winded 
peeches.  Studies  put  the  attention  span  of  middle  manag- 
es at  three  to  nine  minutes! 

Speaking  up 

Jse  all  the  communications  skills  you  have  to  get  the  best 
esponse  from  your  boss.  Go  over  any  areas  you  haven't 
handled  well,  and  try  to  avoid  misunderstandings. 
»  Never  bring  up  personalities — yours,  the  boss's  or  any- 
)ne  else's.  During  conferences  with  your  boss,  talk  about 
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AREN'T  YOU  CURIOUS 

ABOUT  A  LITTLE  KNOWN 

PAIN  RELIEVER 

THAT  CAN  INSPIRE 

THIS  MUCH  LOYALTY? 

The  fact  is  that  a  virtually  undiscovered  aspirin-free 
pain  reliever  actually  inspires  more  loyalty  than  Tylenol. 

So  who  wouldn't  be  curious? 

The  pain  reliever  is  Percogesic* And  a  recent 
research  study  found  that  people  who  use  it  are  even 
more  loyal,  more  likely  to  go  out  of  their  way  to  find  it, 
than  people  who  use  Tylenol. 

But  even  though  Percogesic  isn't  well-known,  the 
reason  for  its  loyal  followers  is  crystal  clear. 

You  see,  Percogesic  begins  with  the  same  safe, 
aspirin-free  ingredient  as  Tylenol. 

But  Percogesic  then  goes  beyond— adding  a  sec- 
ond ingredient  to  enhance  the  overall  relief.  This  gives 
Percogesic  a  unique  formula,  and  a  unique  kind  of 
relief  found  nowhere  else.  In  fact,  Percogesic  has  been 
proven  effective  in  relieving  pain  swiftly  and  surely. 

So  exceptional  is  Percogesic  that 
it  is  the  pain  reliever  pharmacists  have 
recommended  most  for  headaches 
for  11  years. 

Isn't  it  time  you       Pharmac,st 
stopped  being 
curious,  tried 
Percogesic, 
and  started 
feeling  better? 


Percodesic 


for  enhanced 
relief  o(  pain 


aspirin-free 
analgesic 
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"He  laughed  when  I 
aid  I  always  have  a  hot 
log  before  the  ballet. 

But  then,  it's  easy  to 
eta  laugh  when  you're 
laying  to  a  captive 
udience. 

Frankly,  I  think  he's 
iretty  special,  too.  So 
onight,  I  wanted  to  look 
nothing  less  than  sensa- 
onal.  And  I  wasn  t  about 
o  trust  my  hair  to  any- 
hing  less  than  Finesse.' 


When  it  really  counts, 
you  can  depend  on 
Finesse  to  make  your  hair 
look  and  feel  its  absolute 
best—  every  time. 

Finesse  shampoo's 
special  formula  deep 
cleans  on  the  days  you 
need  it.  Gently  on  the 
days  you  don't.  Nothing 
less  than  the  perfect 
amount  of  cleaning  for 
perfectly  balanced  hair. 

Finesse  conditioner's 
oil-free  formula  responds 
to  your  hair's  changing 
conditioning  needs.  A  few 
seconds  for  everyday 


conditioning.  A  few 
minutes  for  deep  con- 
ditioning. To  leave  your 
hair  soft  and  beautifully 
manageable. 

"Sure,  he  thinks  I'm 
funny.  But  the  way  he 
looks  at  me  (when  we're 
not  laughing)  says  he's 
noticing  more  than  just 
my  wit." 


Also  available  in 


IN  STYLE 


From  a  panel  of 
experts  who  chart 
the  trends,  we 
found  out  what's 
really  happening  in 
American  fashion 
and  beauty.  Check 
it  out,  and  check 
up  on  your  own 
style  savvy.  Are 
you  with  it? 


The  new 
femininity 


There's  a  fresh  female  mood  in  fashion,  and  according  to  the  designers,  store  buyers 
and  newspaper  editors  LHJ  brought  together  to  track  trends,  you're  falling  in  love  all  over 
again  with  softer,  prettier  clothes.  You're  adding  this  new  femininity  to  your  wardrobe  right 
now — like  the  softly  draped  silk  dress  pictured  above.  But  if  by  some  chance  you  haven't 
started  dressing  with  new  feminine  flair,  here's  how  to  make  your  wardrobe  sweeter  and  sexier. 

■  Instead  of  big,  bulky  cardigans  and  jackets,  select  sweaters  in  fine-textured  blends  of 
rayon,  cotton  and  silk  that  fit  bathing-suit-close  to  the  body,  or  choose  lightweight  twin 
sets — such  as  a  short-cropped  cardigan  over  a  knit  tank  top. 

■  Instead  of  last  year's  covered-up  turtles  and  mock  turtles,  dare  the  flattery  of  off-the- 
shoulder  dresses  and  tops  from  sleek  and  simple  styles  to  ruffled  rumba  looks. 

■  Instead  of  relying  on  tried-and-true  neutrals,  choose  clothing  in  soft  makeup  colors- 
especially  apricot,  peach  and  rose — that  complement  your  complexion. 

I    InctanrJ    nf  n   rlncafj-in   mimn   nr   Innfor      cton    inin    covu    hinh-haola/J    clinnknrLc 


More  right-now 
cross-country 
fashion/beauty 
looks  on  the 
following  pages 
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3o-it-yourseIf 
laircsr 


Women  today  are  taking  their  hair  into  their  own 
hands,  say  the  experts.  Instead  of  paying  weekly  visits 
to  a  salon,  you're  going  once  a  month  or  so  for  a  cut 
and  maintaining  your  locks  yourself  the  rest  of  the 
time.  If  you  don't  already  have  these  products  and 
props,  get  them.  They'll  help  you  do  an  even  better  job. 

■  Mousse  to  build  in  body.  A  single  morning  foam-in 
should  be  enough.  To  revive  flat  hair  later  in  the  day, 
simply  dampen  slightly  with  water,  then  restyle. 

■  Spray-on  styling  lotion  for  sleeking  ends,  keeping 
wispies  in  their  place.  To  control  growing-out  bangs, 
comb  through  with  lotion,  waving  hair  to  side. 

■  Sculpting  gel,  great  for  shaping  short  cuts  and 
waves.  To  make  a  sexy  side-part  wave,  apply  gel  and 
arrange  hair  in  an  S  shape.  Dry  and  brush  through. 

■  A  vent  brush  to  aerate  for  volume,  and  a  round 
styling  brush  to  curve  ends  under.  A  diffuser  for  your 
blow-dryer  keeps  curls  from  turning  to  frizz. 


Low-risk    + 

workouts  sr 


We've  known  for  years  that  working 
out  is  smart.  Now  women  are  learn- 
ing all  about  better,  safer  ways  to 
stay  in  shape  and  are  making  fitness 
a  part  of  every  area  of  their  lives. 
You're  really  with  it  if: 

■  You've  had  a  stress  test  and  an 
evaluation  at  the  Y  or  a  health  club. 
After  learning  your  strengths  and 
weaknesses  you  follow  a  prescribed 
individualized  exercise  program. 

■  You've  switched  from  ordinary 
aerobics  to  low-impact — experts 
have  learned  that  low-impact  is  eas- 
ier on  joints  and  muscles  yet  burns 
off  as  much  fat  as  high-impact. 

■  You  integrate  exercise  into  your 
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TRUST 


The  third    + 
wardrobe  w 


Some  call  it  dressed-up  casual.  We  call  it  the  third 
wardrobe.  Whatever  you  call  it,  you're  probably  get- 
ting into  it.  These  are  the  clothes  women  of  every  age 
reach  for  when  they  want  to  look  and  feel  good — less 
serious  than  the  relatively  safe,  conservative  suits  and 
dresses  you  have  to  wear  to  work,  but  just  as  relaxed 
as  your  oldest,  baggiest,  clean-out-the-attic  pants. 
Women  wear  their  third  wardrobe  on  weekends,  out 
with  friends,  even  to  the  office  if  their  workplace  is 
casual.  Here  are  some  great-looking  third-wardrobe 
components  every  woman  should  have: 

■  An  easy,  long  sweater  or  cardigan  (probably  sever- 
al), oversize  cotton  T's,  polo  shirts  and  tanks  in  white 
and  pastels,  plus  several  items  made  of  the  most  easy- 
to-wear  fabric  of  all — sweat-suit  fleece. 

■  A  skinny  tube  skirt  with  an  elasticized  waist — looks 
terrific  long  or  just  above  the  knee. 

■  Capri  pants,  skinny  leggings,  cropped  fifties-style 
trousers,  for  up-to-date  style  and  comfort. 

■  A  pair  of  long  safari  shorts  in  khaki  or  white. 


3tick-bm-on 
lailsffl' 


ore  and  more  women  have  discovered  instant  self-adhe- 
re nails — one  of  the  hottest  phenomena  on  the  market, 
u  can  even  collect  a  wardrobe  of  fabulous  fakes,  including: 

An  assortment  of  lengths,  from  active — short  enough  to 
]y  out  of  your  way  at  office  or  gym — to  the  longer,  more 
phisticated  glamour  length  to  dragon-lady  fantasy  nails. 

A  range  of  colors  keyed  to  every  outfit,  including  neutral 
le  pinks  and  beiges  for  day,  clear  reds  and  corals  for 
ening,  and  frosty  golds  and  silvers  for  wilder  nights. 


ginia  Slims  remembers  how  the  woman  of  1912  was  always  one  step 


/IRGINIA 
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VIRGINIA  SLIMS 
I 


V|RG|NIA  SLIMS     i 
,         I 


>buve  come 
a  long  way;  baby. 


ig  "tar,"  0.6  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb .'85. 


ahead  of  her  husband. 
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hite  pin-dot  nightgown  that  features  a  bib-style  yoke  and 
j  II  gathered  sleeves.  Dainty  eyelet  trims  the  hem,  yoke, 
leeves  and  collar.  A  satin  bow  provides  a  perfect  accent  at 

Br  neckline,  and  she's  got  a  satin  ribbon  in  her  hair.  On  her 
|  et,  she  wears  adorable  fluffy  pink  slippers. 

Complete  with  her  own  rag  doll 
and  security  blanket 

jt  what  makes  Bedtime  even  more  special  are  her  charming 
xessories.  For  she  carries  her  own  rag  doll  which  is  dressed 
ist  like  she  is,  in  a  matching  pin-dot  gown  and  tiny  fluffy 
ippers.  The  rag  doll  features  a  hand-painted  face  and  long 
gtails  of  blond-colored  yarn. 

No  bedtime  girl  would  be  complete  without  her  security 
anket.  And  this  precious  hand-tailored  quilt  is  one  that  a 
andmother  would  lovingly  craft  for  her  granddaughter. 
5  timeless  heart  and  flower  pattern  complements  the  charm 
id  nostalgia  this  tender  childhood  scene  evokes. 

Affordably  priced 

ne  collector  dolls  of  such  artistry  and  appeal  sell  for  $100.00 
•  more.  However,  the  Danbury  Mint  is  offering  Bedtimeto 
)u  at  the  very  attractive  price  of  just  $75,  payable  in  three 
)nvenient  monthly  installments  of  $25  each.  And  this  re- 
adable price  includes  a  display  stand  as  well  as  a  person- 
ized  serially-numbered  Certificate  of  Ownership.  Bedtime 
available  exclusively  from  the  Danbury  Mint. 

Inaugural  issue  in  an  exciting  new  series 

edtime  is  the  first  issue  in  a  delightful  new  series  of  dolls 
Drtraying  precious  childhood  moments.  In  the  months  to 
;>me,  other  adorable  little  girl  dolls  will  be  created  which 
xj  will  have  the  opportunity  -  but  not  the  obligation  -  to 
:quire  as  they  become  available. 

The  perfect  gift  or  keepsake 

edtime  makes  the  perfect  gift  for  someone  special.  And 
le  is  sure  to  be  a  lovely  family  keepsake,  to  be  cherished 
iroughout  the  generations  of  daughters  and  granddaughters 
i  your  family.  , 

To  acquire  this  delightful  sleepy-time  girl  complete  with 
er  own  rag  doll  and  security  blanket,  you  need  send  no 
loney  now.  Simply  complete  and  return  your  Reservation 
pplication.  Since  we  expect  an  enthusiastic  response  to 
lis  wonderful  doll,  please  act  now  to  ensure  earliest  possible 
elivery.  Send  in  your  reservation  today! 


The  lovely  quilt  pattern  ot  her  security  blanket 
is  expertly  hand-tailored. 


Her  delicate  peaches-and-cream  complexion 
is  lovingly  painted  by  hand. 


She  has  her  very  own  adorable  rag  doll 

dressed  in  a  matching 

hand-tailored  nightgown. 
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Highstyl<> 
to  scale  fir 


Big  or  small,  you're  just  the  right 
size  nowadays  for  fashion-forward 
dressing.  No  longer  do  women  who 
are  not  perfect  10s  or  6s  have  to  feel 
left  out.  There's  special-size  chic  for 
you  in  department  stores  and  bou- 
tiques. Here's  what  to  look  for: 

■  If  you're  petite:  No-frills  shapes  with 
up-to-date  detailing — broad  shoulders 
and  power  colors  to  create  an  aura  of 
confidence.  Tunic  tops,  cardigans  and 
slim  skirts  that  elongate. 

■  If  you  wear  a  large  size:  Shoulder 
pads  in  everything  you  wear.  One- 
button  unconstructed  jackets  with  low 
V-necks  or  the  new  modified  pep- 
lums  for  no-bulge  shape.  Long,  fluid 
skirts  that  swing  below  knee  or  long- 
er to  balance  volume  of  fabric. 
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The  emphasis 

on  eyesw 


We  learned  from  our  recent  survey  of  over  100,000  women 
that  mascara  is  your  favorite  cosmetic.  Our  panel  of  experts 
agreed:  Women  are  spending  more  of  their  cosmetics  dollars 
on  eye  makeup  than  on  any  other  makeup  category.  Here's 
how  to  get  the  most  for  your  money. 
■  Check  out  prep  products.  Makeup  looks  better  when 
you  lay  the  groundwork.  Always  use  a  nourishing  light- 
weight eye  cream.  Fragile  skin  on  eyelids  is  the  first  to 
show  age,  and  treatment  products  can  help  minimize  fine  lines  and  create  a 
smoother  base  for  makeup.  A  shadow  base  or  eye  fixer  will  help  makeup  last  and  prevent  creasing. 

■  Buy  the  basics:  Camel,  gray  and  light-brown  shadows,  deep-brown  kohl  pencil  and  mascara — they  work  with 
all  eye  colors.  Other  necessities:  under-eye  concealer,  cotton  swabs  for  blending  and  correcting  mistakes. 

■  Now  add  fashion  colors:  Select  up-to-the-minute  shadow  shades  keyed  to  bring  out  the  best  in  your  eyes. 
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now  you  can  be  slimmer,yet 
;trong  enough  to  stand  the  test  of  time. 


INTRODUCING  FIBRE  TRIM  WITH  CALCIUM 

Chances  are,  if  you're  on  a  diet,  the  first  things  to 
are  high-calorie  foods  like  cheese,  milk  and  men- 
ding ice  cream.  The  very  same  foods  that  are  rich 
Done-building  calcium. 

But  now,  with  help  from  new  Fibre  Trim  with 
lcium,  you  don't  have  to  sacrifice  strong  bones 
the  sake  of  a  slender  body. 


jce  extra  weight  a  thing  of  the  past 


Like  regular  Fibre  Trim, 
irope's  number  one  slim- 
ng  aid,  Fibre  Trim  with 
lcium  works  safely,  gradu- 
y  and  sensibly. 
Taken  before  meals,  its 
inue  blend  of  grain  and 


So  you  can  eat  less,  lose  weight  gradually  and 
keep  it  off.  Without  drugs,  or  drug  side  effects. 

CUT  CALORIES,  NOT  CALCIUM 

Dieting  is  never  easy.  But  when  you're  not 
plagued  by  hunger  pangs,  you  can  stick  with  it. 
Take  Fibre  Trim  with  Calcium,  eat  a  little  less, 
move  around  more,  and  banish  those 
extra  pounds  inch-by-unwanted-inch. 
You'll  have  the  added  satisfaction 
of  knowing  you're  losing  weight 
without  losing  calcium. 

One  day's  supply  of  Fibre  Trim 
with  Calcium  gives  you  600  mgs— 
a  healthy  contribution  to  your  daily 
1  KIM.  calcium  needs. 

With  a  little  help  from  Fibre  Trim 
with  Calcium,  vou  can  make  extra 
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MTV's  shock- 
value  chici^ 

High-volume  colors,  styles  that  sizzle ...  the 
rock-video  look  that  influences  the  kids  has  an 
impact  on  you,  too.  Try  a  few  hot-off-the-tube 
touches  for  an  instant  summer  lift! 

■  No  need  to  dye  your  hair  Cyndi  Lauper  red 
. . .  just  mousse  in  temporary  color  for  fun. 

■  You  may  not  care  to  wear  Madonna's  sexpot 
lace  bustier,  but  how  about  letting  a  lacy  cami- 
sole peek  through  your  blouse  or  wearing  a 
lace-edged    rinoline  under  a  full  skirt? 

■  Tina  Turner  shows  off  her  gams  in  an  up-to- 
there  leather  miniskirt,  but  you'll  look  just  as 
leggy  in  a  just-above-the-knee  version. 

I  Fringed    sixties-style    minidresses    suit  the 


anti-agersy 


As  the  baby  boomers  grow  older,  the 
new  anti-aging  products  are  getting 
more  and  more  popular.  Almost  ev- 
ery major  cosmetics  company  has  a 
line  of  wrinkle  fixers  or  preventers, 
with  ingredients  that  bridge  the  gap 
between  cosmetics  and  pharmaceuti- 
cals. Revlon's  Moon  Drops  Anti-Ag- 
ing Daily  Moisturizer  has  Cellular  De- 
fense Complex,  said  to  reverse  visi- 
ble signs  of  aging;  Avon's  Collagen 
Booster  Line  Controlling  Lotion  con- 
tains a  vitamin  complex  formulated 
to  strengthen  skin's  underlayers;  Cha- 
nel's Lift  Serum  is  made  with  Plasto- 
derm,  which,  says  the  company,  re- 
duces wrinkles  up  to  45  percent! 

■  Choose  a  single  product  line  (read 
labels — some  claim  to  prevent  wrin- 
kles, others  to  minimize)  and  use 
daily  as  directed  for  best  results. 

■  Don't  go  out  without  a  sun  block. 
Use  it  alone  or  under  makeup,  and 
use  makeup  with  built-in  sunscreen. 

■  Freshen  dehydrated  skin  with 
an  intensive  instant-acting  treatment 
ampoule  or  a   hydrating  masque. 

Makeup  by  Susan  Houser  for  Int'l  Artists  Management. 
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RELIEVE  ARTHRITIS 

PAIN  AND  INFLAMMATION 

WHERE  IT  STARTS. 


Take  Bufferin®  to  relieve 
lor  arthritis  pain  fast.  Even 
ou  have  just  a  "touch"  of 
hritis,  you  want  relief  fast, 
fferin  has  strong  medicine 
it  goes  into  your  bloodstream 
c  and  then  works  where  you 
rt.  So  you  feel  better  for  hours 
Hake  Bufferin  to  reduce 
lammation  Tylenol  can't 
ectively  reach.  You  may  not 


realize  it,  but  inflammation  is 
the  primary  cause  of  arthritis 
pain,  swelling  and  stiffness. 
While  Tylenol  works  on  the 
pain,  it  can't  effectively  reduce 
inflammation.  But  taken 
regularly,  after  several  days, 
Bufferin  can  relieve  swelling 
and  pressure 
around  joints. 


And  Bufferin  has  been  rec- 
ommended by  doctors  with 
confidence  for  years. 

Remember.  Arthritis  can  be 
serious.  If  pain  persists  more 
than  10  days  or  if  redness  is 
present,  consult  your  doctor 
immediately. 
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owtoslop 
p  beingsotough 
=  on  yourself 

Do  you  blame  yourself  for  everything  that  goes 
wrong?  Are  you  always  apologizing?  Here  are  ways 
to  drop  that  burden  of  compulsive  guilt 


hen  I  drop  by  my  friend  Marsha's  house  in  the  morning,  she  apologizes 
because  the  breakfast  dishes  are  still  in  the  sink,  then  excuses  herself 
because  she's  still  in  her  housecoat.  Next,  she  tells  me  about  the  fight  she 
had  with  her  husband  because  the  plumber  overcharged  them.  They  made 
up  when  Marsha  told  her  husband  how  bad  she  felt  about  having  started  the 
fight  and  not  having  found  a  cheaper  plumber  in  the  first  place. 
"Marsha,"  I  say,  "it  wasn't  your  fault.  Why  are  you  so  hard  on  yourself?" 
And  Marsha  replies,  "Oh,  I'm  so  sorry.  Don't  pay  any  attention  to  me.  I 
shouldn't  be  bothering  you  with  my  problems." 
Marsha  thinks  that  everything  that  happens  is  her  fault  and  that  if  she  were 


ecause  healthy  is  a  beautiful  way  to  feel 

One  of  the  healthiest  things  you  can  do 
is  get  a  good  night's  sleep.  That's  why  Sealy 
Posturepedic  is  designed  in  cooperation  with 
leading  orthopedic  surgeons,  so  your  body  is 
cushioned  in  comfort  yet  correctly  supported. 

That's  why  you  should  insist  on  a  Sealy 
Posturepedic  mattress.  You'll  wake  up 
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ogether  at 

s  about  time  you  could  <j 

optical  quality  sunglass  lens  in  an  oj 

jualit)  frame.  Now  you  can.  Logo  Sin 

a  CR-39  lens  that  filters  out  dange 

ultraviolet  radiation.  And  it's  elegantly  ; 

a  Logo  Paris-  Nylor  Rimless  frame,  the 

popular  rimless  eyewear  in  America.  Logc 

is  sold  only  by  eyecare  specialists.  S< 

e  first  time,  you  can  get  profess 

itting,  adjustments  and  repaii 

your  sunglasses.  See  how  grea 

looks  through  Logo 

And  the  world  will  see 

jreat  you  look  in 
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TRAVEL1ALK 

By  Ron  Butler 

Super  club-style 
vacations,  Florida's 
newest  amusement 
park,  the  return  of 
the  QE2,  and  more 


Judging  by  the  number  of  club-style  resorts 
dominating  the  vacation  market,  together- 
ness obviously  appeals.  So  does  the  typical 
one-fee-pays-all  policy,  with  no  hidden  ex- 
tras except  for  personal  items  such  as  bar, 
phone  and  laundry. 
Club  Med,  with  more  than  one  hundred 
vacation  villages  worldwide,  is  the  recog- 
nized leader  in  the  field.  Club  Meds  are 
everywhere  and  are  proliferating.  There  are  four 
in  Mexico,  one  in  Bermuda,  one  in  Phuket  (an 
island  off  Thailand)  and  one  in  Bali.  A  new  Club 
Med  just  opened  in  Port  St.  Lucie,  Florida,  forty- 
five  miles  north  of  Palm  Beach.  It's  called  Club 
Med-The  Sandpiper,  and  it's  the  first  all-season 
sun  village  to  open  on  the  U.S.  mainland.  (A  Club 
Med  at  Copper  Mountain,  Colorado,  is  primarily 
_  for  skiers,  although 

during  the  summer 
it  becomes  an  inter- 
national camp  for 
kids  aged  eight  to 
thirteen.) 

Once  a  haven  for 
the  swinging  singles 
set,  Club  Med  has 
moved  deep  into  the 
family  vacation  mar- 
ket without  losing 
its  indelible  image 
of  hot,  showy  sun- 
sets, lone,  sparkling 


Club-type  vacations 
are  not  just  for  singles 
anymore.  Most  of 
these  get-away-from- 
it-all  hot  spots  offer 
great  activities  for  kids 
and  their  parents  to 
enjoy  together 


information,  call  800-CLUB- 
MED.  If  you're  in  New  York 
City,  there's  a  reservation 
and  information  center  with 
video  displays  at  3  East  54th 
Street,  in  Manhattan. 

Along  much  the  same  lines 
is  Club  Getaway,  situated  in 
a  lush  valley  of  the  Berkshire  Mountains  in  Kent, 
Connecticut.  Its  all-inclusive  rates  for  weekends, 
midweek  and  week-long  stays  cover  meals,  wine, 
sports  facilities  and  instruction,  entertainment 
and  everything  from  country  walks  to  hot-tub 
soaks.  For  $30  round  trip,  a  motorcoach  shuttles 
guests  to  and  from  New  York  City,  and  wine  and 
cheese  are  served  on  board. 

Club  Getaway's  standard  four-to-a-cabin  ac- 
commodations may  be  too  much  togetherness  for 
some  people,  but  double  rooms  are  available  to 
couples  at  additional  cost.  The  club  operates  from 
May  through  October.  Call  212-935-0222. 

Club  Paradise  is  the  newest  on  a  long  list  of  all- 
inclusive  club-style  resorts  operating  in  Jamaica. 
(Others  are  Sandals,  Couples,  Hedonism  II,  Ja- 
maica, Jamaica!!  and  Club  Casa  Montego.)  Club 
Paradise,  a  British  colonial-style  110-room  resort, 
offers  all  the  usual  fun-in-the-sun  activities,  plus 
special  amenities  for  families,  including  baby- 
sitting services,  a  kiddie  pool  and  a  $28  daily  rate 
for  children  under  twelve  sharing  a  room  with 
parents.  Call  800-221-4588.  For  more  informa- 
tion, contact  the  Jamaica  Tourist  Board,  866  Sec- 


STURBRIDGE  VILLAGE 

•LACK    1-OR    All.   SEASONS  •  J_i 


sights  and  sounds  ot  1830s 
England  will  surround  you 
u  step  back  in  rime  ai 
Sturbridge  V'llage 

e  explore  our  historically 
*ated  communitv,  talk  with 
ostumed  staff,  and  enjoy 
Mte  from  today's  hectic  pace 
u  discover  what  life  was 
n  early  America. 
:  or  call  for  a  free  color  brochure 
:alendar  of  special 

Lodging  available. 
1  "Worth 


ge,  Mass"5  01566     (617)  347-3362 
,  Mass.  Turnpike  •   Exit  2,  1-84 
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is  back 
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ollowing  a  six-month,  $130 
million  transformation,  the  world's 
best-known  passenger  ship,  the 
QE2,  sails  back  into  service  April 
29  on  a  transatlantic  crossing 
from  Southampton  to  New  York. 
The  refurbished  ship  includes  a 
number  of  exciting  new  services. 
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This  Coupon  Brings\bu 

259  Golf  Courses, 

44  State  Parks, 

33  Bed  &  Breakfast  Inns, 

112  Miles  Of  Seashore, 

And  5.9  Million  People 

Who  Want  YouTo 

Come  For  AVisit 

1  out  where  to  stay  where  to  play,  and  what  to  do  in 
i  of  Georgia's  nine       travel  regions.  It's  all  in  our  com- 
i  vacation  planning  tat  yours,  absolutely  free,  when 
send  us  this  coupon.  So  why  don't  you  do  it  now 
le  it's  on  your  mind? 

i  like  additional  information  on  the  □  Coas  ■  historic  Heartland  □  Atlanta. 

— mzrwnw  I 
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An  international  food  bazaai 
will  enable  passengers  in  all  of  the 
ship's  restaurants  to  sample  culi 
nary  specialties  and  exotic  drin 
from  around  the  world. 

In  the  brand-new  shopping  ar- 
cade, passengers  can  brows 
through  such  exclusive  boutiques 
as  H.  Stern,  Dunhill,  Louis  Fer- 
raud  and  Gucci.  There  will  also  be 
a  tuxedo  rental  shop  for  men. 

The  ship's  two  main  dining 
rooms  and  expanded  entertain 
ment  facilities — including  a  multi 
tiered  state-of-the-art  showroom 
with  a  grand  horseshoe  stair 
case — are  the  places  to  find  danc 
ing  and  other  entertainment. 

An  elaborate  new  activities 
center  for  kids  seven  to  seven 
teen  features  computer  games, 
videos,  dancing  and  a  soft-drink 
bar.  At  the  shipboard  "country 
club,"  meanwhile,  adults  can  re- 
lax over  a  game  of  electronic  golf, 
which  simulates  Pebble  Beach 
and  other  famous  courses. 

Passengers  may  sample  the 
ship's  new  look  on  a  special 
round-trip  two-day  party  cruise 
from  New  York  (May  22-24), 
priced  from  $325  to  $820.  An 
eight-day  Caribbean  cruise  from 
New  York  (with  stops  at  Antigua, 
St.  Lucia  and  St.  Thomas),  June 


n  the  crowi 


j  is  war 

i  winter. 

istayed  at  t 


advlocatedm 

'mention  c 
'  and  the  wai 
Dtai 


Juar 


walk 

Kt  everywh 

ourroon 

tfaty-fifth: 


our 


gmricent  vie 
mighty  Mi 


cil 


h  was  ] 

*tewhen; 
wain  was  a 
oat  pilot. 
'lie  French 
Tfansoutfrt 
'«,  beck 
if  hungry  | 
'■  We  too 
NakfastsF 
W  at  a  i 
*  landm, 
•Pen-air  col 
We,  m  t 
Wer.  Ov, 


nubfflfi 


■ 


fl  j   BJES  ■    lUmGAOFI ON     letting  the  good  times  roll  in  New  Orleans 


ik  Dixieland  jazz  and  Cajun  cook- 
and  you  have  the  winning  ingre- 
ts  for  my  last  vacation.  When  my 
>and  attended  a  convention  in 
Orleans  last  December,  I  tagged 
g,  and  we  had  a  blast.  The  free- 
sling  spirit  of 
di  Gras  pre- 
i  year-round,  so 
never  you  get 
1  of  soaking  up 
historic  atmo- 
re,  you  can  al- 
3  find  a  party.  In 
the  best  time 
>am  about  the 
is  off-season — 
ning  any  time 
Vlardi  Gras.  It's 
ir  to  explore  the 
ich  Quarter 
n  the  crowds 
gone,  and  the 
ther  is  warm 
i  in  winter, 
e  stayed  at  the 
■aton,  a  modern 
l-rise  conve- 
tly  located  near 
;onvention  cen- 
ind  the  water- 
t,  and  across  the 
et  from  the 
ich  Quarter, 
could  walk  al- 
t  everywhere, 
n  our  room  on 
forty-fifth  floor 
got  our  first 
nificent  view  of 
mighty  Missis- 
ii.  The  river 
ds  along  the 
>  of  the  city  in 
xaggerated  zig- 
that  was  peril- 
to  navigate  in 
lays  when  Mark 
dn  was  a  riv- 
lat  pilot, 
le  French  Quar- 
ans  out  from  the 
>r,  beckoning 
hungry  travel- 
We  took  our 
ikfasts  French- 
e  at  a  water- 

t  landmark,  Cafe  du  Monde,  an 
i-air  coffee  house  off  Jackson 
are,  in  the  heart  of  the  French 
irter.  Over  cups  of  steaming  hot 
:olate  and  cafe  au  lait  and  plates  of 
mets  (the  New  Orleans  version  of 


carriages  picking  up  passengers 
across  the  street.  Then  we  walked 
right  up  to  the  water's  edge  and  spent 
another  lazy  hour  watching  the  pad- 
dlewheel  tour  boats. 

Evenings  we  went  to  the  French 


WHO'S  GOT 

THE  PLUMPEST  MOISTEST, 

BEST-TASTING  RAISINS 

IN  AMERICA? 


HERE'S  A  LITTLE  HINT 


SUN-MAID'  AMERICAS  FAVORITE  RAISIN. 


1986  Sun-Diamond  Grower-  of  California 


Quarter  to  eat,  wander  and  listen  to 
music.  After  dark,  the  district  be- 
comes one  big  honky-tonk,  with  hot 
music  pouring  from  the  door  of  every 
club  on  Bourbon  Street  and  people 
crowding  the  balconies  and  spilling 
inrn  thf>  strppt.s  Onr  first  ston  was  the 


true  New  Orleans-style  jazz.  It's  tra- 
dition, not  amenities,  that  packs  'em 
in  here — the  hall  is  a  rickety  barnlike 
structure  with  limited  seating.  One  of 
the  amusing  customs  is  the  request 
policy.  If  you  ask  the  band  to  play  your 
favorite  tune,   it'll 
cost  you  one  or  two 
dollars,  unless  your 
favorite     is     the 
granddaddy  of  all 
Dixieland    songs, 
"When  the  Saints 
Go  Marching  In,"  in 
which  case  you  will 
have  to  ante  up  five 
bucks.   (Of  course, 
someone     always 
does.) 

While  my  hus- 
band was  off  at 
meetings,  I  used  the 
time  for  some  seri- 
ous browsing  in  the 
quaint  shops  of  the 
French  Quarter.  On 
a  quiet  weekday, 
the  narrow  streets 
were  peaceful,  the 
only  sound  the 
mournful  wail  of  a 
lone  saxophone 
player  in  front  of  the 
St.  Louis  Cathe- 
dral, off  Jackson 
Square.  The  charm 
of  the  picturesque 
townhouses  with 
their  filigreed  iron 
balconies  has  been 
left  basically  un- 
touched. I  wound 
my  way  up  one 
block  and  down  an- 
other, reading  the 
historical  plaques 
at  each  corner,  stop- 
ping in  antiques 
shops  and  old-fash- 
ioned candy  fac- 
tories where  sug- 
ary, pecan-rich  pra- 
lines are  still  made 
by  hand.  When  I 
found  myself  han- 
kering for  Cajun 
crawfish,  I  went  to 
Messina's  crab  stand  at  the  River 
Walk  mall  and  ordered  a  plateful.  I 
couldn't  get  enough  of  these  marvel- 
ous crustaceans — miniature  lobsters 
boiled  in  a  fiery  mix  of  cayenne  pepper 
and  other  spices.  I  peeled  the  feather- 
light  shells  with  my  fingers,  sucked 


xy  Riverboat  Vacation 

arolinas 
Golden 
les  Cruise 

/er  the  splendor  of  the  Southern 
ier  with  American  Cruise  Lines, 
in  the  cool  breezes  along  the 
ting  Intracoastal  Waterways  of 
)lden  Isles . . .  Stroll  through  the 
tit  mansions  and  gardens  of 
inah  and  Charleston       Enjoy 
sort  life  on  Hilton  Head  and 
mons  Islands  . . .  And  relive  the 
ill  history  of  Beaufort,  SC.  All 
s  unforgettable  7-day  vacation 

parting  From  Jacksonville,  FL, 

agnificent,  fully  air-conditioned 
-new  riverboat  M/V  NEW 
ANS  invites  you  aboard  for  a 


lg  week  unforgettable  scenery, 

istory,  and  great  golfing. 

uses  depart  August  1,8,  15.22. 

jptember  5  and  12. 

•  more  information,  call  Ameri- 

ruise  Lines  at  1-800-243-6755. 

t  in  CT  345-8501.  Or  call  your 

agent. 

( restrictions  apply) 
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CONNECTICUT  06438 


Please  send  me  your 
free  deluxe  brochure 
on  American  Cniise 
Lines  cruises 


We  also  wanted  to  sample  the  high 
end  of  New  Orleans  cuisine,  and  we 
were  rewarded  with  a  deluxe  dinner  at 
Commander's  Palace,  a  short  ride  from 
the  hotel,  in  the  Garden  District.  Set  in 
a  lavish  Victorian  mansion,  this  ex- 
traordinary restaurant  serves  Conti- 
nental cuisine  with  a  local  twist.  After 
seafood  gumbo,  shrimp,  and  trout 
smothered  in  pecans,  we  went  for  the 
romantic  finale:  dessert  crepes  for 
two — delicate  pancakes  topped  with 
velvety  lemon  sauce  and  flambeed  at 
the  table. 

Of  course,  we  did  more  than  just  eat. 
We  even  managed  to  squeeze  in  a  visit 
to  the  Confederate  Museum  ( a  fascinat- 
ing collection  of  Civil  War  memorabil- 


ia i  and  the  San  Francisco  Plantation  (a 
restored  antebellum  mansion  one  hour 
from  town).  Then,  on  our  last  night,  we 
went  out  with  a  bang  at  the  Famous 
Door  jazz  club,  on  Bourbon  Street.  The 
bar  had  just  the  right  smoky  Swing  Era 
ambience.  The  band  soon  had  all  of  us 
in  the  audience  on  our  feet,  and  we 
found  ourselves  being  led  in  a  line  out 
into  the  street  for  a  turn  around  the 
block.  At  that  moment  I  think  we 
would  have  followed  them  anywhere.  I 
know  I  can't  wait  to  go  back  for  more. 

For  more  information,  write  to  the 
Greater  New  Orleans  Tourist  and  Con 
vention  Commission.  1520  Sugar  Bowl 
Drive,  New  Orleans,  LA  70112;  504- 
566-5011.  — NlNAKEILIN 


entral  Florida's  newest  at- 
traction (opening  day  was 
April  4)  is  Boardwalk  and 
Baseball,  a  classic-style 
American  amusement 
park  that  recalls  the  hey- 
day of  Coney  Island  and 
Atlantic  City.  Thrill  rides, 
live  entertainment  and  a 
giant  midway  are  all  con- 
nected by  a  boardwalk. 
The  park  also  features  six 
major-league  playing 
fields,  reminiscent  of  the 
early  days  of  baseball.  Beginning 
next  year,  they'll  be  used  as  the 
spring  training  ground  for  the  Kan- 
sas City  Royals. 

The  thrill  rides  include  a  half- 
™ii~  i~~«.     i~~     n,.™„ li i     a. 


coasters.  There  are  thirty-two  ride 
in  all,  even  pint-size  dune  buggie 
for  toddlers. 

Located  twenty-five  minute 
southwest  of  Orlando,  the  new  135 
acre  amusement  park  occupies  th< 
site  formerly  known  as  Circui 
World.  It  was  acquired  last  year  fr 
Harcourt  Brace  Jovanovich,  paren 
company  of  Sea  World  and  Cypres: 
Gardens,  all  deep  in  the  heart  o 
Mickey  Mouse  country. 

A  general  admission  charge  o 
$16.95  for  adults  and  $12.95  foi 
children  (forty-eight  inches  tall  anc 
under)  covers  all  shows  and  rides 
with  the  exception  of  midwa3 
games.  The  park  opens  at  nine  A.M 
daily  and  closes  at  eight,  ten  oi 


WOMEN  GETTING  AHEAD 


By  Shirley  Sloan  Fader 


Time  off 

My  husband  was  injured  in  an  auto  accident  and  needs  me  to 
care  for  him  at  home  for  six  weeks.  I'll  have  to  quit  my  job. 
Would  it  be  unprofessional  to  ask  for  my  position  back  afterward? 


A* 


There's  an  easier  solution  for  anyone  with  a  personal  problem. 
Instead  of  quitting  your  job,   ask  for  a   leave  of  absence. 
Employers  won't  always  grant  leaves,  but  for  valued  people, 
they  will  often  oblige.   Management  will  want  to  avoid 
seeking  a  replacement  and  will  use  temps  until  you  return. 


Financial  privacy 


My  company's  new  personnel  forms  ask  about  employees' 
credit  cards,  finance  charges  paid  last  year,  outstanding  loans 
and  car  payments.  Do  I  have  to  supply  this  information? 


In  general,  employers  can't  require  you  to  give  information 

about  your  private  finances.  However,  if  you're  applying  for  or 

involved  in  a  position  that  entails  your  dealing  with  your 

employer's  money  (a  bank  teller,  for  example),  the  compa- 


ny can  protect  itself  against  possible  loss  or  theft  by  insuring  or 
bonding  you.  In  these  cases,  the  firm  will  want  to  do  a  credit 
check  to  see  if  you  are  a  good  risk.  However,  if  you're  not  doing 
money-sensitive  work  and  your  company  requests  data  on  person- 
al finances,  simply  skip  that  part  of  the  form.  Or  you  may 
indicate  that  your  finances  are  in  satisfactory  condition. 


Tips  from  an  expert 
that  will  work  for  you 
on  the  job 

raff 

smisssimam 

Thinking  of  going  into  your  own  busi- 
ness? Get  yourself  a  supply  of  basic  in- 
formation from  the  U.S.  Small  Business 
Administration  (SBA)  by  requesting  its 
free  small-business  start-up  package.  The 
kit  includes  a  business  plan,  a  feasibility 
checklist  for  starting  a  small  business,  an 
insurance  checklist,  and  three  brochures, 
The  ABCs  of  Borrowing,  How  to  Get  Start- 
ed With  a  Small  Business  Computer  and  A 
Guide  to  Business  Credit  and  the  Equal 
Opportunity  Act.  Also  enclosed:  lists  of 
other  helpful  publications,  current  educa- 
tional programs  sponsored  by  the  SBA 
and  the  addresses  of  local  agencies  you'll 
need  to  contact  to  obtain  licenses  and 
permits.  Call  800-368-5855. 


Waiting  to  be  caught 

After  staying  home  with  my  children  for  years,  I  finally 
decided  to  get  a  job.  Although  my  boss  tells  me  I'm 
doing  good  work,  I  keep  wondering  how  long  I  can  last 
before  I  make  a  mistake  and  get  fired.  How  do  I 
overcome  this  nervous  attitude? 


/Vol 

ITA! 


Your  fears  are  quite  common.  According  to  key  psycho- 
logical research,  as  many  as  70  percent  of  employed 
people  have  worries  like  yours.  Possible  causes  for 
such  anxiety,  as  reported  by  the  experts,  include 
mistakenly  believing  you  won  the  job  because  of  your 
good  looks,  personality  or  social  skills  rather  than  your 
ability;  being  the  first  person  (or  first  woman)  in  your 
family  to  achieve  such  a  position  and  feeling  guilty  for 
rising  above  your  roots;  and  having  low  self-esteem  that 
doesn't  reflect  your  real  abilities.  A  study  of  five  hundred 
homemakers  returning  to  work  found  that  nearly  every 
one  reacted  as  you  did.  Gradually,  however,  as  the  wom- 
en gained  experience  and  recognized  their  own  compe- 


Increasing  your  job  appeal 

Earely  will  an  interviewer  tell  you  why  you  failed  to 
win  the  job.  But  a  new  survey  by  the 
Administrative  Management  Society  may  help. 
It  lists  six  common  errors  interviewees  make: 
being  unable  to  express  themselves  clearly, 
being  unprepared  and  knowing  nothing  about 
i  the  company,  conveying  no  real  interest  in 
L_  the  job,  lacking  career  goals,  lacking 
knowledge  or  experience,  and  presenting  insufficient 
evidence  of  achievement. 

Even  the  last  two  areas,  which  deal  with  the 
interviewee's  actual  career  record,  can  be  affected  by 
preparation  and  attitude.  If  you  think  through  what  type  of 
experience  is  needed  for  the  job,  you  will  often  realize  that 
you  have  used  the  same  skills  in  previous  situations. 

For  instance,  though  your  current  work  consists  mainly 
of  office  duties,  you  may  also  be  able  to  prove  supervisory 
experience  because  over  the  years  you've  trained  and 
supervised  many  temps.  Or  if  you've  been  a  full-time 
homemaker,  you  might  offer  proof  of  sales  ability  through 
your  success  as  a  fund-raiser  for  a  volunteer  organization. 


iraiee  Johnson 
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Replacing  china, 
crystal  and  silver 


Have  you  ever  broken  a  prized  china  plate  only  to  find  that  the 
pattern  has  been  discontinued?  Well,  don't  call  the  search  off 
yet.  Several  companies  around  the  country  specialize  in 
finding  pieces  that  are  no  longer  available  in  stores 
One  of  the  largest  of  these  companies,  Replacements, 
Ltd.,  in  Greensboro,  North  Carolina,  carries  over  fifteen 
thousand  patterns  dating  as  far  back  as  the  1920s.  The 
company  serves  customers  nationwide,  and  business  is 
booming — they  receive  over  one  thousand  orders  daily. 
Write  to  Replacements,  Ltd.,  302  Gallimore  Dairy  Road, 
Greensboro,  NC  27409-9723,  for  a  free  brochure  and  order 
form.  Within  a  few  weeks  after  you  mail  back  the  form,  the 
company  will  let  you  know  if  it  has  located  your  piece. 

Do  you  have  any  china  or  crystal  you  want  to  sell?  Replace- 
ments, Ltd.,  will  buy  your  treasures,  too.  Every  two  months 
they  publish  a  catalog  listing  pieces  they're  searching  for  and 
the  prices  they'll  pay.  To  get  one,  send  your  name,  address  and 
request  for  the  catalog  to  the  address  above. 

To  replace  silverware  and  china,  try  the  Walter  Drake  Silver 
and  China  Exchanges,  in  Colorado  Springs,  Colorado  For  a 
pattern  directory  and  order  forms,  call  800-525-9291;  in 
Colorado,  800-332-3661. 


HINTS  FOR  THE  HALLWAY 

I  have  a  long,  narrow 
hallway  that  needs  help. 
How  can  I  keep  it  from 
coking  cramped,  dark 
and  dingy? 

A  When  you  want  a  small 
area,  such  as  a  hallway, 
l  to  look  more  spacious, 
think  airy  and  light,  says  Marilyn 
Glass.  LHJ's  decorating  and  design 
editor.  A  traditional  solution:  Start  by 
putting  up  a  chair  rail  about  thirty 
inches  from  the  floor.  Then  find  a 
breezy  wallpaper  pattern — such  as  a 
thin  blue  and  white  stripe — to  put 
above  the  rail.  You  may  even 
consider  running  the  stripes 
horizontally.  Paint  the  lower  half  of 
the  wall  white,  or  use  one  of  the 
lighter  background  colors  in  the 
wallpaper.  Keep  all  the  trim  white. 

Bleaching  the  floor  a  light  color  or 
covering  it  with  shiny,  white  vinyl 
will  make  the  space  seem  bigger. 

Lighting  can  make  a  big  difference. 
too.  Overhead  lights  accentuate  the 
narrowness  of  a  hallway,  so  try  wall 
sconces  or  picture  lights.  These  show 
only  portions  of  the  hall  and  create 
the  illusion  of  spaciousness.  Another 
idea  is  to  install  curved  cove 
molding  in  the  ceiling  with  concealed 
lighting  behind  it.  This  washes  the 
wall  w  ith  light  to  give  the  hallway  a 
reflective  quality. 


UNIQUE  HIDEAWAYS 

If  you  love  your  microwave.  TV  and  VCR.  but  the  high-tech  look  doesn't  fit 
in  with  your  decor,  one  of  the  new  breed  of  beautiful  but  functional  cabinets 
may  be  just  what  you  need  to  hide  your  eyesore  electronics. 

For  the  microwave:  The  handy  "Work  Space  on  Wheels"  solid-oak  rolling 
cart,  by  Hold  Everything,  a  division  of  Williams-Sonoma,  makes  a  practical, 
attractive  addition  to  any  kitchen.  The  microwave  fits  neatly  on  a  shelf  and 
can  easily  be  wheeled  to  any  corner  of  the  kitchen.  Lift  the  two  drop  leaves 
into  place,  and  you  can  expand  the  workspace  to  a  roomy  butcher-block 
counter.  To  request  a  catalog  with  details  on  this  and  other  items,  write: 
Hold  Everything,  P.O.  Box  7456.  San  Francisco.  CA  94120. 

For  the  TV  and  VCR:  Cabinet  designs  range  from  classic  to  innovative 
this  year.  A  traditional-style  pine  armoire.  by  the  Lane  Company,  can 
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THE 
MEW  KITCHENAID 


KITCHEN. 


terature  write  KitchenAid,  Dept  C-54R,  PC  Box  3900,  Peoria.  I L  61614 


rigerators.  A  new  Dishwashers.  Now  Compactors.  Extra 

mium  line  built  with  all  America's  premium  brand  sturdy  and  durable.  With 

craftsmanship,  quality  not  only  ends  hand-rins-  an  activated  charcoal 

I  durability  of  the  ing  but  is  Whisper  Quiet  filter  and  fan  for  odor 

:henAid"  dishwasher,  to  end  bothersome  noise,  control. 


Cooktops.  New  gas  and  Built-in  Ovens.  Now 

electric  models,  including  cook  like  the  best  chefs 

a  glass-surface  cooktop  cook  with  the  even,  con- 

and  grill/griddle  models  vection  heat  of  the  new 

with  top  cleanability.  KitchenAid  double  oven. 

KitchenAid 
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IROWAVE  BUFFET 
[  SIX  TO  EIGHT 

died  Shrimp 

d  Apricot-Glazed  Pork  Loin 

ith  Plumped  Apricots 

o  Rice  Pilaf 

id  Spinach  Salad  with 

nflower  Seeds 

et  of  Breads 

ream  Balls  with  Walnut 

andy  Sauce 


iEDULE 

it  before  party: 

repare  Plumped  Apricots; 

;frigerate. 

/ash  and  tear  up  spinach 

:aves  for  salad.  Slice  tomatoes 

nd  mushrooms.  Refrigerate 

sparately. 

coop  ice-cream  balls,-  freeze. 

jt  1  hour  10  minutes  before 
ts  arrive: 

emove  Plumped  Apricots  from 

;frigerator. 

Mcrowave  pork  loin.  Cover 

/ith  foil  and  keep  warm. 

Mcrowave  rice  pilaf;  keep 

Dvered  until  serving  time. 

uests  arrive: 

ook  and  serve  shrimp, 
emove  foil  from  pork  loin, 
over  and  reheat  on  Medium 
minutes,  basting  with  glaze, 
lice  breads. 

arange  pilaf  in  a  serving 
ish. 

lace  pork  on  a  platter  end 
ooon  on  Plumped  Apricots, 
leat  salad  dressing;  pour  over 
alad  and  toss. 

before  servina  dessert: 


Va  cup  butter,  cut  up 
2  teaspoons  minced 

garlic 
Vi  teaspoon  red 

pepper  flakes 
2  tablespoons 

brandy 
2  tablespoons  lemon 

juice 
2  pounds  shrimp,  shelled 

and  deveined 
Lemon  wedges,  for 

garnish 

In  10-inch  microwaveproof  pie 
plate  combine  butter  and  garlic. 
Microwave  on  High  1  minute  or 
until  butter  is  melted.  Stir  in 
red  pepper  flakes,  brandy,  lem- 
on juice  and  half  the  shrimp; 
cover  tightly.  Microwave  on  Me- 
dium 6  minutes,  stirring  once 
halfway  through  cooking  to 
move  the  less-cooked  shrimp  to 
the  outside.  Let  stand  covered  2 
to  3  minutes.  Remove  shrimp 
with  a  slotted  spoon.  Arrange  on 
a  serving  plate;  serve  with 
toothpicks.  Add  remaining 
shrimp  to  pie  plate;  repeat. 
Makes  6  to  8  servings,  180  calo- 
ries each  per  6,  135  calories 
each  per  8. 

CALICO  RICE  PILAF 

Prep  time:  10  minutes 
Microwave  time:  18  to 
23  minutes 

3  tablespoons  butter 

1  medium  onion,  chopped 

fine 
1  Va  cups  long-grain  rice 
2V3  cups  chicken  broth 
1  yellow  or  red  pepper, 

cored,  seeded  and 

chopped  fine 
1  green  pepper,  cored, 

seeded  and 

chopped  fine 

In  3-quart  microwaveproof  cas- 


Stir  in  chicken  broth;  cover 
tightly.  Microwave  on  High  6  to 
8  minutes,  until  liquid  boils, 
then  on  Medium  10  to  12  min- 
utes, until  most  of  the  liquid  is 
absorbed.  Stir  in  peppers.  Let 
stand  covered  5  minutes.  Makes 
6  to  8  servings,  255  calories 
each  per  6, 190  calories  each  per  8. 

GRAND  APRICOT- GLAZED 
PORK  LOIN 

Prep  time:  10  minutes 
Microwave  time:  29  to 
30  minutes 

3  pounds  boneless  pork  loin 

1  cup  cranberry  juice, 

apricot  nectar  or  water 
Vi  cup  apricot  preserves 

2  teaspoons  Dijon  mustard 

with  seed 
2  teaspoons  brown  sugar 

Place  pork  loin  in  a  2V2-quart 
oval  microwaveproof  casserole. 
Pour  on  juice;  cover  tightly  with 
plastic  wrap.  Microwave  on 
High  5  minutes,  then  on  Medi- 
um 5  minutes.  Turn  pork.  (If  us- 
ing a  microwave  temperature 
probe,  insert  it  now  through  the 
plastic  wrap.)  Microwave  cov- 
ered on  Medium  14  to  15  min- 
utes  more,   until   temperature 


The  ones  you  love  the  most 
can  be  your  carpet's 
l^  worst  enemy! 


istered  trademark  of  Monsanto  Company.  CMMdnsantd 


Wear-Dated*  Gold  Label  Carpet 
with  locked-in  StainBlocker  keeps 
them  lovable ...  all  the  time! 

The  great  loves  of  your  life... your  kids 
and  your  pets... can  do  the  most 
damage  to  your  carpet!  They  trip 
and  track,  spill  and  spoil,  leaving 
scores  of  ugly  spots  and  stains  in 
their  wake. 

Now  there's  Wear-Dated"  Gold 
Label  Carpet.  The  only  carpet 
with  amazing  locked-in 
StainBlocker  applied  by  the 
fiber  producer.  When  you  buy 
Monsanto  Certified  Locked-in 
StainBlocker™  Carpet,  you  get 
locked-in,  long-lasting  protection 
from  stains.  You  don't  have  to  worry 
about  the  ones  you  love.  With  easy  blot-up, 
stain  resistant  features,  Wear-Dated  Gold 
Label  Carpet  lets  you  eliminate 
most  common  household  stains 
they  dish  out. 

Wear-Dated  Gold  Label 
Carpet.. .it's  as  easy  to  love 
as  the  ones  you  love  most. 

ets.      Monsanto  Company  1986  WDC-7-101D 
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Look  at  these  common  household  stains  , 


w 


MOTOR  OIL  ORANGE  SODA  GRAPE  JUICE 


id  how  you  can  get  them  out  even  after  24  hours! 

course,  the  faster  you  get  to  a  stain,  the  easier  it  is  to 
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WEAR-DATED 
CARPET 


TESTED 

APPROVED 

AND 

WARRANTED 


I  I  would  like  to  know  more  about  Wear-Dated*  Gold 
Label  Carpet  with  the  amazing  locked-in  StainBlocker. 
Please  send  me  your  brochure. 

Name 


Address. 


City. 


State. 


.Zip  Code. 


Take  a  new  stab  at 
shishkabobs. 


1 


\islr  Kabrfi  Cubes  from  Leg  of  Shoulder 


.  ft 


*♦     *T0t 


Tender,  juicy  lamb  kabobs.  Still  sizzling  from  the  grill, 
ide-by-savory-side  with  peppers,  onions  and  tomatoes, 
he  flavor  is  incomparable.  Because  it's  American  lamb. 

For  some  free  and  easy  lamb  recipes,  send  a  stamped, 
if-addressed  envelope  to  the  American  Lamb 
ouncil,  Dept.  L-484,  200  Clayton  Street, 
Denver,  Colorado  80206. 


©  American  Limb  Council,  1984 
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HIKING  FOR  TODAY 


i  over  pork.  Microwave  uncov- 
on  Medium  5  minutes  or  until 
id,  spooning  juices  over  pork 
yay  through  cooking.  Remove 
from  liquid;  brush  with  re- 
iing  glaze.  Let  stand  5  min- 
before  serving.  (Can  be  made 
d.  Cover  and  let  stand  at  room 
erature  up  to  1  hour.  Micro- 
covered  on  Medium  5  min- 
basting  once  with  remaining 
'..)  Makes  6  to  8  servings,  505 
ies  each  per  6,  380  calories 
per  8. 

PLUMPED  A, 


»  time:  5  minutes 
owave  time:  15  minute 

ips  dry  white  wine,  app 
juice  or  water 


continued 


1  pound  dried  apricots 

1  teaspoon  grated  orange  peel 

2  tablespoons  orange-flavored 

liqueur 

In  2-quart  microwaveproof  casse- 
role combine  all  ingredients;  cover 
tightly.  Microwave  on  High  15 
minutes  or  until  fruit  is  plumped, 
stirring  once  halfway  through 
cooking.  Cool  to  room  tempera- 
ture. (Can  be  made  ahead.  Refrig- 
erate up  to  24  hours;  remove  1  hour 
before  serving.)  Makes  6  to  8  serv- 
ings, 275  calories  each  per  6.  205 
calories  each  per  8. 

WILTED  SPINACH  SALAD 
WITH  SUNFLOWER  SEEDS 

Prep  time:  15  minutes 
Microwave  time:  2  minutes 

#1  A    _-      ._.L1 


4  medium  tomatoes,  cut  in 

wedges 
1  pound  mushrooms,  cleanei 

and  sliced  thin 

1  red  onion,  chopped 
Vi  cup  sunflower  seeds 
'/a  cup  light  sesame  oil 
V«  cup  salad  oil 
Vx  cup  vinegar 

2  tablespoons  soy  sauce 

Wash  and  dry  spinach  thorough 
Tear  up  into  a  salad  bowl;  add 
matoes.  mushrooms,  red  onion 
sunflower   seeds.   (Can    be   mi 
ahead.    Wrap   spinach,    tomatc 
and  mushrooms  separately.  Refrl 
erate  up  to  24  hours.  To  serve,  a\ 
to    salad    bowl    with    sunfloi 
seeds.) 

In  4-cup  glass  measure  combil 
oils,  vinegar,  and  soy  sauce.  Miq 
wave  on  High  2  minutes  or  ur 
heated  through.  Pour  over  sail 
and  toss.  Makes  6  to  8  serving 
325  calories  each  per  6,  245  ca| 
ries  each  per  8. 

ICE-CREAM  BALLS  WITH 
WALNUT  BRANDY  SAUCE 


Prep  time:  15  minutes 
Microwave  time:  6  to  10  minuti 


Vi  gallon  vanilla  ice  cream 


Walnut  Brandy  Sauce 


1  cup  light  brown  sugar 
Va  cup  butter 
Vi  cup  hall  and  half  cream 
'/«  cup  light  corn  syrup 
V«  cup  brandy 

1  cup  coarsely  chopped 
walnuts 


Soften  ice  cream  in  carton  on  Dj 
frost  1  to  2  minutes.  Scoop  into 
to  16  balls.  (Can  be  made  ahea 
Place  ice-cream  balls  in  a  rectang 
lar  glass  dish  or  on  a  cookie  sh 
lined  with  wax  paper.  Freeze  up 
24  hours.) 

Walnut  Brandy  Sauce:  Just  befoii 
serving,  combine  sugar,  butte 
cream  and  corn  syrup  in  a  2-qua 
microwaveproof  casserole.  Micr< 
wave  uncovered  on  High  3  mil 
utes;  stir.  Microwave  on  High  1' 
to  41 2  minutes  more,  until  boilin; 
Stir  in  brandy  and  nuts.  Micr 
wave  uncovered  on  High  IV2  mill 
utes.  Serve  hot.  Makes  2  cups,  7j 
calories  per  tablespoon. 

To  serve,  place  2  ice-cream  bali 
in  each  of  6  to  8  dessert  dishe' 


•^  sap 


vramm 
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Try  this 

Almost  Home  microwave  'recipe' 

for  even  closer-to-homemade  taste. 


AlmosthomE 


Mi/ytowciuc 
WAPM 


Wcwm- 


jWltyMMtyti 


wactmentmalm* 


ffjtyaU 


;j5«  :5< 


25c  :5< 

!5*  [5< 


25^5< 
20c  I25! 


AlmosthomE       w— 

I  AlmosthomE 


ti''llj^^!,*WtJriUrFttj 


\BISCO 
iANDS? 


AlmosthomE 


Real  Chocolate  Chip 


*  .» 


SAVE  250 


on  any  variety 

of  delicious 

Almost  Home®  cookies. 


ii5c! 
0< 


IC  MARKETING,  INC.,  477  Madison  Awe.  N.Y..  N.Y.  10022  (212)  751-2253 
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!  MANUFACTURER'S  COUPON 


NO  EXPIRATION  DATE]  I  %  15* 
.on  2 


Save  15* 

on  any  2  cans  of  FRANCO-AMERICAN* 

SpaghettiOs ',  SpaghettiOs  with  Franks, 
SpaghettiOs  whh  Meatballs  or  RavioliOs' 


^^ 


S10DQ  EDD7bT 


on  2 


r15< 

on  2 


MAIL-IN  REBATE  OFFER1 

Receive  a  $1.00  rebate 

when  you  purchase  one  of  the  following 
popular  Parker  Brothers  NERFULS™products: 


NERFULS   3-Piece  Figure 

NERFULS* Soft  Vehicles 

NERFULS  v3  Piece  Figures 
on  Wheels 

See  Details  on  Back 


agfiiSS 


MANUFACTURER'S  COUPON 


EXPIRATION  DATE:  9/30/87 


8I-80 


20c 


Save  20* 


on  one 

Hi-C  100 

Juice  Box 
3-Pack 


;  1987  The  Coca-Cola  Company. 
"HI-C"  Is  a  registered  trademark  or  The  Coca-Cola  Company. 


Moms.. .Save  S1.00  on  the  purchase  of  NERFULS™  when  you  bu 
Franco-American"  SpaghettiOs"  for  lunch.  Look  for  details  on  the  mail-i 
form  (attached)  or  on  specially  marked  cans  of  SpaghettiOs  or  RavioliOs " . 

Just  pick  out  your  kids'  favorite  SpaghettiOs  product -with  tomato  anr 
cheese  sauce,  with  meatballs,  with  franks  or  RavioliOs... and  have  a  simpl 
"Won  NERFULS™"  lunch! 

NERFULS  is  a  registered  trademark  ot  c  1987  Parker  Brothers.  Division  ot  Kenner  Parker  Toys  Inc.  (KP 


.INGHI-C  100 


s 


MANUFAC"  . 


Sa 


5* 


on  an     v.rietyof 

Almost  I 


The  fun  kids  want. 
The  juice  they  need. 


/ 
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on  Kellogg  s  Rice  L 

and  enj 

RICE  KRISPIE 


STORE  COUPON  NO  EXPIRATION  DATE     jT      >5<  '5< 

Save  25* 


on  your  next  purchase  of 


KRISPIESL    "More  Vitamin 

Nutrition  than  Old 
Fashioned  Oatmeal" 


25*!5< 


25<-J     1      MANUFACTURER'S  COUPON  |     EXPIRES  3/31/88     |     %  25c  '5* 


Save  25* 


25*1 


on  one  of 
Stouffer's® 
4  Pasta 
Side  Dishes 

Noodles  Rpmamff 
Ungumi  wnh  fksio  Sauce 
Fettuan  Pnmavera 
FettuanAlfredo 


RICE  KRISPIES  Ti 

Vt  cup  margarine  or  butter 
1  pkg.  (10  oz.,  about  40)  regular 
marshmallows  or  4  cups 
miniature  marshmallows 

6 cups  KELL.0GGS*  RICE 
KRISPIESh  cereal 


20 


MANUFACTURER'S  COUPON 


EXPIRATION  DATE:  11/30/87 


Save  20* 


"V  oa25 


estle®  Qaik..  Ice  Cream  Bars  and  also  enjoy  a 


iuf  Insert  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.,  477  Madison  Ave,  N.Y..  N.Y.  10022  (212)  751-2253 


■S0ODL8S  WMANOFF 


LiNGuiNi  wrm  resJOSAuce 


40  CALORIES  PER  SLICE 


**. 


mm 


mm 
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MANUFACTURER'S  COUPON 


TOBER  31.  1987 


Save  25* 


25c 


on  Sunlight" 

Dishwashing 
^     Liquid 


\ 


J 


75C  J\  MANUFACTURER'S  COUPON      EXPIRATION  DATE:  NONE  fl   "J^( 


Save  75* 


si 


■i    75^ 


OFF  4.5  or  9  lb.  bag 
FIT  &  TRIM® 

brand  DOG  FOOD 

The  Fitness  Food  That 
Tastes  Great!" 


Ralston  Purina 
Company,  1987 


_#75< 


$125/        MANUFACTURER'S  COUPON      EXPIRATION  DATE:  NONE  |  ^  $|25 


Try 
with  50°/o  more  < 

Tone leaves  if  our 
skin  feeling  so f  Per 
and  smoother  than 
the  IresP-selling 
beauty soap. 


Save  $1.25 

OFF  20  or  40  lb.  bag 
FIT  &  TRIM 


$1251 


brand  DOG  FOOD 

The  Fitness  Food  That 
Tastes  Great!" 


■V 


Ralston  Purina 
Company,  1987 


jC£  J        MANUFACTURER'S  COUPON     EXPIRATION  DATE:  9/30/87 


I  •#**-    .*V#fc-  ir* 


^ 


Toi 


Save  35* 


"\ 


when  you  buy 

Sylvania 
Light  Bulbs 


35«1 


35* 


20c#        MANUFACTURER'S  COUPON     EXPIRATION  DATE  5/31/88        %  20 


Skini 

ith  Coco 


066SK) 


Save  20* 

""'"/  on  two  or 

irwio   .    more  bars  of 
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H  H 


Calorie 
Converter 

Cup 


-I-™   (s^r**""     Inside  specially  marked  bags. 


IF  YOU  HAVE  ANY  QUESTIONS  OR  COMMENTS  ABOUT  PURINA 
FITS  TRIM    BRAND  DOG  FOOD.  CALL  OUR  CONSUMER  AFFAIRS 
OFFICE  TOLL-FREE  AT  1-800-345-5678  (MON  -FRI    9:00-4:30  CST) 


!       100 


Purina 


Helping  pets  live 
longer,  healthier  lives 

:  Ralston  Purina  Company.  1987 


A  BRIGHT  IDEA  FOR 
SPRING  CLEAN-UP. 


flmraMKS9i§ 
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Energy  \ 
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Where  The  Best  Comes  To  Light" 


The  only  way 
to  stop  a  Frigidaire. 


f  you  don't  have  the  heart  to 

pull  the  plug,  a  Frigidaire" 

igerator  has  the  guts  to  keep 

plugging  away.  Through 

one  generation  to  the  next. 

cause  Frigidaire  refrigerators 

are  built  to  last. 

's  reassuring  to  know  that  no 


new  Frigidaire  refrigerator 
retains  the  most  important 
feature  of  all.  Durability.  It's  still 
hard  to  find  a  refrigerator  that 
will  outwork  or  outlast 
a  Frigidaire. 

ElFrinirlQiro 


■ 


Hal 
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OR  FOUR 


eafood  and 
Dcado  Salad 

Garlic  and 
erb  Bagels 

rawberries 
nd  Cream 

*Recipe  given 

Menu  developed 
by  Carol  Prager 


,L  ABOUT 
310WAVES 

it  to  find  out 
e  about  your  mi- 
rave  oven?  Micro- 
/e  Wrap  Ups,  a 
/  pamphlet  from 

manufacturers 
iaran  Wrap,  will 
you  everything 
n  how  micro- 
bes work  to  the 
3er  cook  ware  to 
.  For  a  free  copy, 

send  a  self- 
ressed.  stamp  . 


A  springtime  seafood  salad, 
great  bagel  toppings,  a  new 
way  with  rhubarb,  and  more 


SEAFOOD  AND 
AVOCADO  SALAD 

Imitation  crabmeat  is  a  lot  less 

expensive  than  the  real  thing — and  just 

as  tasty.  You'll  find  it  in  your 

supermarket's  refrigerator  or  freezer  section. 

In  large  bowl  combine  12  ounces  imita- 
tion crabmeat,  thawed  and  squeezed 
dry,  1  green  onion,  chopped,  V2  cup  may- 
onnaise, V4  cup  lime  juice  and  a  pinch 
ground  red  pepper.  Cut  2  avocados  in 
half;  remove  pits.  Peel  and  sprinkle 
with  salt  and  pepper.  Place  halves  on  4 
lettuce-lined  plates.  Fill  each  half  with 
salad.  Cut  1  tomato  into  8  wedges;  gar- 
nish each  plate  with  2  wedges. 


RHUBARB— TART  'N'  TASTY 

Rhubarb  makes  a  great  pie  fill- 
ing, but  did  you  know  fhaf  if s 
just  as  delicious  when  stewed?  Try  it 
warm  with  vanilla  ice  cream,  or 
chilled  on  its  own.  When  buying  rhu- 
barb, look  for  crisp  medium-sixe 
stalks.  Rhubarb  leaves  are  poison- 
ous, so  be  sure  to  trim  and  discard 
them  before  cooking.  To  stew:  Cut 
stalks  from  I  pound  of  rhubarb  into 
I -inch  pieces.  In  medium  saucepan 
combine  */<•  cup  sugar,  */«  cup  water 
and  a  pinch  cinnamon;  heat  to  boil- 
ing. Add  rhubarb.  Reduce  heat  and 
simmer,  stirring  occasionally,  until 
rhubarb  is  tender,  about  10  minutes. 


Roll  out  flie  bagels 

Bagels  are  not  just  for  breakfast  anymore! 
There  are  lots  of  ways  to  enjoy  them  besides 
adding  the  customary  coat  of  cream  cheese. 
Try  toasting  bagels  with  any  of  our  unique 
toppings  and  serving  them  as  a  snack  or  with 
dinner.  Here's  how:  Preheat  broiler.  Split  4 
plain  bagels  and  arrange  them  on  a  cookie 
sheet.  Spread  with  desired  topping  and  broil 
4  inches  from  heat  source  until  golden. 

Garlic  and  herb  In  smoll  bowl  combine  2  table- 
spoons melted  butter,  Vi  teaspoon  minced  garlic, 
a  pinch  thyme  and  a  pinch  freshly  ground  pepper. 

Horseradish  cream  cheese  In  small  bowl  beat 
together  3  tablespoons  softened  cream  cheese  and 
1  teospoon  horseradish. 

Cheesy  mustard  In  small  bowl  combine  2  table- 
spoons grated  Parmesan  cheese,  1  tablespoon  may- 
onnaise and  1  teaspoon  country-style  Dijon  mustard. 

||fl  If   vou    l°ve 

»^k^  tea.  vou  11  be 
^mWmM  delighted  to 
know  that  there  are  more  varieties 
available  than  ever.  Lipton  has  a 
line  of  specialty  blends — teas  with 
flavor  added — such  as  Orange  and 
Spice  and  Cherry  Almond.  Many 
tea  companies  have  also  come  out 
with  bags  of  decaffeinated  pekoe 
tea  as  well  as  many  types  of  herbal 
teas.   Herbal  teas  are  not  really 


THE  POT 


ill 
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IS  THE  ONLY  POT 
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WHAT'S  COOKING 
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VISIONS  COOKWARE  BY  CORNING. 

In  a  recent  test*,  we  put  an  ordinary  metal 
saucepan  in  a  VISIONS®  saucepan  and  turned  up 
the  specially  controlled  heat  to  850°  C.  The  metal 
saucepan  turned  into  sauce.  VISIONS  by  Corning? 
It's  made  of  a  revolutionary  material  that  can 
withstand  wide  temperature  extremes.  So  it  doesn't 
get  bent  out  of  shape.  And  it's  backed  by  a  limited 
10 -year  warranty** 

But  perhaps  its  most  impressive  advantage  is 
that  VISIONS  is  the  only  rangetop  cookware  that 
lets  you  monitor  your  food  from  any  angle  while 
it's  cooking. 

Plus  VISIONS  cookware  goes 
into  the  oven,  the  freezer,  and 
unlike  metal  cookware, also 
goes  into  your  microwave.  And 
it's  a  cinch  to  clean. 

As  you  can  see,  VISIONS  has  a  clear  advantage. 
Even  when  it  comes  to  cooking  another  pot. 


ASPECIAL 

IHJ  ROUNDIABLE 

KIDS 


lyth  is  editor-in- 

Ladies'  Home 

and  the  panel's 


or 


Bennett,  United 
ecretary  of  Edu- 
has  released  a 
k  on  the  pivotal 
schools  in  pre- 
drug  abuse 


Charles  Schuster,  Ph.D.,  Josetta  Jones,  16,  is  the  Mitchell  Rosenthal,  M.O.,  Tim  Oshiki,  19,  abused  Jean  Oshiki,  Tim's  mom, 

is  an  internationally  rec-  former  host  of  a  Houston  is  president  of  Phoenix  marijuana,   cocaine  and  was  active  in  her  son's 

oynized    researcher    on  TV  program  on  teen  is-  House    Foundation    and  heroin   until  entering  a  rehabilitation  and  plans 

drugs  and  also  director  sues.  She  is  active  in  the  chairman    of    the    New  rehabilitation    program,  to  write  a  book  about 

of  the  National  Institute  "Safe  Ride  "program  at  York    Advisory    Council  Today   he   is   drug-free  her  family's  experiences 

on  Drug  Abuse  her  school  on  Substance  Abuse  and  a  high  school  senior 


i  experts  share 
their  surprising 

insights  about 
ow  to  keep  our 

children  drug- 
nd  alcohol-free 


Brug  and  alcohol  use  and  abuse  is  a  fact  of  everyday  life 
for  youngsters  today,  and  it  is  a  problem  that  concerns 
us  all.  In  a  message  prepared  especially  for  Ladies' 
Home  Journal,  President  Ronald  Reagan  reminds  us  of 
how  serious  this  problem  really  is.  "Drugs  pose  a  threat 
to  every  American  family  and  to  our  very  way  of  life," 
the  President  notes.  "Drugs  prevent  young  people  from 
getting  the  education  they  need  and  keep  tens  of  thou- 
sands of  adults  off  the  job.  Drug-related  crime  also 
results  in  enormous  loss  through  destroyed  property, 
high  insurance  rates,  and  a  mounting  burden  on  our 
police  and  law  enforcement  officials."  He  adds,  "While  a 
loss  to  our  economy  can  be  measured  in  the  billions,  how 
do  you  measure  the  loss  to  the  country1  in  ruined  lives?" 
How  can  we  help  our  children  say  no  to  the  destructiveness  of 
drugs  and  alcohol?  To  answer  this  question,  Ladies'  Home  Jour- 
nal brought  together  a  group  of  experts  (continued  on  page  78) 
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New  Calais  GT.  When  you're  hot,  you're  hot. 


One  look  at  the  Calais  GT  styling 
and  you  know  it's  hot.  It  sits  hot 
on  special  GT  tires,  and  it  moves 
hot  with  manual  5-speed  console- 
mounted  shifter.  It  comes  with  stan- 
dard 2.5-liter  Tech  IV  engine.  If  you 
want  more  performance,  choose 
the  optional  3.0-liter  fuel-injected 
V6/automatic  transmission  com- 
bination. Let's  get  it  together... 
and  buckle  up.  Calais  GT  is  not 
just  hot,  it's  chili  pepper  hot. 


Oldsmobil© 

Oldsmobile  Quality.  Feel  it. 


Get  the  flavor  of  these  leading  brands,  but  less  tar. 

v 


20 

cittucitAnnm 


Winston 

LIGHTS 


1/™;Ao//tes4 


FILTERS^3 


Morris  Inc.  1987 
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Merit. 


f\PE  OUT  SUMMER  DRY  SKIN. 


The  hot  summer  sun  can  make  your  skin  so  dry  you  can  actually 
scratch  the  word  "dry"  on  it.  The  drier  your  skin,  the  more  you  need 
Vaseline®  Intensive  Care®  Lotion.  Clinical  tests  show  it  starts  healing  sum- 
mer dry  skin  on  contact.  Dry  tight  sun- 
exposed  skin  gets  soothed,  smoothed 
and  relieved.  Use  it  every  day  and  say 
goodbye  to  summer  dry. 

""""  BEFORE  AFTER 

Vaseline  Intensive  Care  Lotion. 
Starts  healing  dry  skin  on  contact. 


RELIEVES 

OVER  DRY 

SKIN 


Vaseline 

Intensive 
Care 


©  1987  Chesebrough-Pond 
trademarks  Vaseline  and 


s  Inc ..  owner  of  regi 
Intensive  Care. 


CIDS  AND  DRUGS 

Dntinued  from  page  74 

hare  their  insights  and  experi- 
s.  The  following  is  a  distillation  of 
symposium,  which  was  videotaped 
titly  in  Washington,  D.C. 
na  Blyth:  Tim,  let  me  ask  you 
,  as  any  mother  would  ask,  how 
^ou  get  involved  with  drugs? 

Oshiki:  For  me,  it  started  when  I 
elementary  school  and  entered  ju- 

high.  I  found  that  drugs  were 
h  more  pervasive  in  this  new 
ol,  maybe  because  I  was  meeting 
e  older  kids  and  kids  from  the  in- 
city.  Several  people  I  knew  were 
s,  and  at  first  I  wasn't  interested, 
finally  I  die:  >  feel  like  putting  up 
l  the  trouble  ,  se  kids  were  giv- 
me  over  not  u  .'rugs.  I  started 

way  many   kk  smoking 

ijuana,  but  after  jua- 

ust  didn't  do  th  e.  I 

Id  smoke  it  like  a  cig 
no  effect  on  me. 
'h:  What  happened  next. 
:  I  switched  to  private 
lenlv   met   kids   from   famil  . 


snorting  it,  and  soon,  other  kids  were 
bugging  me  to  use  it  intravenously.  So 
I  said.  Why  not?  The  high  I  got  from 
that  was  the  most  intense  high  I'd  ever 
had  in  my  life,  and  from  that  day  for- 
ward, I  knew  that  cocaine  had  become 
an  integral  part  of  my  life. 
Blyth:  We  hear  so  much  about  what 
Tim  is  referring  to — kids  encouraging 
other  teenagers  to  use  drugs.  Yet  those 
teens  are  not  seen  as  bad  kids  or  kids 
you'd  want  to  avoid.  Is  that  true? 
Josetta  Jones:  Yes.  At  my  school, 
there  was  one  guy  who  was  a  drug 
supplier,  and  he  was  considered  really 
cool.  Everyone  wanted  to  be  his  buddy. 
Blyth:  Tim.  why  do  you  think  you — 
and  teenagers  like  yourself — turn  to 
drugs  in  the  first  place? 
Tim:  It's  an  easy  way  out.  Before  I  was 
using  drugs,  my  grades  were  going 
down,  close  friends  were  drifting  fur- 
ther away  because  they  got  girl- 
friends— and  all  of  a  sudden  I  was  left 
out  on  my  own.  And  here  I  found  this 
miracle  substance  that  took  all  that 
away  and  made  me  feel  so  good. 
osetta:  In  my  school,  there's  a  lot  of 
ssure  for  sood  grades,  a  lot  of  pres- 


sion.  are  there  other  reasons  that  ki 
turn  to  drugs? 
Dr.  Charles  Schuster:  We  have  to  u 
derstand  that  the  easiest  group  for 
kid  to  get  membership  in  is  a  dru 
using  subgroup.  You  don't  have 
have  many  social  skills,  you  don't  ha 
to  be  popular — you  simply  have  to 
willing  to  join  in  the  drug-taking.  F 
these  reasons,  many  teenagers  w 
are  socially  or  educationally  disadva 
taged  to  some  degree  are  at  the  gre 
est  risk  for  joining  such  a  group.  And 
you  can  become  the  source  of  drugs  f 
this  group,  you  can  become  the  mc 
popular  kid  in  that  circle. 
Blyth:  Mrs.  Oshiki,  did  you  know  th 
your  son  was  using  drugs? 
Jean  Oshiki:  No,  but  we  had  susj 
cions,  because  Tim  was  having  troub 
at  school  and  at  home.  He  was  ve 
unhappy,  very  angry.  But  he  did  cor 
to  me  one  morning  before  he  left  f 
school  and  tell  me  he  thought  he  w 
having  a  problem  with  drugs  and  ale 
hoi.  That  did  it.  That  very  morning  \ 
went  to  our  family  doctor  and  got  Ti 
tested,  and  we  got  a  recommendatii 
for  a  psychiatrist  who  specialized 


PECIAL  OFFER 
tOM  LHJ 


ACDSflCE 
DYXRLFE 


The  days  of  searching  through  cluttered 
cabinets  for  just  the  right  spice  are  over! 
Now  you  can  have  sixteen  seasonings  at 
your  fingertips  with  our  revolving  spice 
rack.  Handcrafted  from  pine  and  lac- 
quered to  a  honey-colored  sheen,  this 
elegant  carousel  will  look  terrific  in  any 
kitchen — and  its  space-saving  size  (12X 


6X6  inches)  allows  it  to  fit  easily  on  your 
countertop.  The  caps  on  the  jars  clearly 
state  the  contents  and  twist  on  snugly  to 
keep  spices  fresh.  The  best  part?  The 
jars  come  filled  with  sixteen  gourmet 
spices!  The  racks  are  $24.95  each;  buy 
two  for  $49.95,  and  we'll  pay  the  freight. 
To   order,    please   turn    to    page    157. 
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Shelley  Long  may  have  poured  her  last  beer  on 
Cheers,  but  she's  taking  a  little  bit  of  Diane 
Chambers  with  her. 
The  actress  still  cringes  every  time  some- 
one compares  her  to  her  character  on  the 
show,  the  uptight  barmaid  whose  pseudointellectual 
observations  would  drive  anyone  to  drink.  But  after 
five  years  as  Diane,  even  she  can't  help  noticing  one 
or  two  similarities.  First  off,  Shelley's  a  self-admit- 
ted perfectionist  who  obsesses  about  things.  "I  ask 
more  questions  than  most  actors,"  she  admits.  "I 
know  it  drives  people  crazy;  it  drives  me  crazy." 
Then,  too,  she  tends  to  worry.  She  agonizes  over 

everything  she  says, 

From  Cheers 


to  uncertainty: 
The  movies 
beckon, 
and  Shelley 
is  taking 
her  chances 


iern 


afraid  she  might  of- 
fend someone.  She 
worries  that  many 
Cheers  fans  are  still 
upset  about  her  leav- 
ing the  series.  She 
even  worries  about 
how  her  abdication 
will  affect  the  show 
next  season.  (Says 
her  co-star  George 
Wendt,  who  plays 
Norm  the  account- 
ant, "Cheers  with- 
out Shelley  Long 
will  be  a  little  like  the  Three  Stooges  without  Moe.") 
These  are  anxious  times  indeed  for  the  thirty- 
seven-year-old  actress,  who  is  leaving  her  series  at 
the  height  of  its  popularity.  None  of  her  first  five 
films  clicked  at  the  box  office,  though  she  was 
teamed  up  with  the  likes  of  Tom  Cruise,  Ryan 
O'Neal  and  Tom  Hanks.  Still,  Disney  Studios  of- 
fered her  a  lucrative  deal  to  develop  and  star  in 
motion  pictures.  "Shelley  Long  is  a  rare  commodity 
in  this  business — a  great  comedian  who  is  also  a 
damn  good  actress,"  says  Disney  executive  Jeff  Kat- 
zenberg.  "We  knew  that  given  the  right  opportunity, 
she'd  take  Hollywood  by  storm." 

That  opportunity  came  when  she  was  paired  with 
Bette  Midler  in  Outrageous  Fortune.  The  chemistry 
between  the  brash  Bette  and  the  polished  and  profes- 
sional Shelley  was  perfect  on-screen,  though  report- 


ONCE  IN  A  GENERATION 
HERE'S  A  BREAKTHROUGH 
SO  REVOLUTIONARY  IT 

CAN  CHANGE  FOREVER 
THE  WAY  PEOPLE  TAN. 
LTURAL  TAN  ACCELERATOR 
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Coppertone 

NATURAL  TAN 
ACCELERATOR 

vntti  Vitanwi  luni  Aloe 


Now  you  can  get  the  most 
tan  in  the  least  time.  Be- 
cause Coppertone  Natural  Tan 
Accelerator  prepares  your  skin 
for  tanning  even  before  you  go 
out  in  the  sun.  Not  a  dye  or  a 
bronzer,  it  actually  stimulates 
your  body's  own  natural  tanning 
process.  To  get  the  best  results, 
use  it  in  place  of  your  daily  mois- 
turizer for  a  few  days  before 
sunning.  Then  apply  with  your 
regular  suntan  lotion  when  you 
go  out  in  the  sun,  or  when  you  go 
to  the  tanning  salon.  That's 
all  it  takes.  For  a  faster,  richer, 
longer-lasting  tan. 
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(continued)  throughout  shooting.  Shelley  denies 

it,  saying  that  the  two  actresses  have  become 

_     friends  now  that  the  strain  of  making  the 

movie  has  faded.  "Once  we  had  to  go  hack  to 

Sa  sound  studio  to  record  some  dialogue,  and  I 
realized  I  was  eager  to  see  Bette,"  Shelley 
says.  "She  looked  so  cute,  and  I  told  her  she 
did.  I  brought  her  something  for  her  new 
^_  baby.  We  just  didn't  have  time  for  that  kind 
of  thing  on  the  set." 

Though  Outrageous  Fortune  was  a  box- 
office  success,  many  critics  noted  that  Shel- 
ley was  once  again  playing  the  straitlaced 
intellectual.  Some  wondered  whether  she 
could  ever  get  out  of  that  mold.  To  prove 
them  wrong,  Shelley  is  now  making  what  she  says  is 
a  sophisticated  comedy — Hello  Again — in  which  she 
plays  a  woman  who  dies  and  gets  a  second  chance  at 
life.  In  the  first  movie  in  which  she'll  have  the  sole 
lead,  Shelley  gets  the  chance  to  portray  a  more 
footloose  character. 

Surprisingly,  Hello  Again  is  one  thing  Shelley 
isn't  worried  about  doing,  even  though  it  means  she 
has  to  leave  her  husband,  thirty-four-year-old  finan- 
cial analyst  Bruce  Tyson,  behind  in  Los  Angeles 
while  she  shoots  in  New  York.  Bruce  will  occasion- 
ally fly  out  on  weekends,  and  the  actress  will  have 
their  two-year-old  daughter,  Juliana,  and  a  nanny 
with  her  to  keep  her  company  the  rest  of  the  time. 

"My  family  under- 
stands that  my  career 
is  a  high  priority," 
Shelley  says.  "Bruce 
knew  I  was  commit- 
ted to  my  work  when 
we  met  seven  years 
ago,  and  he  realizes 
that  there's  just  no 
stopping    me    now." 

Shelley  with  TV 
partner  Ted  Danson 
and  Outrageous 
Fortune  co-star 
Bette  Midler 


'day,  mates.  Before  you  slip  some 
shrimp  on  the  barbie,  meet  Australia's 
biggest  boon  to  tourism  since  the  koala 
bear.  He's  Paul  Hogan — that  likable 
bloke  with  the  leathery  face,  the  funny 
accent  and  the  laid-back  attitude  who's 
become  a  sensation  in  these  parts.  With 
the  whopping  success  of  Crocodile  Dundee,  the 
movie  he  starred  in  and  helped  write,  Americans 
can't  seem  to  get  enough  of  the  forty-six-year-old 
Aussie.  He's  always  on  the  telly — pushing  Austra- 
lian beer,  inviting  us  Yanks  to  visit,  even  appear- 
ing on  the  Academy  Awards  in  March.  (In  fact, 
he  was  the  first  star  the  producers  of  the  Oscar 
telecast  signed  up.)  And  he's  already  started  on  a 
sequel  to  Croc,  which  will  be  out  next  year. 

Thanks  to  Hogan  (and  the  recent  America's  Cup 
yacht  races),  Australia  is  one  very  hot  continent. 
The  Today  Show  and  The  Facts  of  Life  have  filmed 
down  under,  and  the  number  of  U.S.  vacationers 
visiting  Australia  rose  25  percent  last  year. 

Yet  the  man  who  is  responsible  for  much  of  that 
popularity  refuses  to  become  spoiled  by  stardom. 
"I  never  popped  any  champagne  corks  over  all 
this,"  he  says.  "I  prefer  beer  to  champagne,  any- 
way." A  hero  of  the  common  man,  he  jokingly 
invited  the  Queen  of  England  back  to  his  place  for 
dinner  during  a  royal  performance  a  few  months 
ago  .  .  .  and  then  gave  Her  Royal  Highness  direc- 
tions on  how  to  get  there  by  bus. 

"I've  always  thought  of  myself  as  a  clown,"  he 
says.  "I  want  to  make  people  laugh  and  be  hap- 
py. As  far  as  I'm  concerned,  that's  me  job." 

These  days,  the  former  bridge  rigger  is  follow- 
ing his  own  advice  and  taking  it  easy,  mates.  "If 
a  decent  script  comes  my  way,  I  might  do  another 
movie.  But  whatever  happens,  I'll  worry  about 
that  later.  After  you  go  from  rigger  to  overnight 
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UNGUINI  WITH 


BAY  SHRIMP  VCLANIS  NUMUNARA 


AND  YOU'LL  WONDER 

WHYYOU 

MID  SO  MUCH  FOR 

SO  MANYOTHERS. 
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i  O        been  paying  for  other  premium  brand 
frozen  entrees. 
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you  know  how  much  less  you  could 
be  paying  for  The  Budget  Gourmet9  entrees? 

Like  our  tender  Sirloin  Tips,  complete  with 
roasted  Country  Vegetables?  Or  our  elegant 
Linguini  with  Bay  Shrimp  and  Clams  Marinara?  Or 
perhaps  our  creamy  Seafood  Newburg,  served  with 
a  generous  complement  of  White  &  Wild  Rice? 
The  truth  is  that  you  could  be 
paying  quite  a  bit  less  for  most 
of  our  14  sensational  entrees.     /-> 
J^f^j^'     So,  if  we  can  give  you  all        < — ' 
_^    that  for  so  much  less,  maybe  you        -r^r 
should  ask  those  other  brands    c'/f  \  *. 
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what,  exactly,  they've  been  giving 


you  for  so  much  more. 
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EW^FOR  PARENTS 


irplanes 
earaches 


acation  time  is  just 
around  the  corner, 
and  if  you're  planning 
to  take  your  infant  on 
an  airplane,  here's  a 
e  method  from  the  American 
al  of  Nursing  Company  to 
nt  earache.  (Preventing  ear 
Tom  changes  in 
ipheric  pressure  is  important 
nly  for  comfort  but  also 
se  a  bout  with  this  ear  pain 
leave  the  child  at  increased 
or  future  inflammation  of 
iddle  ear.)  About  twenty 
es  before  you're  due  to 
give  the  baby  a  bottle  or 
er,  or  begin  nursing, 
nue  until  the  plane  is  on  the 
d.  This  technique  will  not 
for  an  infant  with  a  cold.  If 
lust  fly  when  your  baby 
cold,  see  your  pediatrician. 


ating  for  twos 


Choosing  a  preschool 


urred  by  a  secret  dread  of  the  pedia- 
■ician's  verdict  of  malnutrition  at  her 
wo-year-old's  next  checkup,  Mom 
lends  hours  preparing  delectable 
ishes  and  coaxing  her  toddler  into 
ating  them.  Forget  it,  say  the  ex- 
erts. Two-year-olds  are  interested  in 
»ts  of  things,  but  eating  vegetables  is 
enerally  not  among  them.  A  child  of 
■ge  needs  just  four  basic  items,  ac- 
lg  to  T.  Berry  Brazelton,  M.D.,  child 
opment  expert  and  professor  of  pedi- 
at  Harvard  Medical  School:  "A  pint 
Ik,  an  ounce  of  orange  juice,  two 
s  of  protein  and  a  multivitam  i  every 
At  three  or  four,  kids  begin  to  enjoy 
ind  of  food  their  parents  eat,   and 


lanning  to  send  your  child  to  preschool  next 
fall?  This  is  the  time  to  look  for  a  good  pro- 
gram. You'll  want  to  choose  carefully:  Experts 
warn  that  while  early  childhood  education  can 
be  socially  and  intellectually  valuable,  schools 
that  push  academic  achievement  for  three-  to 
five-year-olds  can  create  educational  bu 
out.  Kids  of  this  age  learn  differently  from 
those  six  and  older,  so  their  curriculum  should  not 
be  just  a  watered-down  version  of  a  first  or  sec- 
ond grader's.  The  National  Association  of  Ele- 
mentary School  Principals  offers  the  following 
guidelines.  I  Get  a  list  of  approved  preschools 
from  child-welfare  agencies  or  local  government. 
You'll  know  that  any  school  on  the  list  complies  with  state  and  local  regulations 
on  space  and  staffing  as  well  as  fire  and  sanitary  standards.  ■  Visit  the 
preschools  that  meet  your  basic  requirements  to  observe  the  staff  with  children. 
Teachers  should  gently  guide  children,  not  drill  them.  Parents  should  also  inquire 
about  the  staff's  early-childhood-education  credentials.  I  Make  sure  staffing  is 
adequate.  For  two-  and  three-year-olds  there  should  be  a  minimum  of  two 
teachers  for  every  sixteen  children;  for  four-  and  five-year-olds,  two  for  every 
twenty  children.  ■  Ask  about  hours.  The  best  possible  situation  is  a  half  day  of 
preschool  followed  by  attention  and  relaxation  at  home.  But  if  it's  necessary  to 
send  your  child  to  a  full  day  of  preschool,  make  sure  the  pace  is  relaxed,  with 
nap  time  or  quiet  time.  ■  Ask  about  curriculum.  Preschool  activities  should  be 
balanced  between  vigorous  outdoor  play  and  quiet  indoor  play  and  learning. 
Puzzles,  blocks  and  other  small  items  should  be  used  to  develop  manipulative 
skills,  and  water,  sand,  paint  and  clay  should  be  available  to  stimulate  creativity. 
Classrooms  should  have  plants  and  small  animals  to  teach  children 
about  nature.  Trips  to  zoos,  firehouses  and  other  attractions  should  be 
offered  to  expose  children  to  the  world  beyond  school.  I  Children 
should  be  allowed  freedom  to  choose  their  own  activities  or  those  the 
teacher  has  set  up.  They  should  not  be  expected  to  sit  still  and  listen 
for  long  periods  of  time.  I  Check  security  procedures.  The  school 
should  ensure  that  only  preschool  staff,  enrolled  children  and  their 
parents  are  allowed  on  the  grounds.  Staff  should  require  that  children 
are  released  only  to  persons  with  written  pick-up  privileges  and 
should  enforce  that  rule.  ■  Don't  forget  the  details:  Ask  about  provi- 
sions for  keeping  children  late  in  case  of  bad  weather  or  unavoidable 
delay,-  check  on  insurance  coverage,find  out  whether  lunch  and  trans- 
portation are  extra,  and  whether  you  can  get  a  refund  when  school 
is  closed  for  bad  weather  or  your  child  is  absent  because  of  illness. 


PARENTING  TIP 


I  have  an  idea  that  will  help  other  parents  solve  the  summer  curfew 
problem  in  advance.  We  live  in  an  area  with  lots  of  kids,  and  there 
were  always  squabbles  on  summer  nights  because  everybody  had  a 
different  hour  to  come  in.  Finally,  I  held  a  block  party  for  all  the 


Introducing  My  First  Tonka, 
"he  only  pre  school  toy  that's 

'ike  a  Tonka 


w  m 


It  takes  a  special  kind  of  toy  to 
be  called  Tonka.  And  now  there's 
a  special  Tonka  built  for  toddlers. 
My  First  Tonka's  colorful  moving 
parts  and  happy  sounds  will  thrill 
your  child  for  hours  at  a  time. 
From  trucks,  to  trains,  to  planes,  each  one  is 
built  Tonka-tough,  just  like  our  Mighties.  f^n\ yTT] 
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My  First  Tonka.  Built  for  fun.  Built 


to  last.  Built  like  a  Tonka. 


Big  adventures  for  little  hands. 
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WHAT  MAKES 
DRI-WEAVE  DRIER 


"I  couldn  t  believe  it,  until  I  tried  it! " 

?'ve  been  hearing  some  sensational  things  about 
i-Weave.  "Absolutely  amazing!"  And  once  you 
r  it,  well  just  bet  you'll  be  talking  the  same  way 
fell,  I'm  convinced!"  Because  Dri-Weave  is  like  no 

other  topsheet,  ever  "You  can 
see  the  difference!"  For  one  thing, 


RDINARYTOPSHEETS 
ARE  THIN. 

DRI-WEAVE'S  THICKER 

CONSTRUCTION  TRAPS 

VIRTUALLY  ALL  THE  WETNESS. 

SO  THE  SURFACE  STAYS  DRIER 

THAN  ANY  OTHER  TOPSHEET. 

^^^SfSIfB2 

IED  CROSS  SECTIONS 


REGULAR 
ALWAYS 


ALWAYS 
PLUS 


it's  five  times  thicker  "Terrific!"  Which 
helps  its  countless  tiny  holes  do 

mething  really  remarkable:  trap  virtually  all  the  wetness. 

??  impressed!"  So  once  inside  the  pad,  |F^ 

5  wetness  will  stay  inside  the  pad.  Even 

der  pressure.  "I'm  really  impressed!" 

all  part  of  the  unique  construction  that 

3lly  does  make  Dri-Weave  drier  Drier  in  feet,  than  any  other 

3sheet  on  any  other  maxi.  "You've  gotta  try  it!"  To  give  you 

Jeaner  drier  kind  of  protection  on  every  size  and  shape  of 
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maxi  Always"  makes.  "I  love  it! 
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This  is  the  story  of  a  husband, 

a  wife  and  a  moment  of  indiscretion, 

This  is  a  story  of  AIDS 


k 


I  didn't  believe 
Tommy  could  have  AIDS. 
I  knew  he  wasn't  gay 

I  or  a  drug  user. mm 
t  was  January  1985,  and  had  started  patting  Tommy's  bel- 
everything  was  falling  ly  and  teasing  him  about  his 
into  place  for  Tommy  and  growing  bulk;  at  five  feet  eight 
Kathi  Jones.  The  couple,  inches,  he  weighed  one  hundred 
married  for  just  one  year,  already  sixty-five  pounds  and  was  gaining 
had  a  nest  egg  for  the  down  pay-  more.  Tommy  said  it  wasn't  his 
ment  on  a  home  near  their  apart-  fault;  Kathi's  cooking  was  simply 
ment  in  Pasadena,  Texas,  just    too  good  to  resist. 


m 

east  of  Houston.  Dawn,  Kathi's 
five-year-old  daughter  from  her 
first  marriage,  would  love  the 
monkey  bars  in  the  backyard.  The 
Joneses  had  even  made  plans  for 
Tommy  to  adopt  Dawn. 

Kathi  was  still  surprised  at  how 
wonderful  married  life  was.  She 
was  almost  embarrassed  to  be  so 
happy;  one  morning  in  the  laun- 
dromat, she  smelled  Tommy's  af- 
ter-shave as  it  drifted  from  his 
shirts,  and  she  could  barely  re- 
press a  smile. 

At  thirty,  Kathi,  a  waitress  in  a 
seafood  restaurant,  had  strong, 
attractive  features  and  thick, 
blond,  Farrah  Fawcett-style  hair. 
Tommy,  thirty-four,  a  factory 
worker  at  Marathon  Oil,  was  solid 
and  dark-haired,  with  a  calm 
manner  that  matched  his  soft 
East  Texas  drawl. 

That  New  Year,  they  made  a 
resolution  to  eet  in  shape.  Kathi 


One  morning  in  February  1985, 
after  they  returned  from  a  jog,  the 
couple  first  noticed  Tommy's 
slight  facial  rash.  It  didn't  go 
away,  and  Tommy  went  to  a  doc- 
tor, who  gave  him  a  shot  of  corti- 
sone. The  rash  faded  briefly  and 
then  reappeared. 

The  couple  didn't  think  any- 
thing of  it.  In  1985,  though  AIDS 
was  receiving  increasing  atten- 
tion as  it  spread  beyond  the  high- 
risk  groups  of  homosexual  men 
and  drug  addicts,  ordinary  mid- 
dle-class couples  hardly  perceived 
it  as  a  threat.  Kathi  and  Tommy 
thought  of  AIDS,  if  they  thought 
of  it  at  all,  as  something  that  had 
nothing  to  do  with  them. 

That  May,  Tommy  began  com- 
plaining about  pressure  in  his 
chest.  Shortly  afterward,  Kathi 
noticed  that  Tommy's  stocky  legs 
had  grown  spindly.  "I  suddenly 
had  this     (continued  on  page  149) 
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at  your  guests  to  a  traditional  Low 
mtry  feast,  clockwise  from  bottom  left: 
-Crab  Soup,  enriched  with  the  delicious 
weet  Potato  Pie,  a  down-home 
taple  made  even  more  irresistible 
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ed  pepper  and 
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m  Savannah  to  Charleston  and  up  the  coast  of  the 

— a  special  land  rich  with  history  and  famous  for 
its  sumptuous  Southern  fare,  made 
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from  the  harvest  of  the  land 
and  the  bounty  of  the  sea 
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Hollywood's  hottest 
hostess,  whose  star 
turns  on  Wheel  of 
Fortune  are  watched  by 
forty-two  million 
viewers  daily,  finally 
tells  us  about  her  life, 
her  loves  and  her 
meteoric  rise  to  the  top. 
By  Vanna  White  with 

PntKirin  Rnmnnnwclfi 


Whenever  I'm  asked  how  a  letter-turning 
game-show  hostess  became  the  object  of 
whaf  s  been  called  Vannamania,  I  have  to 
say  that  I  honestly  don't  know.  My  fan 
mail  includes  marriage  proposals,  invita- 
tions to  watermelon  festivals  and  every- 
thing in  between.  Since  I've  been  on 
Wheel  of  Fortune,  at  least  fifteen  couples 
have  written  to  tell  me  that  they've 
named  their  baby  daughters  after  me. 

I'm  flattered  by  all  the  attention.  And  I 
think  if  s  time  to  tell  people  a  little  more 
about  myself.  First  of  all,  I'm  from  a  small 
South  Carolina  town  called  North  Myrtle 
Beach.  My  childhood  was  pretty  normal, 
but  it  was  anything  but  boring,  thanks  to 
my  mother,  the  most  interesting  and 
inspiring  person  I've  ever  known. 

Momma  was  bom  in  1936  to  an  unwed 
woman  of  Italian-German  heritage  in 
Syracuse,  New  York.  But  as  far  as  Mom- 
ma was  concerned,  her  parents  were 
Luther  and  Alta  Nicholas,  the  couple  who 
adopted  her. 

My  grandparents  were  very  proud  of 
their  daughter.  In  a  photograph  taken 
when  she  was  nineteen,  Momma  has  a 
sweet,  demure     (continued  on  page  138) 
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SPAS 


oin  LHJ  on  a  fabulous  trip  to  the 
best-loved,  most  luxurious  spas 
in  the  world — the  Golden  Door, 
in  Escondido,  California,  and 
Rancho  La  Puerto,  in  Tecate, 
Mexico  (Baja  California) — and 
find  out  why  their  guests  al- 
ways look  and  feel  so  sensational 
when  They  leave.  We  reveal  the 
spas' famous  exercise,  diet  and  re- 
laxation secrets  and  show  you  sure- 
fire ways  to  get  the  same  great 


1XERCIS! 


Trri  rnrnTi  niKiTiMT 


om  New  York  City,  wanted  to  get 
from  it  all  and  indulge  herself  in 
ilaxing,  pampered  comfort  of  the 
n  Door;  and  Lyn  (below,  second 
ight),  an  author  and  mother  of  two 
Greenwich,  Connecticut,  chose  to 
her  way  back  into  fitness  at  the 
us  Rancho  La  Puerto.  But  whether 
rant  to  tone  a  good  figure  or  get 
reat  shape,  the  pros  at  both  spas 
:  Aerobics  is  the  number-one  solu- 


tion for  losing  weight  and  burning  fat. 
Here's  an  eight-point  checklist  for  the 
safest,  most  effective  workout,  from 
Phyllis  Pilgrim,  the  fitness  director  at 
Rancho  La  Puerto: 

■  Check  with  your  doctor  before  begin- 
ning any  exercise  program. 

■  Choose  the  right  aerobic  activity.  If 
you're  overweight  or  have  a  weak  back, 
neck  or  knees,  try  low-impact  aerobics . 

■  Start  your  aerobics  program  slow- 
ly— don't  overdo  it  during  your  first  few 
workouts.  Progress  gradually  and  build 
up  stamina,  flexibility  and  strength. 

■  Have  a  professional  fitness  instructor 
measure  your  target  heart  rate — the 


only  way  to  bum  fat  is  to  work  out  with 
your  heart  pumping  at  that  rate. 

■  Attend  aerobics  classes  regularly. 
Three  times  a  week  maintains  fitness; 
four  times  a  week  improves  fitness;  six 
times  a  week  is  ideal  for  achieving  a  high 
level  of  fitness. 

■  For  maximum  results,  move  aerobi- 
cally  at  least  twenty  minutes.  Always 
warm  up  first  and  cool  down  afterward. 

■  Challenge  yourself  at  the  end  of  your 
aerobic  workout — go  a  few  minutes 
longer  than  your  limit. 

■  Supplement  aerobics  with  stretching, 
video  routines,  or  outdoor  sports  such  as 
walkingfoiking,  swimming. 
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and  makeup  by  Harie  von  Wljnbfrge  of  Zoli  Illusions 


ERBALS 
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■  ■  romatherapy — the  use  of  herbs  and  plant  ex- 
I  M  tracts  to  relax  or  energize  the  body — is  a  spa 
^^A  specialty,  and  the  Golden  Door's  eucalyptus 
^^Bi  wrap  is  one  of  the  most-asked-for  treats:  It 
V  soothes  sore  muscles  and  helps  cleanse  the 
ly  of  toxins.  Susan's  getting  the  full  treatment  below, 
you  can  pamper  yourself  at  home,  with  one  of  these 
ieTtrprcTctucts:  Princess  Marcella  Borghese's  Giardini 
Vlontecatini  La  Bagneture  or  Clarins's  Plant  Shower/ 
h  Lotion.  What  do  herbal  ingredients  do  for  you?  We 
ad  the  experts  at  Ciarins:  Geranium  soothes  skin, 
lis  blemishes,  relieves  muscle  aches;  rosemary  stimu- 
js  circulation;  sage  firms  skin;  chamomile  soothes  the 
ly;  biysil  cplms  you,  helps  relieve  muscle  cramps. 


Spas  are  famous  for  their  expert  r 
sages,  and  guests  at  the  Golden  Door 
at  the  end  of  every  day  to  relax  and  relieve  tense,  sore  musts 
ie  popular  treatments  are  Swedish  (or  Western)  massage,  which  stre 


^ver  shoulder. 
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BATHS 


fer  shoulder.  Bring  head  back  to  center  and  follow  through  to  left  side.  Slowly 
peat  movement  four  times  on  each  side.  Then,  with  chin  on  chest,  massage  base  of 
cull  with  fingertips  of  both  hands  in  small,  circular  motions.  Work  left  hand  toward 
ft  ear  and  right  hand  toward  right  ear.  Move  slowly  to  backs  of  ears  and  return  to 
;nter.  Lift  head  and  locate  cervical  spine  at  base  of  skull.  Place  both  hands  in  the 
ipression  and  massage  toward  shoulders,  applying  pressure  and  then  releasing. 


eward  yourself  after  a 
hard  workout  (or  a 
hard  day  at  work!) 
with  a  sedative  soak;  water 
refreshes  and  rehydrates  skin. 
Sensuous  Make  your  bath  even 
more  luxurious  with  a  soothing  oil 
or  gel.  Our  suggestions:  Tender 
Touch  Bath  Oil  by  Helene  Curtis,  or 
Imari  Bath  Gelee  by  Avon. 
Recharging  Why  not  invest  in  a 
portable  whirlpool  appliance 
and  turn  your  tub  into  a  Jacuzzi?  If 
you  prefer  showers,  a  shower- 
massage  head  aimed  at  tense  areas 
gives  circulation  a  boost. 
Beautifying  While  soaking,  exfoliate 
skin  for  polish  and  glow.  Use 
a  loofah  or  a  bath  scrub.  We  like 
Vitabath  Plus  Cleansing  Body  Scrub. 
Before  drying  off,  slather  on  a 
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I  overworked  and  stressed- 
?  To  let  go  of  all  that  tension, 
low  this  guaranteed  three- 
p  relaxation  routine,  from 
neharriet  Buck,  fitness  direc- 
of  the  Golden  Door: 

Find  a  quiet  area  at  work  or 
Tie,  sit  in  a  comfortable  posi- 

II  and  imagine  doing  some- 
ng  enjoyable  and  relaxing. 
Now  breathe  very  deeply,  and 
en  you  feel  completely  re- 
ced,  slowly  come  back  to  reality. 
Be  sure  to  set  aside  time  dur- 
I  the  day  for  a  favorite  activi- 
— anything  from  listening  to 
isic  to  knitting  to  exercising— 
I  you  must  do  it  alone. 

\         * 
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*  Our  favorite  tips  from  Deborah  Szekely, 

'  founder  of  the  Golden  Door: 
I  ■  Never  skip  a  meal.  The  best  diets 

5  require  three  meals  a  day.  33  Thirty 

jt  minutes  before  dinner,  have  a 

;  snack — fruit,  vegetable  sticks,  or  a 
" .  whole-grain  cracker  with  low-fat 
£r  cheese.  8  Fool  your  appetite:  Serve 

I  your  dinner  on  a  salad  plate;  eat 
&  your  soup  with  a  teaspoon.  %  Eat 
;.*  slowly  and  pause  between  courses 
;-  for  the  brain  to  register  that  the  body 

•  has  been  fed.  1  If  you're  craving 
m  something  special,  say  yes — but  eat 
just  a  small  amount  of  it  ■  Your 
dessert  should  be  a  ten-minute  walk. 


WORKOUTS 

WW 

I  ow  to  stick  with  an  exercise  program 
I  without  getting  bored?  Simply  vary  your 
HBfl  I  routine.  Lyn  tried  two  types  of  exercise 
I  at  Rancho  La  Puerto  in  addition  to  her 
I  aerobics  classes,  and  you  may  want 
■■I  ■ill  to  try  out  a  martial-arts  or  weight- 
training  program  to  add  spice  to  your  fitness  schedule. 
T'ai c/w  (below  left)  is  a  Chinese  discipline  consisting 
of  twenty  slow,  smooth  motions  done  to  soft  music.  It's 
a  very  peaceful  form  of  exercise  that  puts  no  strain 
on  the  body — excellent  for  balancing  a  rigorous  lifestyle 
or  strenuous  workout  regimen.  Look  for  t'ai  chi 
classes  at  your  local  health  club,  Y  or  university. 
Weight  training  {below  right)  is  considered  the  most 
concentrated  form  of  exercise.  Decide  what  you  want 
out  of  lifting — toned  muscles,  larger  muscles,  greater 
endurance — and  have  a  fitness  expert  plan  a 
workout  schedule  for  you.  Start  your  workouts  with  very 
light  weights,  and  do  only  one  set  (eight  to  twelve 
repetitions)  of  each  exercise,  three  times  a  week.  After 
following  this  routine  about  two  weeks,  increase  to  two 
sets  per  exercise,  and  gradually  add  more  weight. 


i 
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hen  was  the  last 
time  you  baked  a 
chiffon  cake?  If 
you've  never  tried 
one,  you  may  be  surprised 
to  learn  that  this  luscious, 
light-as-air  classic  is  not 
only  elegant  enough  to 
serve  to  company  but  a 
piece  of  cake  to  make  as 
well!  And  if  you  thought 
all  chiffon  cakes  werr 
alike,  we've  got  anothe 
surprise  for  you.  Here  ar 
seven  new  flavors — includ 
ing  Cinnamon  Marble,  Rasp- 
berry and  Mocha  Chip — 
that  are  guaranteed  to  " 
the  perfect  finales  for  < 
of  your  springtime  meals. 


Recipes  begin 

By  Jan  Tun 
Food&Equi 


top  one.HAqko **:' 

welifn  iha^iV.  *| 
ingredients'.  Rbur  > '.  I 
in  egg  yolks,  oil 
and  flavorings.  * 
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Step  two:  Whisk 

/usf  until  smooth. 

Set  aside  while 

you  beat  the 

egg  whites. 


Step  three:  Pour 

the  yolk  mixture 

into  stiffly 

beaten  whites; 

fold  in  gently. 


Step  four:  Invert 

baked  cake  in  pan 

onto  funnel  or 


//I 


WW pattmiS Oftd (film  are  the  trends  in  decorating 
right  now,  and  whether  you  favor  traditional  or  modern, 
well  show  you  how  to  add  unique  style  to  your  home 


No  other  designer 
puts  together 
bold  contemporary 
prints  and  rich,  warm 
Victorian-era  colors 
(plum,  turquoise,  pea 
green  and  gold)  as  well 
as  Laura  Ashley.  Her 
Bloomsbury  collection, 
featured  left  and 
above — full  of  fanciful 
patterns  that  look 
painted,  not  printed — 
is  quite  different 
from  her  traditional 
English  country  style. 


Although  slipcovers 
ere  originally  meant 
t  to  be  practical — a 
mple,  clever  way  to 

change  fabrics  and 
colors  to  suit  the 
ason — now  you  can 
;e  them  to  give  your 
furniture  a  totally 
rfferent  look.  Unlike 
iholstery,  slipcovers 
i  fit  loosely  and  thus 

evoke  an  informal, 

easy  feeling.  Notice 

the  appeal  of  the 

slouchy  sofa  above. 


i 
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WWSOpMSS  is  easily  achieved  through  the  use  of  gentle, 
soothing  pastels  and  drapey  slipcovers  on  everything  in 
the  room— from  the  tables  and  sofas  to  all  sorts  of  chairs 


Some  of  the  newest  and 
most  attractive 
Laura  Ashley  fabrics 
are  bold  country  florals 
and  delicate  stripes. 
When  combined,  as  in 
the  quaint  room  at  left, 
they  complement 
each  other  perfectly. 
The  gray  and  white 
striped  tablecloth 
above  adds  interest  to 
a  neutral  palette. 


edroom,  after  all, 
hould  be  the  most 
antic  room  in  your 
home.  Notice  the 
ibtle  touches  that 
make  this  one  so 
enchanting:  softly 
icovered  chairs,  a 
delicate  ruffle  on 
e  mantel,  a  sheer 
ng  with  a  big  bow 
over  the  bed,  and 
ming  colors — sky 
sunny  yellow  and 
y  of  bright  white. 


1 
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/#^  WFYlCM£  abounds  when  elegant,  unexpected  accesso- 


ries—decorative porcelains,  Venetian  mirrors  and  chan- 
deliers—find their  way  into  the  bedroom  and  bathroom 


H&£& 


What  makes  the 
bathroom  above  so 
special?  The  ever-so- 
romantic  Victorian  look 
updated  with  modern 
colors  and  patterns. 
We  love  the  old- 
fashioned  stenciled 
tub,  skirted  sink, 
patterned  tiles  and 
simple  chandelier. 


at  to  do  when 
v's  hardly  time  to 
k,  let  alone  shop  for 
redlents?  We  asked 


?e  women  chefs 
o  prepare  food  all 

and  then  come 
le  to  cook  dinner) 
heir  ideas.  Wegave 
n  a  list  of  foods 
wst  everyone  has 
hand  this  time  of 
rand  had  each  chef 
tie  an  under-one- 
rmeal.  The  results? 
se  totally  different 
ws!  Turn  to  page 

for  our  chefs' 


HH 


t 


/ 


i 


Chef  Anne  Rosenzweig, 
of  New  York  City's  ac- 
claimed Arcadia  restau- 
rant, prepared  a  simple 
but  sophisticated  three- 
course  dinner  featuring 
chicken  breasts  stuffed 
with  savory  walnut  butter. 


IUR  SHOPPING  LIST 

II  three  chefs  selected  chicken  for 
eir  main  course,  and  all  created 
eamy,  fruit-filled  desserts.  (We 
ere  surprised:  No  one  went  for 
e  tuna,  potatoes  or  ice  cream!) 

*Asparagus  ■  Assorted  preserves 
Bread  or  bread  crumbs  ■ 
Jroccoli  ■  *Brown  sugar  ■  *Butter 
Canned  pears  or  peaches  ■  *Carrots 
"Cashews  ■  *Celery  ■  *Cheese 
heddar,  Swiss)  ■  *Chicken  (breasts 
■  boneless  thighs)  ■  Chicken 
•  beef  broth  ■  Chili  sauce  or  ketchup 
*Dijon  mustard  ■  *Eggs  ■  Flank 
eak  ■  *Flour  ■  *Frozen  peas  ■  *Garlic 
*Ground  beef  ■  *Ham  ■ 
Heavy  cream  ■  Horseradish  ■  Ice  cream 
*Lemons  ■  Mayonnaise 
*Milk  ■  *0live  oil  ■  *0nions 
*0ranges  ■  Potatoes  ■  *Rice  or  noodles 
*Roasted  red  peppers 
<  *Salt,  pepper  ■  *Sour  cream  ■  *Spices 
i  *Spinach  ■  'Strawberries 
1  *Tomatoes  ■  Tomato  paste  ■  Tuna 
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Chef  Kathy  Pavletich  Ca- 
sey, of  Fullers  restaurant, 
in  Seattle,  baked  chicken 
potpies  with  crunchy  ca- 
shew crusts  and  filled 
them  with  lots  of  fresh  veg- 
gies. The  combination  of 
steamed  asparagus  and 
sweet  orange  slices  in  a 
zesty  vinaigrette  dressing 
is  a  perfect  side  dish. 


Chef  Joyce  Goldstein,  of 
Square  One  restaurant, 
in  San  Francisco,  started 
her  meal  with  a  creamy 
broccoli  soup  and  fol- 
lowed it  with  an  entree 
of  fricasseed  chicken  and 
meatballs  in  a  light  to- 
mato sauce.  Her  marvel- 
ous dessert:  an  elegant 
orange  cremebrfllee. 


lilJjiilli 


iere,  our  three  super  chefs 
hare  their  best-kept  secrets 
or  speedy  cooking  and  show 
w  how  to  make  the  most  of 
lie  foods  you  use  every  day. 

I  ANNE  ROSENZWEIG 


Buy  sliced  ham  and  cheese  to 
make  julienning  easier  for 
quick  chef's  salads. 


Compound  butters 
— butter  combined 
with  herbs,  spices 
or  nuts — add 
flavor  when  spread 
on  grilled  meats 
or  fish,  or  stuffed 
in  veal  or  pork. 


Cook  with  fresh  tomatoes 
whenever  possible.  Look  for 
plum  tomatoes  in  the  fall;  at 
othertimes  use  canned  Italian 
plum  tomatoes.  To  enrich 
fresh  tomato  flavor,  add  a 
teaspoon  of  tomato  paste. 


I 


To  reduce  salt  and  height- 
en flavor  of  cond- 
or beef  broth,  di.     halt  a 
can  with  water  or.i 
sauteed  veggies  (on,;. 
carrots,celery).Boill5min- 
utes,-  strain  before  using. 


FROM  KATHY  PAVLETICH  CASEY 

Prepare  two 
batches  off 
petpie  filling 
and  dough. 
Bake  one  and 
serve;  wrap 
other  crust  and 
filling  separately 
and  freeze 
(keeps  up  to 
one  montti}* 


Your  freezer  can  serve  as  a 
cupboard  for  items  you  don't 
use  often:  nuts,  grains,  bread 
crumbs,  grated  Parmesan. 
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Look  for  unusual  staple 
Hems,  such  as  flavored 
rice,  kasha,  couscous, 
bulgur  (cracked  wheat), 
fun-shaped  pasta  and  a 
variety  of  canned  beans, 
to  use  at  the  last  minute 
to  jazz  up  a  meal. 
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Keep  an  assortment  of  breads  and 
rolls  in  the  freezer  to  add  varien  to 
quick  dinners.  Pitas,  baguettes  and 
bagels  make  tasty  pizza  bases. 


For  a  garnish 
that's    pretty 
and  edible,  re- 
move stems  from 


:R0M  JOYCE  GOLDSTEIN 


To  make  perfect  meatballs,  shape 
meat  mixture  with  a  small  ice- 
cream scoop  or  a  melon-baller. 

Seasoned  oil  perks 
up  salad  dressing: 
Fill  an  eight-ounce 
jar  with  salad  oil  and 
add  three  garlic 
cloves,  halved  and 
skewered  on  a  tooth- 
pick. Cover  and 
marinate  24  hours. 
Remove  garlic.  You 
can  also  use  the  oil 
forsauteing. 

I  Invest  in  a  few  good  knives — 
I  V^  they're  every  cook's  essential 
tools.  The  best  ones  to  have  are  a  paring 
knife  and  an  eight-  or  ten-inch  chef's  knife. 
Sharpen  before  each  use. 


Instant 

sundaes: 

Have  an 

assortment 

of  dessert 

toppings, 

sauces  and 

liqueurs  on 

hand  to  jazz 

up  ice  cream. 


id 


Keep  pasta  in  the  cup-  $ 
board  to  stretch  meals  I 
for  drop-in  Quests  or  I 


The  soup  that's  too  luscious 

ipecial  occasions. 


O  1987  Campbell  Soup  Company 


►o  we're  giving  you  ISCoff  our  everyday  price. 


Why  wait  for  a  special  occasion  to  enjoy  the  taste 
Campbell's®  Gold  Label  Soups? 

Our  new  Golden  Classics™  are  worth  indulging  in 
'ery  day.  Like  this  Chicken  Vegetable  with  Long  Grain 
id  Wild  Rice,  or  Sirloin  Beef  with  Potatoes  and 
ushrooms,  or  Cheese  Pasta  (Tortellini)  with  Country 
jgetables. 

Or  feast  on  our  Creamy  Naturals,  like  Creamy 
sparagus  or  Creamy  Broccoli. 

They're  all  prepared  with  wholesome  ingredients 
id  nothina  arttfirial. 


T' 


|    MANUfACIUHER-S  COUPON    |     NO  EXPIRATION  DAt7~| 


I5C  Off  any  one  of 

Campbells 
Gold  Label  Soups. 

Try  the  new  Golden  Classics 
or  the  Creamy  Naturals. 


CONSUMER:  One  coupon  per  purchase.  Good  only  on 
product  indicated.  Consumer  pays  any  sales  tax.  GROCER: 
Redeem  on  terms  stated  (or  consume/  upon  purchase  of 
product  indicated.  ANY  OTHER  USE  CONSTITUTES 
FRAUD.  For  reimbursement  o(  (ace  value  plus  8«  mail  to 


IPBOARD  COOKING 

tinued 

cipes  pictured  on  pages  110-113 

ANNE  R0SENZWEI6 
Arcadia,  New  York  City 

MENU 

Chicken  Breasts  with 

Walnut  Stuffing 

Spinach-Tomato  Concasse 

Asparagus  Salad  with 

Ham  and  Cheese 

Lemon  Curd  and 

Strawberry  Parfait 

ICKEN  BREASTS  WITH  WALNUT 
STUFFING 

ime:  15  minutes  plus  chilling 
ag  time:  20  minutes 

it  Butter 

up  walnut  pieces,  toasted 

ablespoons  butter 

easpoon  salt 

easpoon  freshly  ground  pepper 

ole  chicken  breasts,  split 
t  and  freshly  ground  pepper 
lespoons  salad  oil 

it  Butter:  In  food  processor  pro- 
11  ingredients  until  walnuts  are 
ed  fine.  Freeze  15  minutes.  (Can 
:de  ahead.  Cover  and  refrigerate 
ght.) 

tieat  oven  to  450°F.  Heat  a  cookie 
in  oven.  Spread  IV2  tablespoons 
t  butter  under  the  skin  of  each 
>n  breast.  Sprinkle  chicken  with 
id  pepper. 

large  skillet  heat  oil  over  high 
Add  half  the  chicken  skin  side 
cook  until  skin  is  golden  brown, 
3  minutes.  Turn  chicken  and  cook 
minutes  more.  Remove  from  pan 
st  aside.  Repeat  with  remaining 
n.  Transfer  all  chicken  to  heated 
sheet  and  bake  15  to  18  minutes, 
just  Tii  to  the  touch.  Makes  6 
gs,  430  glories  each. 

SPINACh  ->  CONCASSE 


;ime:  15  m. 
*ig  time:  10  e 


u.oopoons  chiliad  butter, 
divided 

Dlespoon  minced  garlic 
Man  plum  tomatoes,  cut  into 
1 2-inch  pieces,  or  1  c         5  oz.) 
Man  plum  tomatoes,  di     <ed 
and  chopped 
ckage  (10  oz.)  frozen 
chopped  spinach,  thawed 


ter  over  medium-high  heat.  Add  garlic 
and  cook  1  minute.  Add  tomatoes  and 
spinach;  cook,  stirring,  2  minutes  or 
until  vegetables  are  heated  through. 

Meanwhile,  cut  remaining  4  table- 
spoons butter  into  8  pieces.  Stir  butter 
into  vegetables  2  pieces  at  a  time, 
melting  each  piece  completely  before 
adding  the  next.  Stir  in  salt  and  pep- 
per. Serve  immediately.  Makes  6  serv- 
ings, 135  calories  each. 

ASPARAGUS  SALAD  WITH 
HAM  AND  CHEESE 

Prep  time:  30  minutes 
Cooking  time:  5  minutes 

2V2  pounds  asparagus,  trimmed 

and  peeled 
2  oranges,  peeled  and  cut  into 

1/2-inch  cubes 
2  ounces  Swiss  cheese,  julienned 

2  ounces  baked  ham,  julienned 

3  tablespoons  olive  oil 

3  tablespoons  fresh  lemon  juice 
V2  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 
Pinch  sugar 

Bring  a  large  saucepan  of  salted  water 
to  a  boil.  Add  asparagus  and  cook  until 
tender,  3  to  4  minutes.  Drain.  Rinse 
under  cold  water;  drain  again.  Cut 
stalks  diagonally  V2  inch  thick;  place 
in  a  large  bowl.  Add  oranges,  Swiss 
cheese  and  ham. 

In  jar  with  tight-fitting  lid  combine 
remaining  ingredients;  cover  and 
shake  vigorously.  Pour  over  salad;  toss 
and  serve.  Makes  6  servings,  175  calo- 
ries each. 

LEMON  CURD  AND  STRAWBERRY 
PARFAIT 

Prep  time:  10  minutes  plus  chilling 
Cooking  time:  10  minutes 

2  large  eggs 
2  egg  yolks 

V2  cup  plus  1  tablespoon  sugar 
7  tablespoons  fresh  lemon  juice, 

strained 
1  tablespoon  grated  lemon  peel 
9  tablespoons  unsalted  butter, 

chilled  and  cut  up 
1  pint  fresh  strawberries,  hulled  and 

cut  into  quarters 

In  heavy  stainless  steel  or  enamel 
saucepan  whisk  whole  eggs  with  yolks. 
Add  sugar,  lemon  juice  and  peel.  Cook 
over  medium-low  heat,  stirring  con- 
stantly, until  warm,  about  2  minutes. 
Add  butter  a  piece  at  a  time,  melting 
each  piece  completely  before  adding 
the  next.  Cook,  stirring  until  mixture 

is  thir.kenprl    nhrmt  fi  minutes    ("Dn  nnt 


strawberries   in   6   parfait   glassc 
Makes  6  servings,  300  calories  each. 

JOYCE  GOLDSTEIN 
Square  One,  San  Francisco 

MENU 

Curried  Broccoli  Soup 
Chicken  Fricassee 

with  Meatballs 

Rice  or  Noodles 
Orange  Creme  Brulee 

CURRIED  BROCCOLI  SOUP 


Prep  time:  10  minutes 
Cooking  time:  20  minutes 


4  tablespoons  butter  or  margarine 

1  cup  chopped  onions 

2  teaspoons  curry  powder 
Vz  teaspoon  ground  ginger 

1  bunch  fresh  broccoli,  chopped 

into  2-inch  pieces 
(about  6  cups) 

2  cans  (133/4-141/2  oz.  each) 

chicken  broth 
Salt  and  freshly  ground  pepper 
%  cup  sour  cream 
V*  teaspoon  grated  lemon  peel 


A 


In  large  saucepan  melt  butter  or  mai 
garine  over  medium  heat.  Add  onion 
and  saute  until  translucent,  about  1 
minutes.  Add  curry  powder  an 
ginger;  saute  2  minutes  more.  Ad 
broccoli  and  chicken  broth.  Bring  to 
boil;  reduce  heat  and  simmer  unt: 
broccoli  is  tender,  about  5  minutes.  I 
blender  puree  soup  in  2  batches.  Sea 
son  with  salt  and  pepper. 

In  small  bowl  combine  sour  crear  | 
and  lemon  peel;  dollop  on  soup  for  gai 
nish.  Makes  6  cups,  180  calories  each 


CHICKEN  FRICASSEE 
WITH  MEATBALLS 


Prep  time:  15  minutes 
Cooking  time:  45  minutes 


2  tablespoons  butter  or  margarine 

1  tablespoon  salad  oil 

3  cups  sliced  onions 

2  teaspoons  minced  garlic 
2  slices  white  bread 

1  can  (16  oz.)  tomatoes,  drained 
and  chopped  (reserve  liquid) 

1  pound  ground  beef 

2  eggs 

1  tablespoon  grated  onion 

6  tablespoons  chopped  parsley, 

divided 
1  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 
V*  teaspoon  fennel  seed,  crushed 

3  whole  boneless,  skinless  chicken 

breasts,  split 
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Fill  in  these  blanks. 
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And  well  fill  in  this  one. 
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Spell  our  secret  word  and  you  could  win  a 
•and  prize  of  $10,000.  Or  one  of  3500  other 
rizes.  There  are  two  first  place  prizes  worth 
1000.  Ten  second  place  prizes  worth  S100. 
nd  500  T-shirts  that  we'll  be  giving  away. 

Just  follow  the  clues  below  and  send 
our  answers  in  together  with  your  com- 
leted  entry.  You  can  also  call  1-900-210-DELI 
)  verify  the  correct  word.  You  can  call  from 
larch  23-31  and  April  19 -May  2.  There's  a 
0-cent  charge  per  call.  And  3000  randomly 
elected  callers  will  win  Sl.OO-off  coupons 
Dr  Hormel  deli  meats.  See  rules  for  details. 
)r  check  the  display  at  your  local  deli.  No 
mrchase  is  necessary,  but  all  entries  must  be 
eceived  by  6/15/87. 

CLUES 
HORMEL  WAS  FOUNDED  BY  GEO.  A. ORMEL  IN  1894. 

3.  HORMEL OAST  BEEF  PRODUCTS  ARE  94*  FAT  FREE 

4.  HORMEL  IS  AMERICAS  FIRST  NAME  FOR  R 

6.  HORMEL  OFFERS  OVER  40  DIFFERENT  HOT  ENTREES 
INCLUDING ASAGNA. 

7.  GENOA  SALAMI  ORIGINATED  IN  _TALY. 
9.  HORMEL  DELI  MEATS  ARE  MADE  USING 

UTHENTIC  RECIPES. 


n 


'31 


Mail  with  completed  word  to:  Hormel  Deli  Secret  Word  Sweepstakes, 
P.O.  Box  50709,  Mendota,  MN  55150 

Name 


Address. 


City. 


.Slate. 


.Zip. 


0  E  C  E  E 


10      U       12       13       M 


T-ShirtSize  DSDMOLDXL 


10.  ONLY  WHOLE  NATURAL  BREASTS  ARE  USED  IN 
HORMEL URKEYMEAT. 

12.  HORMEL  DELI  MEATS  MAKE  DELIGHTFUL 
ANDWICHES. 

13.  HOMELAND8  HARD  SALAMI  IS MOKED,  THEN 

AGED  TO  PERFECTION. 

15.YOU1LFINDHORMELFOODSATYOURNEIGHBORHOOD 
DELICATESSE 

OFFICIAL  RULES-NO  PURCHASE  NECESSARY 

1 .  Wow  to  enter,  Complete  the  official  entry  for m  in  Uus  3d.  Of  wrile  youi  entry  on  a  3ft™  x 
5"  post  card.  Enter  as  often  as  you  like,  but  no  mcchanicairy  reproduced  entries  will  be 
accepted  One  entry  per  envelope.  Mail  entries  to  Hormel  Del<  Secret  Word  Sweepstakes, 
PO.  Box  50709.  Mendota.  UN  S5150.  ENTRIES  MUST  BE  RECEIVED  BY  6/15/37.  Entries 
become  property  of  sponsor.  Not  responsible  lor  iosi.  late.  illegible  or  misdirected  entries. 

2.  Wow  to  quality  To  quality  lor  a  prize,  each  entry  must  be  completed  m  lull,  with  Ihe 
Secret  Word  correcuy  spelled  out 

3.  Jo  i&ity  your  answer:  call  Ihe  "000 "  number  shown  m  this  ad  (you  will  be  billed  50C  lor 
each  call)  Of.  mail  a  stamped,  sell-  addressed  envelope  to  Hormel  Secret  Word  Answer. 
PO.  Box  50777.  Mendota.  MN  55150  Madm  requests  must  be  received  by  5/15/87 
Si  00  Hormel  Ddi  Meat  store  coupons  will  be  awarded  randomly  to  a  maximum  ol 
3.000  callers. 

4  Fttzes  One  grand  prire  ($10,000  cash),  two  lust  prizes  (St.000  cash),  ten  second  pnzes 
($100  cash),  and  500  third  prizes  (imprinted  t-shirts)  will  be  awarded.  Winners  to  be 
delerrroned  via  random  drawings  from  all  entries  received  (The  first  correctly  filled- m 
entry  lorms  drawn  will  be  awarded  prizes )  Approximate  retail  value  of  prues  $15,500 
Odds  of  winning  determined  by  number  of  correct  entries  received  Drawings  under 
supervision  of  Sales  Marketing,  inc.  an  independent  iudging  agency  whose  decisions 
are  final  Prize  winners  to  be  notified  on  or  around  7/20/87  All  prizes  will  be  awarded 

5.  EL-gtbihtr  Sweepstakes  open  to  all  U  S.  Owens  18  years  of  age  or  older,  except  em- 
ployees and  families  (same  household)  of  Geo.  A.  HormeJ  &  Co,  its  distributors,  whole- 
salers. retaJ  trade  outlets,  advertising  and  promotion  agencies.  One  prize  per  household 
No  substitution  or  transfer  of  prizes.  Taxes,  if  any.  are  the  sole  responsibility  of  winners. 
Major  prize  winners  will  be  required  to  sign  and  return  an  affidavit  of  eligibility  and 
liability  and  publicity  release  within  30  days  of  notification  For  list  of  major  pnze  win- 
ners, send  separate  stamped,  sell -addressed  envelope  to  Hormel  Secret  Word  Winners 
Ust.  PO.  Box  50777.  Mendota.  MN  55150  Void  where  prohibited  by  law 


Deli  Foods 


UPBOARD  COOKING 

BBtinued 

nargarine  and  oil  over  medium 
.  Add  onions  and  garlic;  cover  and 
,  stirring  occasionally,  15  minutes, 
sanwhile,  soak  bread  in  liquid 

tomatoes.  In  medium  bowl  corn- 
ground  beef,  soaked  bread,  eggs, 
2d  onion,  4  tablespoons  chopped 
ley,  salt,  pepper  and  fennel;  mix 

With  a  small  ice-cream  scoop 
)  or  melon  bailer,  make  1-inch  meat- 
:.  Place  on  a  sheet  of  wax  paper, 
sjhtly  sprinkle  chicken  pieces  with 
tional  salt  and  pepper.  Add  to  skil- 
long  with  tomatoes,  paprika  and 
le.  Arrange  meatballs  on  top  of 
len.  Reduce  heat  to  low;  cover  and 
ler  30  minutes.  Sprinkle  with  re- 
ring  parsley  and  serve  with  rice  or 
les.  Makes  6  servings,  510  calo- 
each  without  rice  or  noodles. 

ORANGE  CREME  BRULEE 

time:  20  minutes  plus  chilling 
ng  time:  25  minutes 

jps  heavy  or  whipping  cream 

jg  yolks 

jp  sugar 

aspoon  grated  orange  peel 

blespoons  orange  juice 

jp  brown  sugar,  sifted 

eat  oven  to  325°F.  In  medium 
span  scald  cream.  Meanwhile,  in 
urn  bowl  whisk  egg  yolks  and  sug- 
ltil  thick  and  light.  Slowly  pour  in 
:ream,  stirring  constantly.  Return 
ure  to  saucepan  and  cook  over  me- 
l-low  heat,  stirring  constantly,  un- 
tixture  coats  the  back  of  a  spoon, 
t  10  minutes.  Remove  from  heat. 

orange  peel  and  orange  juice, 
into  6  individual  ramekins  or 
ird  cups.  Place  ramekins  or  cups 
baking  pan;  fill  pan  with  hot  wa- 
alfway  up  sides  of  ramekins.  Bake 
ainutes  or  until  centers  are  set. 
on  a  wire  rack.  Place  in  freezer  15 
ites  or  cover  loosely  with  plastic 
i  and  refrigerate  overnight, 
eheat  broiler.  Sprinkle  custard 
ly  with  sifted  brown  sugar.  Broil 
.  sugar  is  melted  and  a  thin  crust 
s,  about  3  minutes.  Makes  6  serv- 

250  calories  each. 

KATHY  PAVLETICH  CASEY 
Fullers,  Seattle  Sheraton 

MENU 

hicken  Cashew  Pie  with  Garden 

Vegetables 

Steamed  Asparaqus 


CHICKEN  CASHEW  PIE 
WITH  GARDEN  VEGETABLES 

Prep  time:  50  minutes 
Baking  time:  25  minutes 

Filling 

1  can  (133A  or  141/2  oz.)  chicken 

broth 

2  teaspoons  minced  garlic 
2  whole  boneless,  skinless 

chicken  breasts,  cut  into 
1-inch  pieces 
Vz  cup  diagonally  sliced  carrot 
Vz  cup  diagonally  sliced  celery 
1/2  cup  broccoli  florets 
Vz  cup  thinly  sliced  red  onion 
Va  cup  peas 

4  teaspoons  cornstarch 

1  tablespoon  water 

6  tablespoons  sour  cream 
V*  cup  diced  roasted  red  pepper 

1  teaspoon  chopped  parsley 
Va  teaspoon  fresh  thyme  or 

pinch  dried 
1A  teaspoon  salt 
1/4  teaspoon  freshly  ground  pepper 


STEAMED  ASPARAGUS  WITH  ORANGI 
VINAIGRETTE 


Prep  time:  15  minutes  plus  chilling 
Cooking  time:  7  minutes 


Biscuit  Topping 


1 Vz  cups  all-purpose  flour 
2  teaspoons  baking  powder 
%  teaspoon  salt 
5  tablespoons  shortening 
Vz  cup  coarsely  chopped  cashews 

or  peanuts 
Vz  cup  milk 

Filling:  In  small  saucepan  bring  chick- 
en broth  and  garlic  to  a  boil.  Add 
chicken  and  cook  2  minutes.  With  a 
slotted  spoon,  transfer  chicken  to  a 
large  bowl.  Add  sliced  carrots  to  sauce- 
pan and  cook  2  minutes.  Transfer  to 
bowl  with  chicken.  Repeat  with  celery, 
broccoli,  red  onion  and  peas,  cooking 
each  1  minute. 

In  small  bowl  combine  cornstarch 
and  water.  Whisk  into  chicken  broth 
and  boil  1  minute.  Remove  sauce  from 
heat  and  whisk  in  sour  cream;  add  to 
chicken  and  vegetables  along  with 
roasted  pepper,  parsley,  thyme,  salt 
and  pepper.  Divide  mixture  among 
four  8-  to  10-ounce  ovenproof  glass 
bowls  or  ramekins. 

Biscuit  Topping:  Preheat  oven  to 
400°F.  In  large  bowl  sift  flour  with 
baking  powder  and  salt.  With  pastry 
blender  or  2  knives,  cut  in  shortening 
until  mixture  resembles  coarse 
crumbs.  Stir  in  cashews.  Stir  milk  into 
flour  mixture,  tossing  with  a  fork  until 
pastry  is  moist  enough  to  hold  togeth- 
er. On  lightly  floured  surface  knead 
dough  8  to  10  times  or  until  smooth. 
Divide  dough  in  quarters.  Roll  each 
piece  into  a  6-inch  circle;  place  on  top 


1  pound  asparagus,  trimmed 

and  halved  lengthwise 

2  tablespoons  fresh  orange  juice 
1  tablespoon  red  wine  vinegar 

1  teaspoon  Dijon  mustard 
%  teaspoon  grated 

orange  peel 
Pinch  salt 
Pinch  freshly  ground  pepper 

2  tablespoons  olive  oil 
2  oranges, 

peeled  and  sectioned 
Vz  small  red  onion,  sliced  thin 

In  large  Dutch  oven  steam  asparag 
on  a  steamer  rack  until  tender,  5 
minutes.   Rinse   under   cold   wat4 
drain.  Transfer  to  a  serving  platter. 
In  small  bowl  combine  orange  juij 
vinegar,   mustard,   orange   peel,   sj 
and  pepper.  Whisk  in  oil.  Pour  o\ 
asparagus  and  refrigerate  20  minutd 
Arrange  orange  sections  and  red  oniL 
on  asparagus.  Makes  4  servings,  1W\  V 
calories  each. 

LEMON  CAKE  PUDDING 
WITH  STRAWBERRIES  AND 
WHIPPED  CREAM 

Prep  time:  20  minutes 
Cooking  time:  50  minutes 

1  cup  sugar 
%  cup  all-purpose  flour 
\U  teaspoon  salt 

2  eggs,  separated 
1  cup  milk 

Va  cup  fresh  lemon  juice 
1  teaspoon  grated  lemon  peel 
1  cup  sliced  strawberries 

Sweetened  Whipped  Cream 

Vz  cup  heavy 

or  whipping  cream 
1  tablespoon  sugar 

Preheat  oven  to  350°F.  In  medii 
bowl  sift  sugar,   flour  and  salt; 
aside.  In  mixer  bowl  beat  2  egg  yol 
at  medium  speed  until  lemon-color] 
Stir  in  milk,  lemon  juice  and  pe 
Beat  in  dry  ingredients  until  well  co 
bined.  In  another  mixer  bowl  beat] 
egg  whites  until  stiff  but  not  dry;  fl 
into  lemon  mixture.  Pour  pudding  iif 
a  lV2-quart  ovenproof  casserole.  Set| 
a  baking  pan;  fill  pan  with  1  inch 
water.  Bake  50  minutes.  Serve  waj 
or  cold  with  sliced  strawberries  akj 
Sweetened  Whipped  Cream.  Makesf" 
to  6  servings,  430  calories  each  peij^ 
285  calories  each  per  6  with  cream. 


Pass  the  Old  El  Paso 
or  a  Cinco  de 


fiesta.. 


•aco  Sauce 


i  traditional  Mexican  fiesta 
celebrated  on  May  5th. 


Beef  and  Bean  Tbstada 


/  pound  ground  beef 

1  envelope  (1-1/4  oz.)  OLD  EL  PASO®Taco  Seasoning  Mix 
3/4  cup  water 

12  OLD  EL  PASO  Tostada  Shells 

2  cans  (16  oz.)  OLD  EL  PASO  Refried  Beans  or  OLD  EL  PASO 
Refried  Beans  with  Green  Chi  lies  or  OLD  EL  PASO  Refried 
Beans  with  Sausage,  heated 

shredded  lettuce 
diced  tomato 
shredded  Cheddar  cheese 
OLD  EL  PASO  Taco  Sauce 

Prepare  ground  beef  according  to  directions  on  seasoning 
mix  package  Preheat  oven  to  350  °F.  Place  tostada  shells 
on  baking  sheet  Warm  in  oven  for  5  to  7  minutes.  Spread 
each  tostada  shell  with  1/4  cup  beans.  Top 
with  1  to  2  tablespoons  ground  ^  *¥  ^A 
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People  Who  Use 
ood  Seasons*PutA  Little 
More  IntoTheir  Salad. 
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THE  PERFECT  CAKE 

continued  from  page  103 

CITRUS  CHIFFON  CAKE 

pictured  on  pages  102-103 

p  time:  15  minutes 
ring  time:  55  minutes 

cups  sifted  cake  flour 

cups  sugar 

tablespoon  baking  powder 

teaspoon  salt 

cup  salad  oil 

eggs,  separated,  plus  3  egg 

whites,  at  room 

temperature 
tablespoon  grated 

orange  peel 
teaspoons  grated 

lemon  peel 
cup  orange  juice 
:  teaspoon  cream  of  tartar 
tablespoon  confectioners'  sugar 

just  oven  rack  to  the  lowest  posi- 
n.  Preheat  oven  to  325°F. 
5ift  flour,  sugar,  baking  powder  and 
t  into  a  large  bowl.  Make  a  wide 
11  in  center.  Add  oil,  then  egg  yolks, 
inge  and  lemon  peels  and  juice, 
risk  until  smooth;  set  aside, 
ji  large  mixer  bowl  beat  egg  whites 
til  frothy.  Add  cream  of  tartar  and 
at  until  very  stiff  peaks  form.  Grad- 
lly  pour  yolk  mixture  in  a  thin, 
;ady  stream  into  beaten  whites;  fold 
gently.  Pour  batter  into  an  un- 
jased  10-inch  tube  pan.  Bake  55 
nutes  or  until  toothpick  inserted 
lfway  between  tube  and  side  of  pan 
nes  out  clean  and  cake  springs  back 
len  touched  gently.  Immediately  in- 
rt  pan  onto  a  funnel  or  bottle;  let 
ng  until  completely  cool. 
To  loosen,  run  a  metal  spatula  or 
life  around  side  and  tube.  Invert  pan 
ain  and  remove  cake.  Turn  cake  up- 
jht  onto  a  serving  plate.  Sprinkle 
th  confectioners'  sugar.  Makes  16 
rvings,  230  calories  each. 

BURNT  SUGAR  CHIFFON  CAKE 

•ep  time:  35  minutes 
iking  time:  55  minutes 

jrnt  Sugar  Syrup 

%  cup  sugar 
1  cup  boiling  water 

U  cups  sifted  cake  flour 

1  cup  sugar 

1  tablespoon  baking  powder 

1  teaspoon  salt 

h  cup  salad  oil 

5  eggs,  separated,  plus  3  egg 

whites,  at  room 

temperature 


Glaze 


Vi  cup  Burnt  Sugar  Syrup 
1A  cup  heavy  or  whipping  cream 
2  tablespoons  butter  or 
margarine 

Burnt  Sugar  Syrup:  In  heavy  skillet 
melt  sugar  over  low  heat,  stirring  con- 
stantly, until  caramel-colored.  Remove 
from  heat.  Carefully  add  water  in  a 
slow  stream,  stirring  constantly  until 
combined.  Cover  and  cook  5  minutes 
more.  Cool  completely. 

Adjust  oven  rack  to  the  lowest  posi- 
tion. Preheat  oven  to  325°F. 

Sift  flour,  sugar,  baking  powder  and 
salt  into  a  large  bowl.  Make  a  wide 
well  in  center.  Add  oil,  then  egg  yolks, 
Vz  cup  Burnt  Sugar  Syrup,  water  and 
vanilla.  Whisk  until  smooth;  set  aside. 

In  large  mixer  bowl  beat  egg  whites 
until  frothy.  Add  cream  of  tartar  and 
beat  until  very  stiff  peaks  form.  Grad- 
ually pour  yolk  mixture  in  a  thin, 
steady  stream  into  beaten  whites;  fold 
in  gently.  Pour  batter  into  an  un- 
greased  10-inch  tube  pan.  Bake  55 
minutes  or  until  toothpick  inserted 
halfway  between  tube  and  side  of  pan 
comes  out  clean  and  cake  springs  back 
when  touched  gently.  Immediately  in- 
vert pan  onto  a  funnel  or  bottle;  let 
hang  until  completely  cool. 

To  loosen,  run  a  metal     (continued) 


MAY  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  issue,  including 
those  from  the  Journal  kitchen  and  advertisements. 
'Recipe  includes  microwave  instructions. 

DESSERTS 

Amnrclto  Chiffon  Cake  p.  122 

Buttermilk  Rum  Ice  Cream  p.  129 

Burnt  Sugar  Chiffon  Cake  p.  121 

Charleston  Mud  Hens  p.  129 

Chocolate-Dipped  Fruit  p.  125 

Cinnamon  Marble  Chiffon  Cake  p.  122 

Citrus  Chiffon  Cake  p.  121 

Coconut  Fruit  Squares  p.  123 

Elegant  Strawberry  Apricot  Cake  p.  147 

Extraordinary  Sweet  Potato  Pie  p.  126 

Ginger  Chiffon  Cake  p.  122 

Lemon  Cake  Pudding  with  Strawberries  and  Whipped  Cream  p.  1 18 

Lemon  Curd  and  Strawberry  Parfait  p.  116 

Mocha  Chip  Chiffon  Cake  p.  125 

Orange  Creme  Brulee  p.  118 

Raspberry  Chiffon  Cake  p.  122 

Stewed  Rhubarb  p.  72 

ENTREES 

Beef  and  Bean  Tostada  p.  119 
Chicken  Breasts  with  Walnut  Stuffing  p.  116 
Chicken  Cashew  Pie  with  Garden  Vegetables  p.  118 
Chicken  Fricassee  with  Meatballs  p.  116 
Marinated  Szechuan  Chicken  Salad  p.  130 
Savannah  Shrimp  Pie  p.  126 
Seafood  and  Avocado  Salad  p.  72 
Sesame-Coated  Rabbit  p.  128 


MISCELLANEOUS 


Caesar  Dressing  p.  121 

Cheesy  Mustard  Bagels  p.  72 

Creamy  Dijon  Dressing  p.  121 

Curried  Broccoli  Soup  p.  116 

Edna  Lewis's  Shrimp  Pate  p.  128 

Corlic  and  Herb  Bageb  p.  72 

Greek  Dressing  p.  121 

Horseradish  Cream  Cheese  Bageb  p.  72 

Marinara  Sauce  p.  130 

Muesli  p.  130 

Oriental  Dressing  p.  121 

Plantation  Rice  Muffins  p.  129 

She-Crab  Soup  p.  125 

Spoon  Bread  p.  126 


SIDE  DISHES 


Oriental  Dressing  i 
Va  cup  pineapple 
or  apple  juice 
2 tbs. vinegar  Wj  t'AH 

1  envelope  GOOD      f  >  4  -/<>  " 
SEASONS*  Italian 
Salad  Dressing  Mix 

Vi  cup  salad  oil 

2  tsp.  sesame  oil 
2  tsp.  soy  sauce 
Pour  pineapple  juice  and 
vinegar  into  cruet  or  jar  with  tight' 
fitting  lid.  Add  salad  dressing  mix  and  shake 
10  seconds.  Add  remaining  ingredients. 
Shake  again.  Makes  1  cup. 


Greek  Dressing 

3  tbs.  lemon  juice 

3  tbs.  water 

1  envelope  GOOD  SEASONS* 

Italian  Salad  Dressing  Mix 
%  cup  olive  oil 
3  tbs.  feta  cheese,  crumbled 

(optional) 
ft  tsp.  oregano 
Combine  lemon  juice,  water 
and  salad  dressing  mix  in  cruet 
jar.  Shake  well.  Add  olive  oil, 
feta  cheese  and  oregano.  Shake 
Makes  1  cup. 


Creamy  Dijon  Dressing 

1  envelope  GOOD  SEASONS* 
Salad  Dressing  Mix  (any 
flavor  except  no-oil  Italian) 

1  cup  sour  cream 
Vi  cup  mayonnaise 
■A  cup  milk 

2  to  4  tbs.  Dijon-style 
or  other  mustard 

Blend  salad  dressing  mix 

with  sour  cream,  mayonnaise 

and  mustard.  Gradually  add  milk  and 

stir  until  well  blended.  Makes  about  2  cups 


Caesar  Dressing 

3  tbs.  lemon  juice 
3  tbs.  water 

1  envelope  GOOD  SEASONS" 
Italian  Salad  Dressing  Mix 
%  cup  salad  oil 

1  tsp.  oregano  leaves 

2  tbs.  sliced  black  olives 
1  can  (2oz.)  flat  anchovies, 

chopped  (optional) 

3  tbs.  grated  Parmesan  cheese 
Combine  lemon  juice,  water 
and  salad  dressing  mix  in  ajar 
with  tight-fitting  lid.  Shake  10 
seconds.  Add  oil  and  remaining 
ingredients.  Shake  again.  Makes  1  cup. 


Simply  add  a  pinch  of  .imagination 
to  a  packet  of  Good  Seasons® 
savory  herbs  and  spices  and  a  good 
meal  becomes  a  good 
deal  more. 

© 1987  General  Foods  Corporation 


IE  PERFECT  CAKE 

Hnued 

a  or  knife  around  side  and  tube. 

;  pan  again  and  remove  cake. 

cake    upright   onto    a   serving 

Drizzle  with  glaze.  Makes  16 

gs,  245  calories  each. 

In  small  heavy  saucepan  heat 

to  boiling;  boil  3  minutes.  Grad- 

stir  in  cream.  Bring  to  a  boil;  boil 

Lutes  more.  Remove  from  heat. 

l  butter  a  tablespoon  at  a  time, 

ng  well  after  each  addition.  Cool 

ly. 

RASPBERRY  CHIFFON  CAKE 

;ime:  25  minutes 

g  time:  1  hour  15  minutes 

ickage  (10  oz.)  frozen 

raspberries  in  syrup,  thawed 

ips  sifted  cake  flour 

jps  sugar 

blespoon  baking  powder 

aspoon  salt 

jp  salad  oil 

jgs,  separated,  plus  3  egg 

whites,  at  room 

temperature 

blespoons  raspberry-flavored 

liqueur 

aspoon  cream  of  tartar 

jerry  Whipped  Cream 

cup  heavy  or  whipping  cream 
tablespoon  sugar 
tablespoons  raspberry- 
flavored  liqueur 
cup  reserved  raspberry  puree 

t  oven  rack  to  the  lowest  posi- 
^eheat  oven  to  325°F. 
(lender  puree  raspberries.  Strain; 
d  seeds  and  reserve  puree  (there 
i  be  1  cup). 

flour,  sugar,  baking  powder  and 
nto  a  large  bowl.  Make  a  wide 
n  center.  Add  oil,  then  egg  yolks, 
p  reserved  puree  and  liqueur. 
c  until  smooth;  set  aside, 
arge  mixer  bowl  beat  egg  whites 
frothy.  Add  cream  of  tartar  and 
mtil  very  stiff  peaks  form.  Grad- 

pour  yolk  mixture  in  a  thin, 
/  stream  into  beaten  whites;  fold 
ntly.  Pour  batter  into  an  un- 
sd  10-inch  tube  pan.  Bake  1  hour 
nutes  or  until  toothpick  inserted 
ay  between  tube  and  side  of  pan 
>  out  clean  and  cak*.  springs  back 

touched  gently.  Immediately  in- 
pan  onto  a  funnel  or  bottle;  let 
until  completely  cool, 
loosen,  run  a  metal  spatula  or 
around  side  and  tube.  Invert  pan 


mixer  bowl  beat  heavy  cream,  sugar 
and  raspberry  liqueur  until  stiff  peaks 
form.  Fold  in  raspberry  puree. 

CINNAMON  MARBLE 
CHIFFON  CAKE 

Prep  time:  20  minutes 

Baking  time:  1  hour  15  minutes 

2  squares  (1  oz.  each)  unsweetened 
chocolate,  coarsely  chopped 
V/z  cups  plus  2  tablespoons  sugar 
Va  cup  boiling  water 
%  teaspoon  cinnamon 
2V4  cups  sifted  cake  flour 
1  tablespoon  baking  powder 
1  teaspoon  salt 
Vz  cup  salad  oil 
5  eggs,  separated,  plus  3  egg 
whites,  at  room 
temperature 
3A  cup  water 

1  tablespoon  vanilla  extract 
Vz  teaspoon  cream  of  tartar 
1  tablespoon  confectioners'  sugar 

Adjust  oven  rack  to  the  lowest  posi- 
tion. Preheat  oven  to  325°F. 

In  double  boiler  melt  chocolate  over 
simmering  water.  Add  2  tablespoons 
sugar,  cinnamon  and  boiling  water; 
whisk  until  completely  smooth.  Cool. 

Sift  flour,  IV2  cups  sugar,  baking 
powder  and  salt  into  a  large  bowl. 
Make  a  wide  well  in  center.  Add  oil, 
then  egg  yolks,  water  and  vanilla. 
Whisk  until  smooth;  set  aside. 

In  large  mixer  bowl  beat  egg  whites 
until  frothy.  Add  cream  of  tartar  and 
beat  until  very  stiff  peaks  form.  Grad- 
ually pour  yolk  mixture  in  a  thin, 
steady  stream  into  beaten  whites;  fold 
in  gently. 

With  a  rubber  spatula,  gently  fold 
one  third  of  the  vanilla  batter  into  the 
cooled  chocolate-cinnamon  mixture. 
Pour  half  the  vanilla  batter  into  an 
ungreased  10-inch  tube  pan.  Top  with 
half  the  chocolate  batter;  repeat.  With 
a  long,  thin  knife  or  narrow  spatula, 
swirl  gently  through  batters  to  mar- 
bleize.  Bake  1  hour  15  minutes  or  until 
a  toothpick  inserted  halfway  between 
tube  and  side  of  pan  comes  out  clean 
and  cake  springs  back  when  touched 
gently.  Immediately  invert  pan  onto  a 
funnel  or  bottle;  let  hang  until  com- 
pletely cool. 

To  loosen,  run  a  metal  spatula  or 
knife  around  side  and  tube.  Invert  pan 
again  and  remove  cake.  Turn  cake  up- 
right onto  serving  plate.  Sprinkle  with 
confectioners'  sugar.  Makes  16  serv- 
ings, 230  calories  each. 

GINGER  CHIFFON  CAKE 


1  tablespoon  baking  powder 
V/z  teaspoons  ginger 
1  teaspoon  salt 
Vz  teaspoon  cinnamon 
V*  teaspoon  ground  cloves 
Vz  cup  salad  oil 
5  eggs,  separated,  plus  3  egg 
whites,  at  room 
temperature 
Vz  cup  water 

Va  cup  unsulfured  molasses 
Vz  teaspoon  cream  of  tartar 
Whipped  cream  (optional) 


Adjust  oven  rack  to  the  lowest  po 
tion.  Preheat  oven  to  325°F. 

Sift  flour,  sugar,  baking  powd 
ginger,  salt,  cinnamon  and  cloves  i 
a  large  bowl.  Make  a  wide  well  in  ce 
ter.  Add  oil,  then  egg  yolks,  water 
molasses.   Whisk  until   smooth;   2 
aside. 

In  large  mixer  bowl  beat  egg  whi 
until  frothy.  Add  cream  of  tartar 
beat  until  very  stiff  peaks  form.  Gra 
ually  pour  yolk  mixture  in  a  thi 
steady  stream  into  beaten  whites;  fol 
in  gently.  Pour  batter  into  an  u: 
greased  10-inch  tube  pan.  Bake  1  hov| 
20  minutes  or  until  toothpick  inserb 
halfway  between  tube  and  side  of  p 
comes  out  clean  and  cake  springs  ba 
when  touched  gently.  Immediately  i 
vert  pan  onto  a  funnel  or  bottle;  1 
hang  until  completely  cool. 

To  loosen,  run  a  metal  spatula 
knife  around  side  and  tube.  Invert  p 
again  and  remove  cake.  Turn  cake  u 
right  onto  a  serving  plate.  Serve  wit 
whipped  cream.   Makes   16  serving: 
210  calories  each  without  cream. 

AMARETTO  CHIFFON  CAKE 


Prep  time:  15  minutes 
Baking  time:  55  minutes 


2Va  cups  sifted  cake  flour 
V/z  cups  sugar 
1  tablespoon  baking  powder 
1  teaspoon  salt 
Vz  cup  salad  oil 
5  eggs,  separated,  plus  3  egg 
whites,  at  room 
temperature 
Vz  cup  amaretto  liqueur 
Vi  cup  orange  juice 
Vb  teaspoon  almond  extract 
Vz  teaspoon  cream  of  tartar 
1  tablespoon  confectioners'  sugar 


i 


Adjust  oven  rack  to  the  lowest  posi- 
tion. Preheat  oven  to  325°F. 

Sift  flour,  sugar,  baking  powder  and 
salt  into  a  large  bowl.  Make  a  wide 
well  in  center.  Add  oil,  then  egg  yolks, 
liqueur,  orange  juice  and  almond  ex 
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I  THE  PERFECT  CAKE 

continued 

a  a  thin,  steady  stream  into  beaten 
/hites;  fold  in  gently.  Pour  batter  into 
.n  ungreased  10-inch  tube  pan.  Bake 
>5  minutes  or  until  toothpick  inserted 
lalfway  between  tube  and  side  of  pan 
omes  out  clean  and  cake  springs  back 
/hen  touched  gently.  Immediately  in- 
-ert  pan  onto  a  funnel  or  bottle;  let 
tang  until  completely  cool. 

To  loosen,  run  a  metal  spatula  or 
mife  around  side  and  tube.  Invert  pan 
igain  and  remove  cake.  Turn  cake  up- 
ight  onto  a  serving  plate.  Sprinkle 
vith  confectioners'  sugar.  Makes  16 
servings,  220  calories  each. 

MOCHA  CHIP  CHIFFON  CAKE 

^rep  time:  15  minutes 
Baking  time:  65  to  70  minutes 

3  squares  (1  oz.  each)  semisweet 

chocolate,  cut  into  v^-inch 

pieces 
2  cups  plus  4  tablespoons  sifted 

cake  flour 
IVa  cups  sugar 
1  tablespoon  baking  powder 
1  teaspoon  salt 
V2  cup  salad  oil 
5  eggs,  separated,  plus  3  egg 

whites,  at  room  temperature 


1  tablespoon  instant  espresso 
coffee  dissolved  in  V*  cup 
boiling  water 

Vi  cup  coffee-flavored 
liqueur 

V2  teaspoon  cream  of  tartar 

Adjust  oven  rack  to  the  lowest  posi- 
tion. Preheat  oven  to  325°F. 

Toss  chocolate  with  1  tablespoon 
flour;  set  aside.  Sift  remaining  flour, 
sugar,  baking  powder  and  salt  into  a 
large  bowl.  Make  a  wide  well  in  cen- 
ter. Add  oil,  then  egg  yolks,  coffee  and 
liqueur.  Whisk  until  smooth.  Stir  in 
chocolate  and  set  aside. 

In  large  mixer  bowl  beat  egg  whites 
until  frothy.  Add  cream  of  tartar  and 
beat  until  very  stiff  peaks  form.  Grad- 
ually pour  yolk  mixture  in  a  thin, 
steady  stream  into  beaten  whites;  fold 
in  gently.  Pour  batter  into  an  un- 
greased 10-inch  tube  pan.  Bake  65  to 
70  minutes  or  until  toothpick  inserted 
halfway  between  tube  and  side  of  pan 
comes  out  clean  and  cake  springs  back 
when  touched  gently.  Immediately  in- 
vert pan  onto  a  funnel  or  bottle;  let 
hang  until  completely  cool. 

To  loosen,  run  a  metal  spatula  or 
knife  around  side  and  tube.  Invert  pan 
again  and  remove  cake.  Turn  cake  up- 
right onto  a  serving  plate.  Makes  16 
servings,  330  calories  each.  End 


■  LOW  COUNTRY  CUISINE 

continued  from  page  93 
SHE-CRAB  SOUP 

pictured  on  page  92 

The  crab  roe  gives  this  delicate  soup  its 
name  and  its  wonderful  flavor. 

Prep  time:  20  minutes 
Cooking  time:  15  minutes 

2  to  3  tablespoons  butter,  divided 
Vs  cup  chopped  onion 
v'o  teaspoon  mace 

2  tablespoons  flour 

1  bottle  (8  oz.)  clam  juice 

2  cups  milk 

8  ounces  crabmeat 
V2  teaspoon  salt 
1/4  teaspoon  freshly  ground  pepper 

Crab  roe  (see  note)  or  1  hard- 
cooked  egg  yolk,  sieved 
V2  teaspoon  lemon  juice 
4  tablespoons  dry  sherry 

Paprika 

Chopped  parsley 

In  large  saucepan  melt  2  tablespoons 
butter  over  medium  heat.  Add  onion 
and  mace;  saute  until  onion  is  translu- 
cent, about  5  minutes.  Add  flour  and 
cook,  stirring,  1  minute.  Whisk  in 
clam  juice,  then  milk.  Add  crabmeat, 
salt  and  pepper;  cook,  stirring  occa- 
sionally, 10  to  15  minutes,     (continued) 


All  it  takes  is  a  morsel 
of  perfection. 
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Chocolate-Dipped  Fruit 

One  !  I Vi-oz.  pkg.  (2  c.)  Strawberries,  grapes, 

Nestle"5  Milk  Chocolate  Morsels  bananas,  apples, 

Wa  c.  vegetable  shortening  kiwi  or  pineapple 

Melt  over  hot  (not  boiling)  water,  Nestle  Milk  Chocolate 
Morsels  and  shortening;  stir  until  smooth*  Remove  from  he.it, 
but  keep  over  hot  water.  (If  chocolate  thickens,  return  to 
heat;  stir  until  smooth.)  Dip  pieces  of  fruit  into  chocolate; 
shake  off  excess.  Place  on  foil-lined  cookie 
sheets.  Chill  10-15  minutes  until 
chocolate  is  set.  Peel  off  foil.  Fruit 
may  be  kept  at  room  temperature  >  V 

nnrn   1    f-irinr     If  rKiirr^l'-ir**  Ku'rumin. 


m  COUNTRY  CUISINE 

itinued 

inwhile,  if  using  roe,  in  skillet 
remaining  1  tablespoon  butter 
nedium  heat.  Add  roe  and  cook, 
lg.  Remove  from  heat;  stir  in 
.  juice.  Stir  into  soup  or  add  egg 
if  substituting  for  roe. 
each  1-cup  serving,  pour  1  table- 
sherry  in  bottom  of  soup  bowl. 
;oup  and  sprinkle  with  a  little 
r.a  and  chopped  parsley.  Makes  4 
270  calories  each. 
e:  For  roe,  buy  2  or  3  female 
(the  female's  abdomen  is  broad; 
ale's  is  narrow  and  pointed).  In 
stockpot  bring  enough  salted  wa- 

cover  crabs  to  a  boil.  Plunge 
in  head  first.  Cover  and  return  to 
.  Simmer  12  to  15  minutes,  until 

turn  red.  Drain.  When  cool 
h  to  handle,  pick  out  meat  and 
id  reserve  separately  for  soup. 

SAVANNAH  SHRIMP  PIE 

pictured  on  page  93 

pie  in  the  true  sense  of  the  word, 
ie  cracker  crumbs  and  shallow 
take  it  seem  so. 

;ime:  15  minutes 
ig  time:  20  minutes 

ilespoons  butter 

3  chopped  onions 

spoon  celery  seed 

ich  mace 

l  (16  oz.)  tomatoes 

3  chili  sauce 

spoons  Worcestershire  sauce 

spoon  salt 

shes  red  pepper  sauce 

3  unsalted  cracker  crumbs 

unds  shrimp,  shelled  and 

Jeveined 

ilespoon  chopped  parsley 

sat  oven  to  375°F.  In  medium 
t  melt  butter  over  medium  heat, 
nions,  celery  seed  and  mace;  sau- 
;il  onions  are  translucent,  5  min- 
Add  tomatoes  with  liquid,  chili 
,  Worcestershire  sauce,  salt  and 
r  sauce.  Remove  from  heat.  Stir  in 
sr  crumbs  and  shrimp.  Transfer  to 
low  2-quart  casserole  or  pie  plate. 
20  minutes.  Sprinkle  with  pars- 
takes  4  to  6  servings,  295  calories 
)er  4,  195  calories  each  per  6. 

SPOON  BREAD 

pictured  on  page  93 

zxture  resembles  that  of  a  souffle 
•  than  a  bread. 


%  teaspoon  salt 
1  cup  yellow  cornmeal 
3  eggs,  at  room  temperature 
and  separated 
Dash  red  pepper  sauce 
1  teaspoon  baking  powder 

Preheat  oven  to  375°F.  Grease  a  IV2- 
quart  souffle  dish  or  deep  casserole. 

In  saucepan  heat  milk,  butter  and 
salt  until  milk  is  hot  and  butter  is 
melted.  Whisk  in  cornmeal  and  cook, 
stirring,  until  thick,  about  30  seconds. 
Remove  from  heat. 

In  medium  bowl  lightly  beat  egg 
yolks.  Gradually  whisk  about  one 
third  of  the  cornmeal  mixture  into 
yolks;  whisk  yolk  mixture  back  into 
cornmeal.  Stir  in  red  pepper  sauce. 

In  mixer  bowl  beat  egg  whites  until 
stiff  but  not  dry.  Stir  baking  powder 
into  cornmeal  mixture,  then  fold  in  egg 
whites.  Bake  30  minutes  or  until  gold- 
en. Makes  4  to  6  servings,  310  calories 
each  per  4,  210  calories  each  per  6. 

RED  RICE 

pictured  on  page  93 

This  dish  is  named  for  the  intense  color 
contributed  by  the  tomatoes. 

Prep  time:  25  minutes 
Cooking  time:  35  minutes 

1  can  (16  oz.)  crushed  tomatoes 

1  cup  long-grain  rice 
Vz  cup  water 

2  tablespoons  tomato  paste 
IV2  teaspoons  salt 

Vz  teaspoon  ground  red  pepper 

3  slices  bacon,  diced 
1  cup  diced  onions 

Vz  cup  diced  green  pepper 

In  medium  saucepan  combine  toma- 
toes, rice,  water,  tomato  paste,  salt  and 
red  pepper.  Cover  and  set  aside. 

In  medium  skillet  cook  bacon  over 
medium-high  heat  until  crisp.  Re- 
move with  a  slotted  spoon  and  drain  on 
paper  towels.  Add  onions  to  skillet  and 
saute,  stirring  occasionally,  until 
translucent,  about  5  minutes.  Add 
green  pepper  and  cook  1  minute  more. 

Add  vegetables  to  rice  mixture.  Cov- 
er and  bring  to  a  boil  over  medium- 
high  heat,  stirring.  Reduce  heat  and 
simmer  covered,  stirring,  25  to  35  min- 
utes, until  rice  is  tender.  Stir  in  bacon. 
Makes  4  to  6  servings,  310  calories 
each  per  4,  205  calories  each  per  6. 

EXTRAORDINARY 
SWEET  POTATO  PIE 

pictured  on  page  92 

We  got  this  recipe  from  dancer  Judith 

t .•___    r j. /iL.  a  ?' .•_   /!.•;_.. 


Va  cup  raisins 

Va  cup  cognac  or  brandy 

2  cups  all-purpose  flour 
Vi  teaspoon  salt 
%  cup  shortening,  chilled 

5  to  6  tablespoons  ice  water 

2  large  sweet  potatoes 

(about  1  lb.),  peeled,  cut 

into  large  chunks 
4  tablespoons  butter,  softened 
V2  cup  sugar 

3  eggs,  separated 

Vz  cup  evaporated  milk 

1  can  (8  oz.)  crushed  pineapple 

in  juice,  drained 
%  teaspoon  cinnamon 
v8  teaspoon  nutmeg 

8  large  marshmallows.  halved 
20  miniature  marshmallows 


Soak  raisins  in  cognac  1  hour  t 
plump.  In  bowl  combine  flour  and  sal 
With  pastry  blender  or  2  knives,  cut  i 
shortening  until  mixture  resemble 
coarse  crumbs.  With  a         (continued 


Journal  Shopping  Center 

IN  STYLE 

Page  55:  Dress.  Donna  Karan,  New  York;  hose.  Christian  Dion 
earrings,  Les  Bernard;  bracelets.  Les  Bernard  and  Erwin  Pearl. 
All  makeup  by  Clarion;  Moisturizing  Makeup  in  Ivory  Bisque; 
Translucent  Finishing  Powder  in  Translucent  Light;  Clarion 
Color  Group  2  Pink  Champagne  Enhancing  Blush  Duo  in  Icy 
Pink;  Clarion  Color  Group  3  Caribbean  Coastline  Wearproof  Eye 
Shadows — Conch  Pink  on  brow  bone.  Pewter  on  lid.  Eye  definer 
Lining  Pencil  in  Royal  Plum;  Luxurious  Lash  Mascara  in  Rich 
Black;  Clarion  Color  Group  2  Lasting  Color  Lipstick  in  Pome- 
granate. 

Page  56:  Unitard,  Jacques  Moret;  socks,  Mimi  Loverde  Ameri 
ca.  NYC;  sneakers,  Keds. 

Page  58:  Skirt  and  top,  Joan  Vass  USA;  hose.  Givenchv;  shoes, 
9  West. 

Page  64:  Left;  skirt,  Calvin  Klein  Sport  Petites;  polo  and  cardi- 
gan Russ  Russ  Studio;  belt,  Johnny  Farah  at  Showroom  Seven; 
hose,  Givenchy.  Right:  dress  and  cardigan,  Ricky  Smithline; 
bracelet,  Les  Bernard;  hose,  Givenchy. 

Page  66:  Turtleneck,  Gitano;  jacket;  Guess?  by  Georges  Mar- 
ciano;  glasses,  Alain  Mikli;  bracelet,  Mario  Salrucci  at  Frag- 
ments; earrings.  Martha  Sturdy  at  Fragments;  scarf,  Echo. 
VANNA  SPEAKS 

Pages  94—95:  Crystal  earrings  and  hoop  earrings,  Ooh!  Paris, 
110  East  Ninth  St.,  Los  Angeles,  CA  90079.  Peach  and  gray 
outfit.  California  Heat/Overheat,  1125  East  14  St.,  Los  Angeles, 
CA  90021. 213-622-571 1.  Yellow  and  white  outfit  and  belt.  Gene 
Ewing/Bis.  110  East  Ninth  St..  Los  Angeles,  CA  90079, 213-628- 
3556.  Hair  and  makeup.  Zcnobia  for  Lilla  Fowle,  5511  Ventura 
Blvd.,  Van  Nuys.  CA  91401. 
INSIDE  THE  SUPER  SPAS 

Page  96:  Inset:  biking  shorts,  Bonnie  August;  leotard,  Jacques 
Moret;  sweatshirt,  Mimi  Loverde  America,  NYC. 
Page  97:  Unitard,  Danskin;  socks,  Firenze  at  The  Limited; 
sneakers,  Keds. 
Page  99:  Swimsuit,  Speedo. 

Page  IO0:  Leggings,  Swipes;  shirt,  tank  and  sweatshirt,  Mimi 
Loverde  America.  NYC;  socks.  Burlington;  sneakers.  Reebok 
International. 

Page  101:  Left  photo:  leggings.  Bonnie  August;  top  and  socks. 
Mimi  Loverde  America,  NYC;  sneakers,  Keds.  Right  photo:  leg- 
gings and  shirt,  Mimi  Loverde  America,  NYC. 
A  FRESH  NEW  LOOK 

Pages  104—109:  All  items  available  at  Laura  Ashley,  714 
Madison  Ave.,  NYC  10021.  800-223-6917. 
Page    104:    Pillow,  "Bloomsbury";  windowseat  cushion  and 
drapes.  "Charleston  Grapes";  tieback,  "Charleston  Border;  tea 
set,  "Alice." 

Page  1  OS:  Top:  drapes,  "Queen  Mary";  tablecloth,  "Jade"  chintz 
trimmed  with  wool  bullion  fringe;  wall  covering,  "Cirque"  fabric. 
Bottom:  drapes,  "Blueberry"  chintz;  seat  cover,  "Regency  Stripe"; 
table  draped  in  "Petra"  fabric;  wall  covering,  "Nutmeg"  vinyl. 
Page  106:  Wall  covering,  "Cirque"  vinyl;  table  skirt,  drapes 
and  pillows,  "Buttermilk"  chintz. 

Page  1 07:  Top:  tablecloth  and  dining  chair  slipcovers.  "Blooms- 
bury"  fabric;  table  skirt,  "Cirque";  pillows  and  festoon  window 
blinds,  "West  Wind"  fabric,  apricot  wall  paint  Bottom:  wall 
covering,  "Lyme  Regis"  vinyl;  curtains  and  slipcovers,  "Country 
Roses";  table  skirt,  "Rosamund";  upholstered  chair.  "Club 
Check"  fabric 

Page  108:  Linens.  Ticking  Stripe";  comforter  and  wicker  seat 
cushion,  "Priory"  fabric;  upholstered  chair,  "Chartres"  fabric 
yellow  and  white  chair.  "Cirque"  fabric;  pillows,  "Star  Patch- 
work"; cushions,  "Polyanthus." 

Page  1 09:  Top:  wall  covering,  "Shells"  vinyl  with  "Shoreline" 
border,  ceramic  tiling,  "Shells"  with  "Shoreline"  border,  drapes 
and  skirt  around  sink,  "Chartres." 
COOKING  FROM  THE  CUPBOARD 

Page  1 10:  Frosted  glass  platter  by  Savid  Studios  and  "Parasol" 
glasses  by  Eldoloft  from  New  Glass/Gallery  Nilsson,  138  Wooster 
St,  NYC  10012.  Painted  plate,  "Florida"  pattern,  by  Billy  Gold- 


•       *  I  •■■  '  I 


RESIDUE 
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Take  a  good  idng  look  inside 
new  duncan  hines  turtle  brownies. 


Chewy  Kraft®  caramel  melted  between  layers  of  rich 
iidge  brownie.  Crunchy  pecan  and  roasted  almond  bits 
hat  blanket  the  top.  You  can  bet  these  new 
"hocolate  Gourmet  Turtle  Brownies 
rill  get  snapped  up  fast! 


OW  COUNTRY  CUISINE 

ntinued 

gradually  stir  in  water  until  past- 
•ms  a  ball.  On  lightly  floured  sur- 
roll  pastry  into  a  12-inch  circle, 
sfer  to  a  10-inch  pie  plate;  flute 
i.  Prick  bottom  with  a  fork.  Re- 
•ate  30  minutes. 

sheat  oven  to  400°F.  Bake  pastry 
12  minutes,  until  lightly  golden. 
»ve  from  oven.  Reduce  oven  tem- 
ure  to  350°F. 

anwhile,  cook  sweet  potatoes  in 
y  salted  water  until  soft,  about 
inutes.  Drain  well.  Blend  sweet 
oes  with  butter  until  mashed, 
in  sugar  and  egg  yolks.  Stir  in 
is  with  their  liquid,  evaporated 
pineapple,  cinnamon  and  nut- 
Beat  egg  whites  until  stiff  but 
ry;  fold  into  sweet  potatoes.  Pour 
I  into  crust.  Bake  40  to  50  min- 
until  a  knife  inserted  in  center 
3  out  clean.  Arrange  marshmal- 
on  pie.  .Bake  5  minutes  more,  un- 
irshiaallows  are  lightly  browned, 
i  warm  or  at  room  temperature, 
is  10  to  12  servings,  450  calories 


try  cooking,  serves  this  shrimp  as  an 
appetizer  or  for  breakfast  on  grits! 

Prep  time:  15  minutes  plus  cooling 
Chill:  4  hours  or  overnight 

8  tablespoons  butter,  divided 

1  pound  shrimp,  peeled 

and  deveined 
V/z  tablespoons  dry  sherry 

2  tablespoons  lemon  juice 
%  teaspoon  salt 

1/4  teaspoon  ground  red  pepper 
Vs  teaspoon  freshly  ground  pepper 

In  medium  skillet  melt  4  tablespoons 
butter  over  medium-high  heat  until  it 
foams  and  just  begins  to  brown  (be 
careful  not  to  burn).  Add  shrimp  and 
cook,  stirring,  about  3  minutes.  Cool. 

In  food  processor  combine  shrimp 
with  pan  drippings,  sherry,  lemon 
juice,  salt  and  peppers;  process  20  sec- 
onds. Add  remaining  4  tablespoons 
butter;  process  just  until  blended, 
about  20  seconds.  Transfer  to  a  2-cup 
loaf  pan  or  bowl  lined  with  plastic 
wrap.  Cover  and  refrigerate  for  4 
hours.  Makes  about  2  cups,  35  calories 
per  tablespoon. 


Prep  time:  30  minutes 

Baking  time:  60  minutes  for  rabbit,  4 

minutes  for  chicken 


fleofji 


Vz  cup  all-purpose  flour 
1  teaspoon  salt 
1  teaspoon  paprika 
V2  teaspoon  ground  red  pepper 
Vz  cup  milk 
1  egg,  lightly  beaten 
Vz  cup  sesame  seed  (benne), 

toasted 
Vz  cup  ground  unsalted  peanuts 
2V2-pound  rabbit,  cut  up,  or  2 
pounds  skinless  chicken 
thighs 
4  tablespoons  butter,  melted 


i 


0 


all- 
» cup  cor 

I  pound, 


Preheat 
at 


Preheat  oven  to  425°F.  Grease  a  heav^asecon 
jelly-roll  pan  or  large  roasting  pan  | 
Heat  in  oven. 

In  shallow  dish  combine  flour,  salt  1 
paprika  and  red  pepper.  In  mediun  lit 
bowl  combine  milk  and  egg.  In  anothe:  u 
shallow  dish  combine  sesame  seed  anc  le  1 
peanuts.  Dip  rabbit  or  chicken  in  sea 
soned  flour,  shaking  off  excess.  Dip  ii 
egg  mixture,  then  roll  in  sesame-pea 
nut  mixture.  Place  on  hot  pan  in  oven 
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FRIED  OKRA 


ireful — these  are  addictive!  Bet  you 
n't  eat  just  one. 

*ep  time:  10  minutes 

joking  time:  4  to  5  minutes  per  batch 

Salad  oil  for  frying 
eggs 

tablespoon  water 
:  cup  all-purpose  flour 
cup  cornmeal 

pound  okra,  with  tops  cut  off 
Salt 

i  deep-fat  fryer  heat  oil  to  350°F. 
Preheat  oven  to  200°F.  In  shallow 
sh  beat  eggs  with  water.  Place  flour 
l  a  sheet  of  wax  paper,  cornmeal 
i  a  second  sheet.  Working  in  batches, 
p  okra  in  flour,  shaking  off  excess. 
ip  in  egg,  then  in  cornmeal.  Cook 
atil  golden,  about  4  to  5  minutes, 
rain  on  paper  towels.  Keep  warm 
hile  cooking  remaining  okra.  Sprin- 
le  with  salt.  Makes  6  servings,  240 
dories  each. 

PLANTATION  RICE  MUFFINS 

wonderful  addition  to  any  dinner 
lenu.  (The  pepper  sneaks  up  on  you!) 


2  teaspoons  baking  powder 
Vz  teaspoon  salt 
Va  teaspoon  freshly  ground  pepper 

1  cup  cold  cooked  rice 

2  eggs,  beaten 
1  cup  milk 

4  tablespoons  butter,  melted 

Preheat  oven  to  425°F.  Grease  twelve 
muffin-pan  cups. 

In  bowl  combine  flour,  baking  pow- 
der, salt  and  pepper.  Stir  in  rice.  In 
small  bowl  combine  eggs,  milk  and 
melted  butter;  stir  into  rice  mixture. 
Spoon  batter  evenly  into  muffin  cups. 
Bake  25  minutes  or  until  golden.  Serve 
warm.  Makes  12,  160  calories  each. 

CHARLESTON  MUD  HENS 

Meringue-topped,  pecan-studded  cook- 
ies with  a  charming  name. 

Prep  time:  25  minutes 
Baking  time:  20  minutes 

VA  cups  all-purpose  flour 
1  teaspoon  baking  powder 

Pinch  salt 
V*  cup  butter,  softened 
%  cup  granulated  sugar 
3  eggs,  at  room  temperature 
3  tablespoons  bourbon 


and  flour  a  cookie  sheet. 

Combine  flour,  baking  powder  and 
salt.  In  bowl  cream  butter  and  granu- 
lated sugar  until  light  and  fluffy.  Sep- 
arate 2  eggs.  Add  yolks  one  at  a  time, 
then  1  whole  egg,  beating  well.  Stir  in 
bourbon.  Beat  in  dry  ingredients.  Pat 
dough  into  an  llxlO-inch  rectangle  on 
prepared  cookie  sheet. 

In  bowl  beat  2  egg  whites  until 
frothy.  Add  brown  sugar  and  beat  un- 
til stiff  peaks  form.  Spread  over  dough. 
Sprinkle  with  nuts.  Bake  20  minutes. 
Cool  on  cookie  sheet.  Cut  into  2V2x2- 
inch  bars.  Makes  25, 145  calories  each. 

BUTTERMILK  RUM  ICE  CREAM 

An  ice  cream  that  is  so  refreshing  if  11 
fool  the  buttermilk  haters  of  the  world. 

Prep  time:  5  minutes 

Freezing  time:  25  to  35  minutes 

1  quart  buttermilk 

2  cups  heavy  or  whipping  cream 
IV2  cups  sugar 

Va  cup  dark  rum 
Pinch  salt 

Combine  all  ingredients;  stirring  until 
sugar  is  dissolved.  Transfer  to  ice- 
cream maker  and  freeze  according  to 


SUPER  SPA  DIET  PLAN 

ued  from  page  101 

weight-loss  program  is  complete 
aut  a  proper  eating  plan,  and  this 
1  from  the  Golden  Door  provides 
;he  daily  nutrients  your  body 
s.  The  1,250-calorie-a-day  diet  is 
n  fat,  salt  and  sugar,  and  high  in 
ilex  carbohydrates.  Be  sure  to 
e  at  least  eight  glasses  of  water  a 
>ut  no  more  than  three  cups  of  tea 
jcaffeinated  coffee  per  day.  You 
have  as  much  herbal  tea  as  you 
,  Stick  with  the  meal  plan  until 
weight  stabilizes.  Then  add  an 
i  100  calories  a  day  for  a  week.  If 
fain  weight,  go  back  to  1,250  calo- 
per  day.  The  goal  is  to  find  your 
weight,  one  that  you  should 
tain  for  life.  Remember:  Check 
your  doctor  before  starting  this  or 
iiet. 

IDAY 

kfast  *Muesli 

h  Melon  half,  vegetable  pizza 
er    Spinach    salad    with    mush- 
s  and  rosemary  dressing;  3  oz. 
led  salmon  with  dill  sauce;  pear 
poached  in  2  tablespoons  cassis 

SDAY 

kfast  Poached  egg  with  Vfe  slice 
3  wheat  toast;  grated  apple  sprin- 
with  cinnamon  and  raisins 
h  *Marinated  Szechuan  Chicken 
I,  fresh  sliced  pineapple 
er  Green  salad  with  low-fat  dress- 
baked  potato  stuffed  with  diced 
Y,  green  onions,  cottage  cheese, 
>  and  broccoli;  one  cup  fresh  fruit 

INESDAY 

kfast  Fresh  fruit,  low-fat  yogurt 
le  given 
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ilicious  recipes  for  a 
sual  get-together 
d  an  elegant  buffet 
.  plus  answers  to 


Lunch  Pasta  (2  oz.)  primavera  (tossed 
with  blanched  carrots,  zucchini,  red 
onion,  broccoli,  green  pepper)  with  ba- 
sil dressing;  chilled  berries 
Dinner  Winter  squash  soup;  3  oz. 
baked  sea  bass;  baked  apple 

THURSDAY 

Breakfast  Low-fat  cheese  and  tomato 
slice  on  V2  slice  whole  wheat  bread 
Lunch  Poached  chicken  breast  with  or- 
ange-mustard sauce;  chilled  grapes 
Dinner  Watercress  salad  with  thyme 
dressing;  3  oz.  veal  parmesan  with  an- 
gel hair  pasta,  julienned  vegetables 
and  *Marinara  Sauce;  lime  sorbet 

FRIDAY 

Breakfast  *Muesli 

Lunch  Golden  Door  Cobb  Salad  (3  oz. 
crabmeat,  1  oz.  low-fat  Gouda  cheese, 
diced  green  and  red  pepper  on  shred- 
ded lettuce)  with  mustard  dressing; 
sliced  kiwifruit  and  papaya 
Dinner  Red  and  white  cabbage  salad 
with  apples  and  chives;  3  oz.  char- 
broiled  swordfish  with  red  pepper-saf- 
fron sauce;  new  potato  sticks;  steamed 
winter  vegetables;  melon  half 

SATURDAY 

Breakfast  V2  fresh  papaya;  Vz  cup  low- 
fat  cottage  cheese 

Luncheon  Cheese  enchilada  with 
salsa;  melon  wedge 

Dinner  Green  salad  with  croutons  and 
Parmesan  cheese;  3  oz.  sauteed  scampi 
Provencal;  rice  pilaf;  strawberries 
topped  with  crushed  amaretto  cookies 

SUNDAY 

Breakfast  Broiled  grapefruit  with  honey 
Brunch  Zucchini  omelet;  fresh  fruit 
Dinner  Sprout  salad  with  fresh  gin- 
ger-soy    dressing;     baked     chicken 
breast;  Vz  sliced  banana  with  ice  milk 

MARINATED  SZECHUAN  CHICKEN  SALAD 

Prep  time:  15  minutes  plus  marinating 
Cooking  time:  16  minutes 

Dressing 

5  large  fresh  basil  leaves 
Vs  teaspoon  crushed  red  pepper 

1  teaspoon  Szechuan 

peppercorns 
V«  cup  grated  fresh  ginger 

1  garlic  clove,  crushed 

2  tablespoons  honey 
Vi  cup  soy  sauce 

Vi  cup  red  wine  vinegar 
V«  cup  Oriental 
sesame  oil 
V2  cup  water 

3  boneless,  skinless  chicken 


6  green  onions,  chopped  fine 
Fresh  fruit, 
for  garnish 

Dressing:  In  blender  or  food  process 
combine  all  ingredients;  process 
smooth.   Reserve  %   cup.   Marin 
chicken  in  remaining  dressing  1  hot] 
Preheat  broiler.  Broil  chicken  2  m 
utes  per  side.  Reduce  oven  to  350' 
Transfer  chicken  to  a  baking  p 
Bake  until  cooked  through,  about 
minutes.  Cool;  slice  into  thin  strips 
Salad:  Divide  lettuce,  cabbage,  carr< 
and  green  onions   among  6   chill 
plates.  Place  4  or  5  chicken  strips 
each.  Spoon  on  2  tablespoons  dressi 
and  garnish  with  fruit.  Makes  6  sei 
ings,  360  calories  each  without  fruit 

MARINARA  SAUCE 


Prep  time:  10  minutes 
Cooking  time:  40  minutes 


alp  c 


1 
foodies  fi 


V4  cup  chopped  carrot 
V4  cup  chopped  celery 
1/4  cup  chopped  onion 
Vi  cup  chopped  green  pepper 

5  tomatoes,  chopped 
V«  pound  sliced  mushrooms 
1A  cup  dry  white  wine 

2  tablespoons  chopped 
fresh  basil 

2  tablespoons  chopped  fresh 
rosemary 

2  tablespoons  chopped 
fresh  thyme 

1  bay  leaf 
V*  teaspoon  freshly  ground  peppefiroeat 

1  teaspoon  minced  garlic 

1  can  (18  oz.)  low-salt  tomato  juicL 
Vi  cup  water 


K 


In  large  skillet  combine  vegetabl<  |gji 
and  wine.  Cover  and  steam  2  minute 
over  high  heat.  Add  remaining  ingr 
dients  and  simmer  uncovered  40  mil lC 
utes.  Transfer  to  blender  or  food  pn 
cessor  and  puree  until  smooth.  Mak 
4  cups,  100  calories  per  cup. 


MUESLI 


Prep  time:  10  minutes  plus  soaking 
Cooking  time:  none 


6  sun-dried  black  mission  figs 
%  cup  oats,  toasted 
%  cup  water 
V2  apple,  chopped 
V4  teaspoon  cinnamon 

1  banana,  sliced 

1  cup  plain  low-fat  yogurt 

8  almonds  or  hazelnuts, 
chopped 
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Chop  figs  and  combine  with  oats  i: 
bowl;  add  water  and  soak  overnight. 
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What  a  little  Noodling 
can  do  forfourSalad.  t 


#2  in  a  series  from  La  Choy9 


We  could  write  pages  of 
ibulous,  simple  ways  to  give  your 
veryday  salad  an  unexpected 
Oriental  touch.  If  you  haven't 
tried  it  before,  let  us  assure  you 
I    ifs  as  simple  as  can  be.  Keep 
these  three  thoughts  in  mind 
nd  you  can't  lose. 

Keep  it  simple.  Don't  overdo 
L  It  can  be  as  easy  as  substituting 
runchy  La  Choy®  Chow  Mein 
foodies  for  your  usual  croutons  or 
dding  a  few  dashes  of  La  Choy 
!oy  Sauce  to  your  oil  and  vinegar. 

Keep  your  balance.  Balanc- 
ng  both  textures  and  colors  not 
>nly  creates  beautiful-looking 
alads  but  it  will  help  bring  out 
lelicate  tastes  as  well.  In  chicken 
alad,  for  example,  La  Choy 
sliced  Water  Chestnuts  offer  an 
mexpected  crispy  complement  to 
ender  chicken. 

Be  adventurous.  Try  new 
ngredients  and  experiment  with 
lifferent  combinations.  Improvis- 
ng  is  perhaps  the  oldest  of  Oriental 
:ulinary  traditions. 

To  help  get  you  noodling, 
lere's  a  simple  recipe  for  one 
istounding  Chinese  Chicken 
Salad. 


Dressing 

3%  Tbsp.  La  Choy  Soy  Sauce 

2  Tbsp.  each:  vegetable  oil  and  rice 
vinegar 

1  Tbsp.  sugar 

Vi  tsp.  each:  garlic  powder,  pepper  and 
sesame  oil 

Salad 

3  cups  tom  lettuce 
1 Vi  cups  chopped,  cooked  chicken 

1  (8-oz.)  can  La  Choy  Sliced  Water 
Chestnuts,  drained 
Vz  cup  julienne  carrots 
Vi,  cup  diagonally  sliced  green  onions 
\i  cup  chopped  red  cabbage 
1  (5-oz.)  can 
La  Choy  Chow 
Mein  Noodles 


In  small  bowl,  whisk  together 
dressing  ingredients;  set  aside.  In  large 
bowl,  combine  remaining  salad  ingredi- 
ents except  chow  mein  noodles.  Just 
before  serving,  toss  salad  with  dressing 
and  top  with  chow  mein  noodles.  Makes 
4  to  6  servings. 

Variation.  Substitute  La  Choy 
Bamboo  Shoots  and  frozen  Pea  Pods  for 
water  chestnuts  and  cabbage. 
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FORK  FOR  A  JERK? 

itinued  from  page  53 

du  have  a  complaint,  talk  about  it 
e  future  tense.  Don't  say,  "You 

invite  me  to  the  Friday  manage- 
meetings."  Say,  "I'd  like  to  come 
:  Friday  management  meetings.  I 

I  can  make  a  contribution  when 
roup  discusses  sales  figures." 
isider  how  your  boss's  brain 
;.  For  example,  some  people  re- 
best  to  visual  information.  If 
s  true  for  your  boss,  it  might  help 

present  things  to  her  on  paper. 
:nowledge  your  supervisor's  point 
w.  Try  to  show  that  you  see  both 

of  an  issue;  then  demonstrate 
he  scales  tip  in  favor  of  the  action 
uggest. 

i  the  most  straightforward  meth- 
)u  can  in  dealing  with  your  boss. 

what  you  think  might  be  the 
point  of  view,  then  ask  directly  for 
you  want.  You  can  then  say  sin- 
,  "I'm  being  straight  with  you,  and 
t  you  to  be  straight  with  me." 
tie  out  of  the  meeting  with  a  plan 
ion.  Set  a  date  for  another  confer- 

and  make  these  meetings  seem 
jusiness  as  usual.  If  you  call  a 
ng  only  when  something  breaks 
,  you'll  be  seen  as  a  complainer. 

Your  boss's  reactions 

ally,  people  go  through  three 
in  responding  to  a  problem.  First 
leny  there's  a  problem.  Then  they 
;  there's  a  problem,  but  they  re- 
;o  accept  responsibility  for  it.  Fi- 

they  admit  they  can  do  some- 

about  it.  Help  your  boss  move 
gh  these  steps  to  a  solution, 
lr  boss  may  be  sincerely  sur- 
1  by  the  difficulties  you  bring  up. 
p  to  you  to  explain  clearly  and 
y  just  what  the  problem  is. 
sn  if  your  boss  resists  in  a 
jhtforward  manner,  try  to  deal 
his  response.  Ask  the  boss  why  he 
;s.  This  will  give  you  ammunition 
tunterarguments  or  tell  you  how 
seated  his  opposition  is. 
(ie  bosses  will  use  passive  resis- 
.  The  boss  complies  with  the  de- 
[,  but  just  barely  and  with  no  real 
tion  of  redressing  the  grievance. 

postponements  are  legitimate,  of 
e,  but  others  a~e  just  excuses, 
inter  this  type  of  resistance  by 
ig  polite  attention  to  it:  "You  keep 
ng  off  the  reorganization  we  dis- 
d.  I  sense  that  you  really  don't 

to  do  it."  This  may  get  you  what 
/ant.  At  the  very  least,  it  will  put 
doss   on   notice   that   you   know 


■  STRESS  &  DISEASE 

continued  from  page  40 

should  we  try  to.  Would  the  astro- 
nauts have  given  up  the  chance  to  or- 
bit earth  just  because  their  immune 
systems  were  strained  on  splashdown? 
Would  you  avoid  moving  to  a  new 
house  or  taking  a  vacation  just  to 
avoid  the  possible  stress?  Restricting 
stress  often  means  restricting  life. 

The  answer  to  the  dilemma  of  how  to 
experience  life  while  avoiding  the 
harmful  effects  of  stress  involves  mini- 
mizing the  amount  of  negative  stress  in 
your  life  and  learning  how  to  cope  with 
it  when  it  occurs. 

It's  true,  for  instance,  that  the  life 
events  listed  on  the  Holmes-Rahe  scale 
are  difficult  for  everyone.  Getting 
fired — or  even  just  changing  jobs — is 
traumatic.  But  it's  more  traumatic  for 
some  than  for  others.  Someone  ha- 
rassed by  a  tyrannical  and  arbitrary 
boss,  for  example,  would  find  that  get- 
ting a  job  in  a  different  firm  is  a  posi- 
tive stress.  Not  changing  jobs  would  be 
a  negative  stress.  So  it's  impossible  to 
estimate  the  impact  of  any  one  of  these 
events  on  any  one  person. 

And  it's  also  how  you  cope  that 
makes  the  difference.  In  a  study  of 
phone  company  executives  in  high- 
stress  jobs,  Suzanne  Ouellete  Kobasa, 
Ph.D.,  associate  professor  of  psycholo- 
gy at  the  City  University  of  New  York, 
found  that  some  got  sick  more  often 
than  others.  What  distinguished  the 
hardy  group  from  the  others  was  atti- 
tude. "They  have  a  clear  sense  of  who 
they  are  and  what  their  values  are," 
Kobasa  says.  "The  hardy  ones  make 
the  most  of  a  situation." 

Personality  and  emotions 

The  power  of  repressed  emotions  to  in- 
fluence health  is  echoed  by  a  number 
of  doctors  who  treat  patients  with  clas- 
sic stress-related  illnesses,  such  as 
skin  disease  and  stomach  problems. 
Ted  A.  Grossbart,  Ph.D.,  a  Harvard 
Medical  School  clinical  psychologist 
and  co-author  of  Skin  Deep  (William 
Morrow,  1986),  says,  "No  matter  how 
painful,  feelings  themselves  cause  us 
less  trouble  than  our  efforts  to  protect 
ourselves  from  them.  When  we  don't 
experience  the  pain  of  difficult 
events — when  we  don't  feel  our  feel- 
ings— we  are  much  more  prone  to  de- 
velop physical  symptoms." 

What  physical  symptoms  a  person 
develops  appears  to  depend  more  on 
genes  than  on  the  type  of  stress  or 
personality.  Everyone  has  a  weak  sys- 
tem or  organ,  usually  determined  by 


chances  are  that  you,  too, will  expe 
ence  tension  in  your  stomach.  Peoj 
who  are  prone  to  stress  may  have 
variety  of  symptoms:  Ulcers,  eczer 
and  a  bad  back  are  common  ones.  I 
though  these  are  not  the  only  possibi 
ties,  it's  helpful  to  look  at  what  l 
searchers  say  about  them. 
The  stomach  While  ulcers  can 
treated  successfully  with  medicatic 
gastroenterologists  are  now  rethinkii 
the  role  of  stress  in  many  digesti' 
disorders.  The  reason?  Hormon 
found  in  the  gastrointestinal  tra  : 
have  also  been  discovered  in  the  brai 
Gastrin — a  hormone  that  stimulat 
gastric  acid  production — is  a  prime  e 
ample.  "Most  gastroenterologists  a: 
now  willing  to  recognize  that  if  there 
gastrin  in  the  brain,  it  must  be  doir  -: 
something,"  says  Howard  M.  Spir 
M.D.,  a  gastroenterologist,  professor  i 
medicine  and  director  of  the  Prograi 
for  Humanities  in  Medicine  at  Ya^ 
University  School  of  Medicine. 

To  the  American  Digestive  Disease 
Society   (ADDS),   a  patient-educatio  I::: 
group,  this  and  other  PNI  findings  ai      •- 
indication  enough  that  all  diseases  t 
the  gastrointestinal  tract  can  be  rela 
ed  to  stress.  These  diseases  and  con      : 
plaints    include    heartburn,    variou  j[)(Jgj$ 

forms  of  colitis,  spastic  colon  and  gas  

tritis.  "The  entire  digestive  tract  i 
nothing  but  a  series  of  muscles  tha  PUpl 
become  tense,"  says  Martin  I.  Hassnei  r:"n 
executive  director  of  ADDS.  "People  d  ul 
not  realize  they  are  experiencing  ter    \, 
sion  or,  to  be  precise,  muscular  cor 
tractions,  when  they  want  to  hit  some    -'" 
one  but  don't.  Or  when  they  want  t  | 
break  through  the  gridlock  at  a  bus  | 
intersection  but  can't." 

To  help  people  become  more  awarl 
of  hidden  tension  and  how  to  handle  illh 
ADDS    is    offering    an    audiocassetti 
called  SYRUP  (Symptom  Reeducatioi 
Program).  The  tape  costs  $20  and  cai 
be  ordered  from  ADDS,  7720  Wiscon 
sin  Avenue,  Bethesda,  MD  20814. 
The  skin  Shielding  other  organs  fron 
outside  forces,  the  skin  is  linked  to  th<  |  - 
brain  by  thousands  of  nerve  endings 
And  it  mirrors  your  emotions:  Embar 
rassment  causes  you  to  blush,  and  fea 
can  make  you  grow  pale.  So  the  skin  i 
especially    sensitive    to    events    anc 
states  of  mind. 

Even  when  the  cause  of  skin  diseas< 
is  clearly  physical — such  as  with  infec 
tion  or  chemical  irritation — most  der 
matologists  agree  that  stress  can  trig 
ger  outbreaks  or  make  them  worse 
This  is  true  of  itchy  conditions  espe 
daily,  says  Peter  Pochi,  M.D.,  profes 
sor  of  dermatology  at  Boston  Universi 
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KitchenAid  has  built  its  first       to-clean  wire. 
jfrigerators.  And  built  them  with  And  see  how  the  cantilevered 

le  quality  that  makes  these  new     shelves  let  you  change  storage 
jfrigerators  fitting 
Dmpanionsforthe 
imed  KitchenAid" 
ishwasher. 

Even  before 
3U  open  the  door,  you 
an  see  that  the 
.itchenAidTMK  ref  riger- 
tors  are  built  with 
jperior  materials 
nd  workmanship. 

The  handsome 
andle  is  sturdy,  die- 
ast  metal  which  will 
tanduptoyearsoftug- 
ing  far  better  than 
le  plated-plastic 
andles  of  other  makes. 

And  KitchenAid 
Bfrigerators  are  finished 
/itha  black  alum- 
uim  grill  along  the 
lottom  for  that  trim, 
lecorator  look. 

Open  the  door  to 
nany  more  examples 
if  KitchenAid  attention 
d  detail.  The  Crystal  Frost" 
helves  are  strong  tempered 
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space  in  almost  unlimited  ways 
to  meet  your  family's  needs  and 
[lass,  not  cheap  plastic  or  hard-       changing  shopping  list. 


Note,  too,  that  the  shelf 
hooks  are  made  of  sturdy  metal, 
so  they  will  stand  up  to  constant 
shelf  adjustments  year 
after  year. 

Everything  you  buy 
stores  more  easily,  too. 
Because  the  KitchenAid 
refrigerator  has  exclu- 
sive Roller  TracTMKcrispers, 
baskets  and  shelves. 
They  glide  out  smoothly 
on  rollers  instead  of 
scraping  along  as  in  other 
refrigerators. 

Now,  look  in  the 
big  freezer.  KitchenAid 
gives  you  a  freezer  light. 
Aroll-outbasketAn 
extra  shelf  for  more  con- 
venience. And  the  auto- 
matic ice-maker  comes 
factory-installed,  where 
most  other  brands 
make  you  install  one 
on  your  own. 

If  you're  thinking 
of  getting  a  refrigerator, 
you  owe  it  to  yourself 
to  see  the  beautiful  new 
KitchenAid  line. 

KitchenAid 
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liFE  CYCLE  AS 

as  its  wash  cycle. 


KitchenAid  has  built  its  first 
washer  and  matching  dryer. 
And  built  them  with  all  the  quality 
and  durability  of  the  famed 
KitchenAid  dishwasher. 

The  washer's  Sure-Scrub 
agitator  flexes  and  circulates  cloth- 
ing for  better  cleaning. 

And  its  reliability  matches  its 
outstanding  cleaning.  The  heavy- 
duty  motor  utilizes  a  direct-drive 
system,  rather  than  a  belt  system 
that  can  wear  out  in  time. 

Seethe  new  KitchenAid 
washer.  The  one  made  to  wash  'n 
wear,  'n  wear,  'n  wear. 

KitchenAid, 
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RESS  &  DISEASE 

inued 

g  with  no  physical  reason  to 

lit). 

probably  know  if  your  skin  dis- 

aggravated  by  stress.  If  conven- 
treatment  hasn't  worked,  or  the 
ion  has  returned,  you  might  fol- 
e  advice  of  psychologist  Gross- 
rid  "look  at  your  skin  disease  in 
jrent  way."  Grossbart  believes 
ny  persistent  skin  disease  is  a 
*  emotional  distress.  He  has  suc- 
ly  treated  patients  with  a  com- 
>n  of  hypnosis,  psychotherapy 
sualization. 

nek  Although  his  belief  is  con- 
sial  among  specialists,  John 

M.D.,  professor  of  clinical  reha- 
ion  medicine  at  New  York  Uni- 
r  School  of  Medicine  and  author 
d  Over  Back  Pain  (William  Mor- 
984),  suggests  that  specific  pain 
imes  of  the  neck,  shoulders,  back 
lttocks  are  caused  not  by  struc- 
abnormalities  but  by  tension, 
msion  constricts  the  blood  ves- 
ading  to  these  areas,  and  muscle 


temperament,"  he  says.  "As  our  lives 
become  more  complex,  we  generate 
more  and  more  tension." 

Treating  stress 

Since  the  mind  may  be  a  causative 
factor  for  a  disease,  can  it  be  used  to  do 
the  opposite,  to  heal?  A  number  of 
treatments  based  on  the  mind-over- 
body  principle  have  been  successfully 
tested  against  a  variety  of  stress-relat- 
ed syndromes  and  pain. 

The  methods  listed  below  appear  to 
work  against  stress-related  symptoms 
in  several  ways.  First,  there  is  a  grow- 
ing body  of  evidence — but  no  definite 
proof — that  they  have  a  positive  effect 
on  the  immune  system.  Second,  their 
effect  on  the  nervous  system  is  the  op- 
posite of  what  stress  produces:  lowered 
blood  pressure,  slower  heart  rate, 
slower  metabolism  and  relaxation  of 
muscles.  Finally,  if  used  daily,  they 
may  even  protect  you  from  stress  by 
making  you  less  sensitive  to  it. 

These  techniques  are  not  replace- 
ments for  traditional  medical  therapy. 
Doctors  emphasize  that  they  should  be 
used  in  conjunction  with  conventional 
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behavioral  medicine  department  of  ;  Jjj^Ti 

large  university  or  clinic. 

The  relaxation  response  The  under 

standing  of  the  relaxation  response,  ai  &  Wt 
inborn  mechanism  that  counteract 
the  harmful  effects  of  stress,  was  pio 
neered  by  Harvard  School  of  Medicim    -i  lis 
cardiologist  Herbert  Benson,  M.D.  On<      ::. 
simple  technique  to  learn  and  use  t<  ■  aample, 
elicit  the  relaxation  response  is  to  fo  -  -r:uai 
cus  your  mind  on  a  one-syllable  word 
the  sound  of  your  breath,  a  mantra  (fo]    :  a  w 
those  who  have  studied  transcendenta 
meditation)  or  even  a  short  prayer  foi  ;     :;. 
ten  to  twenty  minutes.  It  is  best  to  dc  •  ~i\ 
this  in  a  quiet  room,  in  a  comfortable 
position.  Most  people  find  sitting  in  ai    So,  c 
straight-backed  chair  works  best  foi 
them.  The  key  to  this  method  is  to  lei  , 
thoughts  pass   through  your  mine 
without  dwelling  on  them. 
Progressive    muscle    relaxation 
(PMR)   Another  simple  technique  tc 
elicit  the  relaxation  response,   PMR 
consists  of  tensing  and  then  relaxing  \^v, 
ten  to  twenty  muscle  groups.  In  doing  im%± 
this,  you  learn  the  difference  between 
how  it  feels  when  you're  relaxed  and  |ra 
when  you're  tense,  so  you  can  be  alert  ffit»fii( 
to  internal  clues  that  signal  you're  be-  m 
coming  tense. 

Close  your  eyes  and  release  as  much  L_« 
tension  as  possible.  Then  tense  specific  ^  ra 
muscles  (for  instance,  the  abdominals) 
for  five  seconds  while  relaxing  the  rest  t 
of  your  body,  and  release.  Breathe  nor-  \ ..  - 
mally,  except  hold  your  breath  when  t 
contracting  the  muscles  of  the  chest  I 
and  back,  and  exhale  when  you  release 
them.  If  thoughts  intrude,  try  to  pas-  | 
sively  disregard  them  and  refocus  on 
your  breathing. 

Biofeedback  This  method  uses  instru 
ments  to  monitor  certain  body  condi-  I 
tions — muscle  tension,  skin  surface 
temperature,  brain-wave  activity  and 
pulse — with  either  a  blinking  light  or 
a  sound.  While  connected  to  the  device, 
you  learn  to  modify  some  of  your  I 
body's  involuntary  functions  by  paying  I 
attention  to  the  tone  or  light.  In  effect, 
biofeedback  gives  you  a  concrete  mea- 
sure of  relaxation.  Once  you  have 
learned  how  to  regulate  these  func- 
tions to  induce  relaxation,  you  will  no 
longer  need  the  instruments. 
Hypnosis  and  imagery  All  hypnosis 
is,  in  effect,  self-hypnosis,  but  a  profes- 
sional should  monitor  you  at  first.  Ac- 
tually, the  word  hypnosis  is  really  a 
misnomer,  since  the  prefix  hypno 
means  sleep,  and  during  a  trance  you 
are  not  sleeping — you  are  conscious 
but  deeply  relaxed.  For  years,  skilled 
hypnotists    have    put    people    into 
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KIDS  AND  DRUGS 

continued  from  page  78 

ical.  What  Tim  did  in  coming  for- 
rd  and  saying  clearly  to  his  mom, 
ik,  I  think  I  have  a  problem,  is  quite 
pical.  Most  of  the  time,  kids  keep  it 
scret,  but  they  leave  a  lot  of  clues. 
•  example,  they  may  leave  the  end 
i  marijuana  cigarette  in  the  pocket 
i  jacket  Mom  is  taking  to  the  clean- 
.  In  a  way,  youngsters  like  Tim 
tit  their  parents  to  know,  because 
y  know  they're  doing  something  de- 
active — even  in  the  midst  of  having 
>ve  affair  with  drugs. 
rth:  So,  clearly,  if  it's  difficult  for 
st  kids  to  ask  for  help  in  a  straight- 
ward  way,  parents  need  to  look  for 
:se  clues.  Secretary  Bennett,  accord- 
;  to  the  handbook  put  out  by  the 
3.  Department  of  Education,  there 
!  many  signs  of  drug  abuse  that  par- 
;s  should  watch  for  in  their  children, 
lat  are  some  of  those  signs? 
I  Ham  Bennett:  To  start  with,  there 
s  signs  of  physical  deterioration, 
:h  as  memory  lapses  or  difficulty  in 
icentration,  indifference  to  hygiene 
i  grooming,  bloodshot  eyes,  dilated 
pils.  Then  there  are  changes  in  be- 
vior — especially  a  downward  turn  in 
100I  grades,  increased  absenteeism 
tardiness,  changes  in  friends,  pos- 
ision  of  large  amounts  of  money,  in- 
;ased  anger  or  hostility,  or  reduced 
•tivation,  energy,  self-discipline  or 
f-esteem. 

senthal:  It's  so  important  for  par- 
ts to  be  alert  to  these  clues,  because 
I,  as  a  parent,  have  suspicions,  it's 
ry  likely  that  my  youngster  may  in 
:t  be  using  drugs.  And  there  are 
lys  to  have  those  suspicions  con- 
med.  A  parent — during  a  routine 
ysical  examination  for  his  child — 
n  say  to  the  doctor,  "I'd  like  to  have 
/  youngster  screened  for  drugs." 
lat  remains  a  very  private  matter, 
mething  between  doctor,  parent  and 
ild.  It  has  nothing  to  do  with  any 
nstitutional  issues. 
yth:  That's  a  fascinating  insight  on 
ug-testing,  but  I  think  that  would  be 
hard  thing  for  a  parent  to  do. 
huster:  Yes,  but  you  probably 
juldn't  hesitate  to  ask  your  pediatri- 
in  to  test  for  lead  levels  if  you  sus- 
:cted  that  lead,  which  is  a  toxin,  was 
your  child's  environment.  Well,  I 
ibmit  to  you  that  drugs  are  toxins 
at  are  in  your  child's  environment, 
id  it  is  incumbent  upon  parents  to 
low  whether  those  toxins  are  affect- 
g  their  child. 
lyth:  Tim,  you  finally  got  over  your 


LONG-RANGE 
INVESTMENT. 


Here,  from  KitchenAid,"  is 
all  the  range  you'll  ever  need.  It's 
a  complete  cooking  center  in 
only  30  inches,  packed  with  state- 
of-the-art  technology. 

There's  a  solid-state  micro- 
wave oven  for  speedy  cooking.  A 
giant,  self-cleaning  lower  oven  that 
iets  you  bake,  roast,  and  broil 
to  perfection.  And  a  cooktop  with 
permanently-sealed  elements  for 
remarkably  easy  cleaning.  All 
backed  by  a  warranty  that  attests 
to  famed  KitchenAid  durability. 

Seethe  KitchenAid  eye-level 
range.  The  one  with  cooking  per- 
formance from  here  to  the  future. 

KitchenAid® 
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myself.  There  was  a  lot  of  pain,  a  lot  of 
tears.  But  for  me,  the  therapeutic  pro- 
cess was  learning  who  I  was,  learning 
to  like  myself,  with  all  my  weaknesses 
and  strengths — that  was  key. 
Blyth:  Do  you  still  feel  tempted  to 
take  drugs? 

Tim:  Oh,  of  course — no  doubt  about  it. 
When  I've  got  to  face  my  parents  and 
say,  Yes,  I  just  got  a  fifty-eight  on  my 
last  exam,  the  first  thing  that  clicks  in 
my  head  is  that  I  can  escape  all  this  for 
a  couple  of  hours  with  drugs.  But  then 
I  sit  down  and  say,  Wait  a  minute — I 
have  to  take  life  one  day  at  a  time,  and 
just  for  today,  I'm  not  going  to  use 
drugs.  There  are  even  times  when  I 
say,  Just  for  this  thirty  seconds  I'm  not 
going  to  use  drugs. 

Blyth:  We've  been  focusing  on  drugs 
exclusively,  but  what  about  alcohol 
abuse?  We  know  that  today,  in  most 
states,  it's  illegal  for  anyone  under 
twenty-one  to  drink.  What  role  can 
parents  play  in  discouraging  excessive 
drinking  by  their  children? 
Rosenthal:  It's  important  for  parents 
to  realize  that  their  own  behavior  is 
going  to  have  a  significant  effect  on 
their   children.    Kids   who   see   their 
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Schuster:  And  while  it's  true  that  al- 
cohol, used  in  moderation  by  adults,  is 
an  accepted  part  of  our  culture,  it's 
essential  for  parents  to  be  aware  that 
alcohol  is  nonetheless  a  drug — and  one 
that's  particularly  damaging  for  kids. 
It's  also  important  to  note  that  early 
alcohol  use  is  predictive  of  later  sub- 
stance abuse — that's  what  we  call  the 
gateway  theory. 

Blyth:  So  parents  do  in  fact  have  more 
influence  on  their  children  when  it 
comes  to  alcohol  and  drug  use  than 
they  realize? 

Bennett:  Absolutely.  Young  people 
identify  drugs  as  the  most  important 
problem  facing  them,  and  they  must 
know  where  adults  stand.  In  fact,  polls 
show  that  an  overwhelming  number  of 
teenagers — eighty  percent — think  that 
we  adults  should  be  clearer  and  firmer 
about  the  drug  issue.  Ideally,  all  the 
relevant  adults  in  a  child's  life — start- 
ing with  his  parents — have  to  be  in- 
volved so  that  there's  a  kind  of  conspir- 
acy to  the  good. 

Blyth:  But  even  when  we  do  our  best  to 
set  a  good  example  and  lead  a  model 
life,  once  teenagers  go  off  to  school,  they 
suddenly  know  the  names  of  drugs  par- 
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e  smile  that  belies  her  adventur- 

slightly  wild  nature.  Her  black 
■  and  brown  eyes  gave  her  an  at- 
tive  Mediterranean  look  that  I'm 
!  seemed  quite  exotic  in  North 
tie  Beach,  South  Carolina, 
t  some  point  Momma  met  and  fell 
)ly  in  love  with  a  young  man 
led  Nicky.  In  1953,  just  two  weeks 
re  they  were  to  wed,  Nicky  was 
;d  in  a  car  accident.  Not  long  after 
death,  she  left  her  hometown  and 
ed  to  Miami,  where,  within  a  few 
iths,  she  met  my  father,  Miguel 
el  Rosich,  or  Mike,  as  he  was 
jd.  He  worked  as  an  elevator  oper- 
,  and  he  was  extremely  handsome 
le  classic  Latin  sense. 
Tien  my  grandparents  met  Mike, 
r  were  less  than  thrilled.  They'd 
;r  really  known  anyone  from  a 
cground  different  from  their  own. 
itever  their  objections,  they  didn't 

my  mother  from  marrying  Mike 
arly  1956. 

lat  spring  Momma  found  out  that 
was  expecting,  and  on  February 
1957,  I  was  born.  They  named  me 
na  Marie,  after  my  grandmother's 
:hild  Vana  Worrell.  Momma  added 
second  n  just  to  be  different, 
nt  things  were  far  from  perfect.  My 
;nts  just  couldn't  live  together.  Be- 

my  first  birthday,  my  father  left 
and  Momma  and  I  moved  in  with 
grandparents. 

le  next  year,  Momma  met  and 
ried  the  man  I  would  always  think 
is  my  daddy,  Herbert  Stackley 
te,  Jr.  Soon,  we  settled  into  a  home 
ur  own  near  the  small  restaurant 
wned  in  our  town. 
y  1969  everyone  all  around  the 
ltry  was  getting  into  drugs  or 
esting  the  war,  but  none  of  that 
aed  to  affect  our  town.  At  twelve,  I 
d  school,  especially  spelling,  as  I 

a  photographic  memory.  My  most 
ising  concern  was  my  flat  chest.  I 
;  away  for  the  Mark  Eden  bust  de- 
per  and  did  the  exercises  every 
it,  all  the  while  praying  they 
Id  work.  As  it  turned  out,  though,  I 
just  a  late  bloomer, 
t  junior  high  school,  I  had  lots  of 


friends.  With  little  effort  I  made  good 
grades;  I  was  also  a  cheerleader,  and  I 
took  part  in  nearly  every  extracurricu- 
lar activity  the  school  offered. 

The  one  dark  note  of  those  days  was 
when  Momma  learned  she  had  cancer 
of  the  uterus.  Fortunately,  they'd 
found  it  early,  and  after  a  hysterecto- 
my she  recovered  quickly. 

Where  I  lived,  the  next  step  after 
high  school  was  usually  marriage.  The 
night  before  I  graduated,  Momma  and 
I  had  a  long  talk.  She  said,  "You  know, 
you  can  get  married  now  and  have 
kids  and  be  very  happy.  But  ten  years 
from  now,  you  may  wonder  what  it 
would  have  been  like  if  you'd  had  a 
career."  I  decided  to  follow  my  dream 
and  go  to  modeling  school  in  Atlanta. 

Out  on  my  own 

It  wasn't  long  after  arriving  in  Atlanta 
that  I  met  a  gorgeous  man.  He  had 
blond  hair  and  wore  lots  of  jewelry  and 
was  very  well  dressed.  His  name  was 
Gordy  Watson.  Fifteen  years  older 
than  I  and  divorced  with  three  chil- 
dren, he  made  a  very  comfortable  liv- 
ing selling  luxury  cars. 

By  Christmas  I  was  madly  in  love.  I 
spent  the  holiday  with  my  family,  and 
when  I  opened  my  two  presents  from 
Gordy,  Momma  had  to  scrape  me  off 
the  ceiling.  One  box  contained  a  beau- 
tiful diamond-and-emerald  ring,  and 
the  other  held  a  diamond  necklace. 

After  I  returned  to  Atlanta,  I  began 
to  see  that  modeling  school  was  a 
waste  of  time  and  decided  to  sign  with 
an  agent,  whom  I  found  in  the  Yellow 
Pages.  Within  a  few  weeks,  I  got  a  part 
in  an  industrial  film,  playing  a  sexy 
secretary.  I  loved  it.  Then  I  got  a  local 
commercial  for  a  car  dealer.  Soon  I  had 
lots  of  modeling  jobs. 

In  1978,  I  entered  the  Miss  Georgia 
Universe  beauty  pageant.  There  are 
all  kinds  of  tricks  you  can  use  in  a 
pageant,  but  the  only  one  I  ever  used 
was  to  coat  my  lips  and  teeth  with 
Vaseline.  When  you're  up  there  you 
get  so  nervous  and  thirsty,  it's  the  only 
way  to  keep  your  mouth  moist.  I  didn't 
win — I  came  in  fourth  runner-up — but 
it  was  a  great  experience. 

Just  a  few  weeks  after  the  pageant,  I 
went  on  the  first  of  several  interviews 
for  small  movie  parts,  but  none  of 
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these  jobs  came  through.  Still,  I 
came  more  certain  that  acting  w 
where  I  wanted  modeling  to  lead 
also  realized  that  I  couldn't  stay 
Atlanta  forever.  Sooner  or  later, 
have  to  move  to  Los  Angeles. 

That  decision  came  sooner  than 
thought  it  would.  Although  Gordy 
I  dated  each  other  exclusively  in  t 
beginning,  I  learned  that  he  liked 
see  other  women.  After  a  particulai 
difficult  period,  I  went  to  Las  Vegas 
a  ten-day  assignment.  While  I  v  i 
away,  I  thought  everything  over  a 
made  up  my  mind.  I  was  leavi 
Gordy  and  moving  to  LA. 

Hello,  Hollywood 

I  was  used  to  rejection,  but  I  did 
realize  that  you  had  to  be  really  toug] 
skinned  to  make  it  in  Hollywood 
would  talk  to  Momma  on  the  phoi 
but  I  never  let  on  just  how  bad  thin 
were.  Having  had  a  recurrence  of  ca 
cer,  she  had  enough  to  worry  about. 

When  things  didn't  start  happeni 
for  me  as  quickly  as  they  had  in  Atla 
ta,  I  started  eating.  Whole  pies,  caki 
meat  loaves,  a  dozen  doughnuts — ar 
thing.  It  didn't  take  me  very  long 
balloon  up  to  over  one  hundred  thii 
pounds,  twenty-five  pounds  above  r 
ideal  weight.  One  morning,  I  just  wo 
up  and  said,  "This  is  the  day!" 
cleaned  out  all  the  junk  food  and  i 
stocked  with  fresh  fruits  and  vegel 
bles,  started  exercising  and  dropp 
ten  pounds  in  a  flash.  The  last  fifte 
pounds  were  a  little  tougher,  but  1 1 
fused  to  give  up.  Once  I  knew  thai 
was  well  on  my  way,  I  began  feelii 
better  about  everything. 

I  started  thinking  about  getting  i 
LA.  agent,  and  once  I  did,  I  got  wo 
almost  immediately.  My  career  as 
model  in  Hollywood  took  off. 

But  just  as  everything  seemed  to 
going  so  well,  Momma's  health  took 
turn  for  the  worse.  The  doctors  told  h 
there  was  no  hope. 

On  her  last  night,  I  sat  by  her  be 
side,  rubbing  her  hands  and  telling  h 
how  much  I  loved  her.  She  didn't  ha 
the  strength  to  respond,  but  tea 
started  streaming  down  her  cheeks 
held  on  to  her  hand  tightly  ai 
thought  I  saw  her  trying  to  smile 
me.  Two  minutes  later  she  was  gon 

When  I  returned  to  Hollywood  I  w 
more  determined  than  ever  to  work 
movies  or  television.  For  that  I  needi 
a  personal  manager.  I  didn't  kncj 
where  to  find  one,  but  a  close  friei 
introduced  me  to  his  agent,  a  guy  I 
call  Tom.  I  signed  a  three-year  coi 
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Satin  Doll 

Four  hours  a  day  of  make-up 
and  wardrobe  make  me  look  good  for 
the  camera. 

Eight  hours  of  good  sleep  at  night 
help  me  look  even  better.  Because  I 
feel  better. 

That's  why  I  sleep  on  a  Spring 
Air®  Back  Supporter®  mattress  — the 
only  mattress  that  gives  me  the  firm 
support  I  need. 

I  wake  up  feeling  great  every 
morning.  Rested.  Relaxed.  Refreshed. 
A  new  person. 

That's  important  when  you  have 
to  spend  the  rest  of  thejiay  looking 
like  a  satin  doll. 
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more  movie  parts.  I  had  only  a  few  lines,  but  that 
't  matter.  I  thought  Tom  was  doing  a  great  job. 
it  I  was  slowly — and  in  some  cases,  painfully — learn- 
iow  Hollywood  really  worked.  It  all  came  to  a  head  at 
rthday  bash  Tom  threw  for  me.  In  a  two-page  ad  in 
lety,  he  alluded  to  two  forthcoming  films  that  I  was 
icsed  to  be  in — in  fact,  I  was  never  even  signed  to  do 
i.  That  was  bad  enough.  The  real  kicker  was  that  he 
>ted  I  say  I  was  turning  twenty-one,  not  twenty-four. 
Dout  one  hundred  fifty  people  showed  up,  including 
r  Lawford,  Mike  Connors,  Lyle  Waggoner,  Jack 
jman,  Karen  Black,  many  casting  directors  and  a  few 
lucers.  I  didn't  even  know  these  people;  it  had  all  been 
nged.  I  was  embarrassed. 

stting  a  manager  lie  for  me  was  as  bad  as  lying 
elf.  I  told  Tom  I  no  longer  required  his  services, 
lon't  know  if  it  was  because  I  left  Tom,  but  work  did 
i  off  a  bit.  At  one  point,  when  I  was  really  strapped  for 
i,  I  did  something  I've  regretted  ever  since.  I  accepted 
5  modeling  very  sheer  and  revealing  lingerie.  I  knew 
as  a  mistake,  and  I  wish  I'd  never  agreed. 

The  love  of  my  life 

d  first  seen  John  Gibson  back  in  1979  on  The  Merv 
'fin  Show.  He  was  a  dancer  at  Chippendale's.  I 
ight  John  looked  great,  but  when  he  spoke,  I  thought, 


the  character  of  Cash  on  The  Young  and  the  Rest 

Within  three  months,  John  moved  into  my  apartm 
We  had  a  wonderful  relationship,  though  things  were: 
going  so  great  in  my  career.  At  one  point  I  even  toy 
with  the  idea  of  posing  for  Playboy.  John  was  a  friend 
Hugh  Hefner's,  and  we  often  attended  parties  at 
Playboy  Mansion.  In  the  end,  I  decided  I  couldn't  po 
nude,  no  matter  how  much  it  paid. 

On  a  whim  I  decided  to  visit  a  psychic  in  spring  19? 
and  she  told  me,  "In. November  you  will  sign  a  long-ter 
TV  contract.  You  will  sign  with  a  man  whose  last  name 
Schwartz."  I  had  to  laugh  at  the  whole  idea. 

That  September  a  friend  called  me  to  say  that  £ 
hostess  on  Wheel  of  Fortune  was  leaving  the  show  ai 
that  I  should  try  out  for  the  job.  I  met  with  a  number 
people  from  the  production  company.  One  was  nam 
Murray  Schwartz,  and  another  was  a  woman  named  Na 
cy  Jones.  A  week  or  so  later  they  called  me  for  a  brief  o 
camera  audition  with  the  host,  Pat  Sajak.  There  we 
about  fifteen  other  girls  there,  and  each  of  us  taped 
short  scene  on  the  Wheel  of  Fortune  set. 

After  this  audition,  the  producers  narrowed  the  fie 
Finally,  it  got  down  to  two:  Vicki  McCarty,  a  blue-ey 
brunet  who  was  a  friend  of  mine,  and  me.  The  decisi 
would  be  made  after  Vicki  and  I  each  taped  five  re 
shows,  to  be  aired  nationally. 

Vicki  went  first,  then  came  my  turn.  I  wasn't  ju 
nervous,  I  was  beside  myself.  Pat  Sajak  even  said  that  1 
could  hear  my  knees  knocking.  I  knew  I'd  been  just  awfi 
and  that  there  was  no  chance  of  my  getting  the  job 

Still,  for  two  weeks  I  waited  and  waited.  Every  time  tl 
phone  rang,  I  jumped.  Finally,  on  November  24,  Thank 
giving  Eve,  I  got  the  call. 

"Hello,  Vanna.  This  is  Nancy  Jones.  Congratulatio 
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a've  got  the  job!"  I  hung  up  just  as  John  was  coming  in. 
'I  got  it!  I  got  it!"  I  shouted,  leaping  into  his  arms.  It 
s  like  a  scene  out  of  an  old  movie.  We  were  so  happy. 
Apparently  I  was  chosen  because  I  turned  the  letters 
:ter  than  anyone  else  and  because  Pat  and  I  made  a 
te  couple,  with  sort  of  a  brother-and-sister  look.  When  I 
nt  in  to  sign  my  contract,  it  was  long-term,  it  was  TV, 
d  it  was  with  Murray  Schwartz. 


A  twist  of  fate 


Mansion  West,  which  John  and  I  were  looking  forward  to. 
We'd  spent  lots  of  time  at  the  mansion,  watching  movies, 
lying  around  the  pool,  playing  billiards  and  just  relaxing. 
Before  he  left,  I  reminded  John  that  a  limousine  would  be 
by  to  pick  us  up  around  seven. 

The  taping  went  smoothly,  and  I  drove  back  to  the 
house,  expecting  to  see  John's  car  in  the  driveway.  When 
I  didn't  see  it,  I  decided  to  stop  by  our  neighbors'  to  say 
hello.  I  was  sitting  in  Rex  and  Cathi's  living  room  with 
the  TV  on  when  I  heard  "Man  killed  in  plane  crash  at 
Van  Nuys  Airport.  Details  at  six."  For  one  chilling  mo- 
ment I  thought  it  could  have  been  John's  plane.  I  dialed 
the  airport  countless  times,  but  the  line  was  always  busy. 
Shaken,  I  quickly  went  home. 

I  drew  myself  a  bath,  all  the  while  dialing  the  airport 
from  the  bathroom  phone.  I  cursed  the  damn  busy  signal. 
Then  I  stepped  into  the  tub  and  felt  better -instantly.  I 
thought  about  John — not  about  the  possibility  that  his 
plane  had  crashed,  at  Van  Nuys,  but  about  our  relation- 
ship and  how  much  I  loved  him. 

At  six-fifteen  I  was  startled  out  of  my  daydreaming  by 
a  pounding  at  the  front  door.  I  remember  thinking,  That's 
probably  John.  He  forgot  his  keys.  I  bounded  down  the 
stairs  to  let  him  in,  but  it  wasn't  John.  It  was  another 
neighbor,  a  doctor,  Barry  Rosenblum. 

"There's  been  an  accident,"  Barry  said.  "Someone  from 
the  coroner's  office  came  by.  They  asked  me  if  John  Gib- 
son lived  here." 

At  that  I  collapsed,  shaking.  Barry  said  something 
about  needing  the  name  of  John's  dentist.  "The  body  was 
burned  beyond  recognition,"  he  said.  "The  only  way  they 
can  identify  the  person  is  through  dental  X-rays." 

By  seven,  we'd  gotten  the  details  of  the  accident.  The 
plane  John  had  rented  had  gone  down  on  a     (continued) 
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you've  always  bought  Lego; 
this  may  help  you  change 
your  mind. 


do  biocks  look  and  feel  like  Lego"  blocks.  TVfiO' 
they  work  together,  too.  But  check  out  IikrbSoS 
5  prices.  You'll  be  pleasantly  surprised.     The  Super  Value  Blocks. 


3  registered  trademark  of  Interlego  A.G. 


Only  one 
relieves  pain 

and  helps 
you  fall  asleep. 


linary  sleep  aids 
:  Nytol.  Unisom. 
I  Sominex  2  contain 
hing  to  relieve  pain 
t  can  keep  you 
ike.  And  ordinary 
n  relievers  like 
:nol  and  Bayer  con- 


ANALGESIC /SLEEPING  AID 

Quiet  World 

^NIGHTTIME  PAIN  FORMULA 

.   Reteves  right  tire  pan  ■ 


sleep.  Thai's  why 
Quiet  World®  is  so 
special.  Quiet  World 
contains  two  doctor- 
recommended  pain 
relievers,  plus  a  relax- 
ant to  help  you  fall 
asleep.  Only  Quiet 
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busy  street  just  north  of  the  runvi 
Amazingly,  no  one  else  was  hurt. 

Then  I  faced  the  hardest  task  of 
life:  calling  John's  parents  to  tell  tl 
that  their  only  child  was  dead. 

I  didn't  sleep  that  night.  I  certai 
did  not  want  to  sleep  in  our  bedro 
so  I  lay  down  on  the  living-room  so 

The  phone  started  ringing  at  se 
the  next  morning  and  didn't  stop 
days.  Flowers,  cards,  letters,  food 
fruit  baskets  poured  in.  Thousand! 
fans  sent  letters  and  cards. 

A  memorial  service  was  held  at 
Westwood  Memorial  Park  Chape! 
wore  the  black  leather  dress  that  J< 
had  given  me  for  my  twenty-ni 
birthday.  The  service  was  beautiful 

Getting  bock  on  my  feet 

After  the  accident,  it  suddenly  seen 
that  everyone  was  writing  ab 
Wheel  of  Fortune  or  me.  That  sa 
summer  a  low-class  men's  magaz 
published  photos  of  me  topless.  Soi 
how,  a  Peeping  Tom  photograph 
with  a  telephoto  lens  had  gotten  so 
shots  of  me  sunbathing  in  my  yard, 

Pulling  myself  back  together  t 
hard  enough.  Having  things  like  t 
happen  made  it  seem  impossible 
times.  But  these  situations  pale 
comparison  to  what  came  later. 

The  photographer  who  shot  th 
lingerie  ads  surfaced  with  the  pictu 
and  offered  them  to  Playboy. 

I  made  an  appointment  to  meet  w 
Hef.  After  we'd  talked  it  over,  Hef  s; 
to  me,  "Vanna,  I  would  never  do  ai 
thing  to  hurt  you." 

I  replied,  "Hef,  this  would  hurt  m 

"Then  that's  it.  I  won't  run  thei 
He  then  gave  me  a  big  hug,  and 
left,  he  stood  up  and,  crying,  he  sa 
"It's  only  money." 

We  wiped  away  our  tears  and  tr 
went  downstairs.  I  felt  so  relieved. 

But  the  story  was  not  to  have  a  h 
py  ending.  A  few  weeks  later  I 
ceived  a  letter  from  Hef  saying  tl 
the  matter  was  out  of  his  hands- 
had  to  run  the  pictures.  Of  course,  u 
mately,  I  have  to  accept  responsibil 
for  my  actions.  I  made  a  terrible  m 
take.  And  I  can't  say  it  too  ma 
times:  Follow  your  heart.  If  somethi 
feels  wrong,  it  probably  is. 

But  then  there's  the  bright  side 
my  life,  and  there's  enough  good 
outweigh  the  bad.  One  of  the  b 
parts  is  getting  to  meet  and  work  w: 
nice  people  like  Pat  and  the  others 
the  show.  Another  asDect  is  actua 
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f  the  beautifully  upholstered,  all  hardwood  stool  free  when  you  order- 

HE  BENJAMIN  FRANKUN  DESK 


gvc 


r  two-hundred  years  and  still  in  style!  The  Benjamin 
iklin  Desk  is  a  reproduction  of  the  same  tables  used  by 
:orefathers  of  our  country.  The  beauty  and  rich 
ition  are  timeless. 

dd  charm  and  grace  to  almost  any  area  of  your  home 
this  totally  practical  piece  that  is  guaranteed  to 
g  you  compliments  tor  years  to  come.  The  desk  is 
;tructed  of  sturd\  all-natural  hardwood  and  is  finished 
beautiful  rich  walnut, 
ledesk  measures  a  full  251/2"x191/2"  and  is  321/2"  high, 


which  is  plenty  for  all  your  writing  needs.  There  are  five 
cubby  compartments  and  one  drawer  to  help  you  get 
organized.  The  shelf  above  the  cubby  compartments  is 
perfect  for  keeping  your  pencils  and  other  accessories,  ■ 
for  displaying  vases  and  decorative  household  beauties. 
Free  offer  As  a  result  of  a  special  purchase,  you  will  also 
receive  the  upholstered  hardwood  stool  that  matches  th< 
desk.  The  stool  measures  14"  x  14"  and  is  18"  high.  It's 
perfectly  sized  for  use  with  the  desk,  or  as  a  separate  pie 
in  another  room.  But  order  now,  as  quantities  are.limitec 
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Jnless  you're  thirsty,  a  pair  of  Silhouette  Frames 
ild  be  the  only  glasses  you'll  ever  need. 

Because  for  over  two 
decades,  Europe's 

rmost  treasured  frames 
have  been  changing 
the  way  people  feel 
about  wearing  glasses. 
^    ^'  By  actually  changing 

:  way  wearing  glasses  makes  people  feel. 
X^ith  an  extraordinary  collection  of  Eyewear  that 
sn't  just  reflect  elegance,  taste  and  refinement, 
:  truly  expresses  it.  Through  exquisitely  styled  and 
ticulously  crafted  frames  designed  to  fit  people's 
rsonalities  as  beautifully  as  they  fit  their  faces.  Fully 
waling  the  individ- 
lity  and  character 
>st  other  eyewear 
iply  covers  up. 
To  really  appreciate 
i  Silhouette  point 
view,  just  try  on  a 
ir  at  a  finer  optical  dispensary.  And  see  why,  unless 
u're  stocking  your  cupboard,  you  may  never  need 
pick  up  any  other  glasses  again. 


FASHION  EYEWEAR 

The  Frames  Of  Reference. 


The  Only 
Other  Glasses 
You  May 
Ever  Need. 


Itgmance  Video 

Share  these  private  moments  with  your  favorite 
SOAP  OPERA  STARS. 

Powerful  love  stories  to  relive  again  and  again. 
Enjoy  the  romance,  exotic  locations  and  fantasies  you've  always  dreamed  of! 


DACK  RAMBO 

"Dallas" 


SIMON  MacCORKINDALE 

"Falcon  Crest" 


NICHOLAS  CAMPBELL 

"The  Insiders" 


PARKER  STEVENSON 

"North  and  South" 


A  NEW  VIDEO  EVERY  MONTH. . . 
80  MINUTES  OF  ROMANCE! 
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V  Special  Offer: 
Complete  Set  of  4  tapes  $49.95 
Includes  a  FREE  pair  of 
SHADES  OF  LOVE  Sun  Glasses. 
Retail  value  $14.95 

V  Or  each  video  separately  $14.95 


CALL  TO  ORDER 
1-800-556-LOVE 

USE  MASTERCARD  OR  VISA 

FOR  SAME  DAY  SHIPMENT 

Shipping  &  Handling 

Set:  $4.95  -  Each:  $2.50 

Satisfaction  Guarantee 
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Slice  after  slice  after  slice. 


From  crusty  French  Breads 
to  delicious  Very  Thins  to 
the  whole-grain  goodness    , 
of  Honey  Wheat  Beny.    * 


J&s 


Slice  after  slice,  in  over 
30  varieties,  Earth  Grains 
is  the  promise  of  Bread  at 
its  Best. 
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WILDERNESS 
CANOE  TRIPS 

m're  a  fan  of  canoeing,  one  of  the 

places  to  go  is  the  Boundary  Wa- 

Canoe  Area  (BWCA),  a  one-hun- 
[-fifty-mile  stretch  of  magnificent, 

country  in  northeastern  Minneso- 
t  the  Canadian  border.  There  are 
rs  fast  and  slow,  and  there  are  so 
iy  lakes — more  than  a  thousand — 

some  don't  even  have  names.  Mo- 
oats  are  forbidden  on  all  but  a 
dful.  There  are  evergreen  forests 

stands  of  birch  and  an  endless  va- 
y  of  wildlife,  including  fish  for  the 
pfire,  beavers,  bears  and  moose, 

an  abundance  of  birds.  (Don't  for- 
your  camera!)  You  may  get  a  few 
quito  bites,  and  scratches  and  blis- 

from  padc.  and  portage,  but 
r  are  a  small  price  to  pay  for  enjoy- 
the  silence  of  the  forest,  hiking  fur 
Lers'  trails  three  centuries  old  and 


right  outside  the  camping  area.  These 
are  close  enough  to  the  BWCA  to  let 
you  spend  whole  days  hiking  and  ca- 
noeing while  leaving  civilization  far 
behind  you.  But  it's  not  too  far:  At 
day's  end  you  simply  hike  back  to  the 
lodge,  with  its  restaurants,  hot  show- 
ers and  comfortable  beds. 

More  serious  campers  can  canoe  out 
to  a  single  campsite  and  use  it  as  home 
base  for  a  series  of  day  trips.  This  is  a 
good  solution  for  families  or  other 
groups  with  a  wide  age  spread — for  ex- 
ample, those  with  youngsters  who 
don't  yet  have  much  stamina  and  par- 
ents who  can't  keep  up  with  their  teen- 
agers. Popular  with  outdoor  veterans 
is  the  all-out  wilderness  trek — ten 
days  or  more  of  navigating  by  map  and 
compass,  shooting  the  rapids,  fishing, 
and  portages  between  lakes  (every- 
thing you  need — tents,  sleeping  bags, 
fishing  tackle,  food  and  other  gear — 
must  be  carried!.  Campsites,  however, 
are  already  prepared  and  outfitted 
with  fire  grates,  latrines  and  clearings 
for  tents.  And  everything  that  is  car- 
ried in  must  be  carried  out.  To  pre- 
serve the  environment  of  BWCA,  For- 


But  the  Forest  Service's  efforts 
off  in  providing  a  genuine  and  rewai 
ing  closeness  to  nature  and  a  feeling 
being  kindred  spirits  with  the  coui 
geous  explorers  and  traders  who  fi 
trekked  these  woods  centuries  ago. 

The  canoeing  season  runs  from  M 
through  September,  and  a  stay  at 
lodge  on  the  edge  of  the  BWCA  can 
arranged  by  phone.  An  excellent  a 
thorough  guide  to  resorts  is  availal 
from  the  Minnesota  Travel  Inforn 
tion  Center  (MTIC),  250  Skyway  Li 
el,  375  Jackson  Street,  St.  Paul,  IV 
55101  (or  call  toll-free  800-328-141 
within  Minnesota,  800-652-9747).  C; 
ins  with  cooking  facilities  are  avs 
able  for  $200  to  $300  a  week;  roo: 
command  $40  to  $75  a  day,  double 
cupancy,  including  meals.  Trips  ii 
the  wilderness  require  preparati 
and  planning,  so  start  with  brochu 
from  the  MTIC,  making  certain  to 
quest  the  list  of  canoe  outfitters.  Th 
get  the  BWCA  Wilderness  Visitc 
Guide  and  map  from  Superior  Nati< 
al  Forest,  Box  338,  Duluth,  MN  558' 
218-720-5324. 

Explore  the  map,  pick  a  point  of  ( 
try  and  then  choose  an  outfitter,  eitl 
from  the  brochure  or  with  the  gu 
ance  of  an  outdoors  club  in  your  ar 
Then  contact  the  outfitter  and  tell  h 
your  level  of  interest  and  experier™ 
what  equipment,  you  have,  if  any,  al 
how  much  physical  exertion  yot 
ready    for.    (A    great    many    visit 
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choose  an  outfitter  and  never  chang    y 
Your  outfitter  will  provide  a  gene 
orientation    (veteran   outfitter   Ma 
Lakner  has  a  special  slide  show) 
help  you  to  plan  your  route.  (Outfitt: 
are  almost  invariably  helpful,  becai 
they   depend   on   good   word-of-mo 
advertising. )  If  you  feel  that  you  m 
a  guide,  there  are  plenty  of  experienj 
people    available.    "But    most    peo 
don't  use  a  guide  and  don't  need  o 
We  don't   send   people   out  to   plas 
where   they'll   run   into   trouble.    H  ■'*■■ 
spend  as  much  time  with  you  as  W 
need,  so  you're  sure  to  have  a  gl^ttlNI 
time,"  says  Lakner. 

Wilderness  camping  costs  are  If  I 
Experienced  nature  lovers  often  cin 
much  of  their  equipment  and  nil 
spend  only  about  $12  a  day  to  ren 
canoe  and  a  few  dollars  more  for  fcl 
But  even  all-inclusive  trips  are  rd 
tively  inexpensive. 

For  more  information  write:  Boud 
ary  Waters  Canoe  Outfitters,  Box  M 
1323    E.    Sheridan   Street,    Ely,    M- 
55731;  218-365-3201  or  800-522-9)2 
ext.  39.  "The  BWCA  and  outfitters  III 
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Olive  Oil  from  Spain. 

A  healthy  way  to  make 

tomatoes  terrific. 


x 


Our  golden  oil  has  no  cholesterol.  A  very  healthy 

idea.  And  it's  pressed  only  from  tree-ripened  olives 
^    to  be  as  delicious  as  it  is  nutritious. 

NWait  till  you  discover  how  it  brings  out  the  flavor 
of  tomatoes  in  a  tangy  vinaigrette. 


Olive  Oil  from 

No  other  country  has  the  recipe. 


FOR  MAY 


profitable  and  fun.  Having  ambition  is 
important,  but  putting  your  ideas  into 
action  is  far  more  rewarding. 
VIRGO  (August  23-September  22) 
You  will  take  a  very  enjoyable  trip,  but 
before  you  go,  take  care  of  your  house- 
hold and  business  responsibilities.  Pay 
all  your  bills  and  get  a  friend  to  look 
after  your  home  while  you're  gone. 
Avoid  security  problems  by  checking 
all  your  locks  and  windows. 
LIBRA  (September  23-October  22) 
Your  finances  will  improve,  and  you'll 
be  able  to  pay  old  bills  and  find  new 
ways  to  supplement  your  income.  Try 
to  collect  old  IOUs,  but  don't  rely  on 
friends  and  relatives  to  help  you.  Work 
at  becoming  more  independent. 
SCORPIO  (October  23-November 
21)  Discuss  new  ideas  for  household 
and  financial  changes  with  your  loved 
ones.  They  will  offer  valuable  sugges- 
tions and  support.  Although  you  are 
very  independent,  others  need  to  feel 
wanted  and  important  to  you.  Show 
them  that  you  care. 
SAGITTARIUS  (November  22  -De- 
cember 21)  You  will  finally  overcome 
worries  about  your  health  and  the 
health  of  your  older  relatives  after 
studvine  the  latest  scientific  research. 


CAPRICORN  (December  22-Janu- 
ary  19)  Fun  and  romance  will  occupy 
your  mind  as  you  take  a  break  from 
your  busy  schedule  and  visit  a  favorite 
resort  or  entertainment  spot.  Surprise 
your  loved  one  with  a  thoughtful  gift 
or  candlelight  dinner.  You'll  add  spice 
to  your  lovelife  by  taking  the  initiative 
in  your  relationship. 
AQUARIUS  (January  20-February 
19)  Take  time  to  relax  in  and  appreci- 
ate your  home.  In  the  past  your  hectic 
schedule  has  kept  you  away  from  your 
family,  but  you  must  make  an  effort  to 
be  with  them  more.  Also,  you'll  enjoy 
life  more  if  you  set  aside  some  time  to 
do  what  you  want  to  do. 
PISCES  (February  20-March  20) 
Keep  the  communication  lines  open 
with  loved  ones  and  business  contacts. 
Even  though  you  may  have  been  going 
through  a  difficult  time,  it  is  impor- 
tant not  to  take  conflicts  personally. 
Try  to  put  any  disagreements  in  prop- 
er perspective. 

ARIES  (March  21-April  19)  Study 
your  budget  and  try  to  find  new  ways 
to  cut  expenses.  You  may  be  able  to 
earn  extra  money  in  your  spare  time. 
You  should  also  teach  your  family  to 
be  more  monev-conscious.  Be  sure  to 
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If  you're  coming  to  Aspen 
you'll  love  staying  in 

Snowmass 

Sunny  Snowmass  skies. 

Cool  Colorado  nights. 

A  refreshing  lack  of  humidity. 

In  the  heart  of  the  Rocky  Mountains. 

just  10  miles  from  Aspen. 

For  as  little  as  ^OZ.  per  person. 

Enjoy  2  nights/3  days  luxurious 

accommodations  plus  a  ticket  to  the 

Aspen  Music  Festival. 


North  Lake 


For  Free  Color 
Guide  &  101 
Exciting  Ways 
to  Enjoy  lahoe: 

*•  Tahoe  North  Visitors  &  Convention  Bureau 
%  P.O.  Box  S578-m56    Tahoe  City,  CA  95730 
iS  Toll  Free:      800-822-5959  (Calif.) 

800-824-8557  (Outside  Calif.) 


HENRY  FORD  MUSEUM  AND 
GREENFIELD  VILLAGE 

With  an  imposing  facade  that  dup] 
cates  Philadelphia's  Independem 
Hall,  the  Henry  Ford  Museum  coi 
tains  a  staggering  collection  of  Amei 
can  artifacts — home  arts,  machiner 
farm  tools,  furniture,  glass,  ceramic 
washing  machines,  trains,  wagons,  t 
cycles  and,  of  course,  automobiles 

The  adjacent  Greenfield  Villag 
with  more  than  eighty  historic  buil 
ings,  shows  how  the  items  were  us< 
and  how  they  have  affected  lifestyli 
through  the  years.  Craftsmen  in  per 
od  dress  run  the  steam  trains,  era 
furniture,  and  make  guns  and  potter 

Founded  by  Henry  Ford  in  1929  ar 
dedicated  to  his  friend  Thomas  Ediso 
the  museum  and  village,  in  Dearbor 
Michigan,  now  attract  over  a  milli 
visitors  a  year. 

The  nearly  two  hundred  automobil 
on  display  are  an  antique  car  colle 
tor's  wildest  fantasy  come  true.  Th 
include  a  steam  carriage  built  in  186 
the  1909  Model  T  that  "put  the  wor 
on  wheels,"  a  1923  Stutz  Bearca 
Franklin  D.  Roosevelt's  1939  Sunshi 
Special  and  the  Lincoln  in  which  Jor 
F.  Kennedy  was  riding  on  the  day  1 
was  assassinated. 

Just  a  few  hundred  yards  fro 
Greenfield  Village  is  the  famous  Dea 
born  Inn,  built  by  Henry  Ford  in  193 

The  Dearborn  Inn  includes  the  In 
two  motor  houses  and  five  reprodu 
tion  colonial  homes,  for  a  total  of  oi 
hundred  seventy-nine  rooms.  The  hi 
toric-home  replicas  include  the  dwe 
ings  of  Patrick  Henry,  Edgar  Alte 
Poe  and  Walt  Whitman. 

Meals  at  the  Dearborn  Inn  a 
served  in  the  elegant  Early  America 
Room  or  the  pine-paneled  Ten  Ey< 
Tavern  coffee  shop.  The  hotel's  Golde 
Eagle  lounge  features  a  cozy  coppe 
top  cocktail  lounge  called  the  Snu 
where  liquor  bottles  are  still  kept  b 
low  the  bar  in  deference  to  Hen: 
Ford's  opposition  to  drinking. 

Rates  at  the  Dearborn  Inn  a 
$76.90.  single;  $82  to  $102,  doubl 
Children  in  the  same  room  as  parenj 
stay  free.  Contact  the  Dearborn  In 
20301  Oakwood  Blvd.,  Dearborn,  1\| 
48124-4099;  or  phone  Lincoln  reserv 
tions  at  800-228-0808  or  313-271-723 

Admission  to  the  museum  is  $ 
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One  Side  Of  The 
Aigument  For  Butter 

StatesThat  It  Has 
No  More  Calories 
Than  Margarine... 


Heie'sThe  Other  Side. 

The  emotional  side.  The  side  that  knows  just  how 

wonderful  an  artichoke  leaf  tastes  dipped  in  real  butter  Because, 

after  all,  only  butter  brings  out  the  very  best  in  your  cooking 


REAL        BUTTER 
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Advertisement 


If  you're  planning  a  vacation,  we'd  like  to  help.  Listed  below  are  Ladies'  Home  Journal 
advertisers  offering  free  booklets  and  brochures.  Simply  check  the  travel  information  you'd 
like,  and  circle  the  corresponding  numbers  on  the  accompanying  Travel  Planner  coupon. 


1.  AMERICAN  CRUISE  LINES.  Cruise  the  Mis- 
sissippi River,  New  England  or  the  East  Coast  aboard  the 
nations  most  luxurious  cruise  ships.  Enjoy  sumptuous  cui- 
sine, oversize  staterooms  and  live  entertainment  Choose 
from  an  exciting  variety  of  4, 7, 10  and  14-day  itineraries. 

2.  ANITRAK  TRAVEL  PLANNER.  A  comprehensive 
92-page  guide  with  complete  information  on  AMTRAKs 
national  rai  1  route,  aboard  activities,  accommodations,  serv- 
ices as  \vel  I  as  hotel  and  tour  packages.  Experience  the  magic 
of  an  AMTRAK  vacation. 

3.  BAHAMAS.  Historic  Nassau,  exciting  Paradise 
Island,  sophisticated  Freeport,  and  the  lovely  Family 
Islands.  Golf.  Tennis,  Scuba  Diving,  Fishing,  Enter- 
tainment and  nightlife.  Ideal  year-round  climate. 

4.  HISTORIC  BARDSTOWN,  KT.  Two-hundred- 
year  old  community,  rich  in  history  and  tradition.  Special 
attractions;  My  Old  Kentucky  Home;  St  Joseph  Petro 
Cathedral;  The  Stephen  Foster  Story";  Wickland,  Home  of 
Three  Governors;  Museum  of  Whiskey  History;  Distill- 
ery Tours  available;  Old  Bardstown  Villages  and  Civil 
War  Museum.  Vacation  information  packets  available. 

5.  THE  ALL  NEW  BREAKERS  PATRICIA 
TOWERS.  Featuring  Myrtle  Beach's  finest  selection  of 
attractively  priced  oceanfront  accommodations.  Exer- 
cise rooms,  saunas,  whirlpools,  glass  covered  pool, 
Dunes  Club  privileges  plus  40  other  courses  and  more. 

6.  BOLLYWOOD.  Americas  only  theme  park  which  re- 
creates "Homespun  Smoky  Mountain  Fun'  thru  charming 
old-time  atmosphere,  fami  ly  rides,  authentic  master  crafts- 
men and  the  worldwide  appeal  ofDolly  Parton's  music.  Open 
May  to  October  (closed  Thursdays,  Spring  and  Fall.) 

7.  GET  THE  FINGER  LAKES  FEELING!  Explore  14 
counties  and  11  Crystal  Lakes.  Tour  and  taste  our  wineries 
and  vineyards.  Relive  history  inourmuseums  and  parks.  See 
the  Coming  Glass  Center,  Watkins  Glen  and  more! 

8.  FT.  MAGRUDER  INN,  WILLIAMSBURG.  A 
AAA,4-diamond hotel  known  foritsdeluxe rooms,  friendly 
service,  and  convenient  location  near  Colonial 
Williamsburg  and  Busch  Gardens.  Tennis,  swimming, 
saunas,  and  a  fine  restaurant  and  lounge.  Circle  8  for  a 
free  color  brochure. 

9.  "PUT  GEORGIA  ON  YOUR  MIND".  Send  for 
Free  Travel  Kit  including  eight  regional  brochures. 

10.  GOLDEN  ISLES  OF  GEORGIA.  Brunswick— 
Jekyll  Island— St.  Simons  Island — Sea  Island — Three  Is- 
lands and  a  port  city.  Beaches — History — Golf— Shop- 
ping—3.000  hotel/motel  rooms.  Free  GOLDEN  ISLES 
color  broch  ures  and  maps. 

11.  SEE  IDAHO!  Uncrowded,  unspoiled,  and  unpre- 
tentious. Its  right  on  the  way  to  Yellowstone  or  the 
Glaciers.  Write  for  free  color  brochure. 

12.  JEKYLL  ISLAND.  Georgia's  Island  Resort  is  a 
year-round  vacation  destination  with  natural  barrier 
island  beauty.  10  miles  of  Atlantic  Ocean  beach,  his- 
toric tours,  golf,  tennis,  bicycle  paths  and  9  seaside 
hotels.  Free  color  brochure. 

13.  WALT  DISNEY  WORLD  GATEWAY!  Stay  in 
Kissimmee-St.  Cloud  Resort  Area.  Be  closest  to  Epcot 
Center  and  The  Magic  Kingdom,  Central  Florida's  major 
attractions.  Brochure  lists  accommodations  and  sights. 
Big-time  attractions.  Small-town  hospitality. 

14.  SEE  MASSACHUSETTS.  Free. ..when  you 
receive  the  Spirit  of  Massachusetts  Vacation  Kit.  It 
contains  information  to  plan  your  vacation  any  time  of 
the  year,  including  destinations,  attractions,  and  cal- 
endar of  events.  The  Spirit  of  Massachusetts  is  the 
Spirit  of  America. 

15.  MISSISSIPPI  GULF  COAST.  26  miles  of 
semi-tropical  beaches.  Excellent  beachfront  hotels. 
Succulent  seafood.  Antebellum  tours.  Shopping,  fam- 
ily attractions,  golf,  fishing.  Free  brochure  lists  money- 
saving  vacation  packages. 

16.  MYSTIC  SEAPORT.  17  acres  of  New  England. 
Tall  ships,  Small  boats.  Seaport  village.  Maritime 
treasures.  Preservation  shipyard.  Demonstrations,  ac- 
tivities daily.  Antique  steamboat  river  cruise.  Get  lost 


in  time  at  America's  largest  maritime  museum,  My- 
stic, Connecticut. 

17.  NIAGARA  COUNTY.  Niagara  Falls  and 
much  more.  Affordable  attractions  for  the  family. 

18.  Sail  off  into  the  Sunset  NORWEGIAN 
CARIBBEAN  LINES  offers  five  beautiful  ships 
to  the  Caribbean,  the  Bahamas,  Mexico.  For  3,  4,  7,  8 
and  10  days.  Best  food  and  entertainment  afloat.  Free 
brochure. 

19.  OCEAN  CREEK  RESORT,  Myrtle  Beach.  SC. 
Our  57-acre  oceanfront  resort  community  features  a 
private  Beach  Club.  Tennis  Club,  5  swimming  pools 
and  a  supervised  children's  program.  Beautifully  fur- 
nished villas  plus  an  outstanding  restaurant  and 
lounge  make  this  the  perfect  vacation  retreat. 

20.  Send  for  your  OKLAHOMA  VACATION 
PLANNING  PACKET  featuring  parks  and  resorts, 
camping,  lakes,  outdoor  recreation,  events,  western 
attractions  plus  discount  coupons.  OKLAHOMA — 
America's  frontier  lake  state — is  waiting  for  you! 

21.  OLD  STURBRIDGE  VILLAGE,  Sturbridge, 
Massachusetts.  A  recreated  New  England  village 
where  the  life,  work,  and  celebrations  of  the  1830's  are 
demonstrated  year-round.  Restored  homes,  shops, 
mills,  farm.  Free  color  brochure. 

22.  BEST  WESTERN  PATRICK  HENRY  INN. 
Closest  hotel  to  Colonial  Williamsburg,  just  Vi  block 
away.  301-room  full-service  hotel.  Colonial  dining 
room,  remote  cable  color  TV,  AM-FM  clock  radio,  game 
room,  playground,  pool,  lounge,  guest  laundry.  Busch 
Gardens  3  minutes  away.  Meeting,  banquet  and  confer- 
ence facilities.  Jamestown  and  Yorktown  Victory  Cen- 
ter just  minutes  away. 

23.  PHILADELPHIA.  Celebrate  America  and  the 
200th  Anniversary  of  the  U.S.  Constitution  in  1987. 
Send  for  a  free  Vacation  Packet. 

24.  ROYAL  CARIBBEAN  CRUISE  LINE.  Ex- 
citing 7-,  8-,  10-  and  14-day  cruises  from  Miami  to 
popular  ports  of  call  throughout  the.  Caribbean, 
Bahamas,  Bermuda,  South  America,  Mexico's  Yucatan 
and  the  Gulf  of  Mexico. 

25.  SAVANNAH.  Experience  living  history  in 
Georgia's  mother  city  and  the  nation's  largest  national 
urban  landmark  historic  district.  Free  packet  of  vaca- 
tion planning  brochures  offering  beach  and  city  accom- 
modations, restaurants,  sightseeing,  recreation  map. 

26.  SANDS  OCEAN  FOREST  RESORT.  An  af- 
fordable oceanfront  resort.  2  bedroom/2/bath  villas 
with  living  room  and  complete  kitchen — sleeps  up  to 
6.  Color  TV.,  Outdoor  pools  and  heated  whirlpools.  Golf 
privileges  on  42  courses.  Free  color  brochure. 

27.  SNOWMASS,  COLORADO.  World  Class 
family  resort  located  in  the  heart  of  the  Rocky  Moun- 
tains, 10  miles  from  Aspen.  Sunny  climate  with  low 
humidity.  Cultural  and  recreational  activities  from  the 
Aspen  Music  Festival  to  Whitewater  rafting.  Colorful 
brochure. 

28.  HAVE  A  BIG  TIME  IN  TEXAS!  Send  for  a 
Free  68-page  color  brochure  and  official  Texas  High- 
way map  that  will  help  you  plan  your  Texas  vacation. 

29.  PONTE  VEDRA  INN  and  CLUB.  Directly 
on  the  Atlantic  between  Jacksonville  and  St.  Au- 
gustine. All  new  spa,  fitness  center,  two  championship 
golf  courses,  15  all-weather  lighted  tennis  courts.  Plus 
swimming,  sailing,  Ashing  and  more.  Oceanside  rooms 
and  suites.  Fabulous  dining. 

30.  GREAT  PACIFIC  CRUISE  LINE.  If  you're 
looking  for  the  adventure  of  a  lifetime,  join  GREAT 
PACIFIC  CRUISE  LINES.  Either  two-  and  three-day 
or  seven-day  cruises,  which  sail  the  Pacific  Northwest 
and  Western  Canada. 

31.  LAKE  TAHOE  VACATION  GUIDE.  North 
Lake  Tahoe  is  the  perfect  summer  vacation  destin- 
ation. Send  for  free  32-page  color  guide  listing  lodging, 
recreation,  special  events,  dining  and  much,  much 
more. 
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:My  last  beau  told 
me  I  reminded  him  of 
my  Dazey  Chefs  Pot— 
because  I  cook,  fry, 
steam... and 
simmerV 


Making  life  easier. 
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SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attach  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needed. 

Mailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Change  of  Address 

D  Please  remove  my  name  from  your  rental  list 


NAME- 


ADDRESS. 


CITY. 


STATE. 


.  ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Oes  Moines,  IA  50336-0895 


fe  beautiful  moments:  to  have 
hold  forever  in  a  Lane  Cedar  Chest* 

rst  real  cashmere  sweater.  A  pressed  flower  from  that  special  date, 
mother's  heirloom  lace.  For  generations,  one-of-a-kind  keepsakes 
iad  a  place  of  their  own.  In  a  Lane  Cedar  Chest.  More  than 
^les,  priced  from  $200  to  $500.  Each  one  as  beautiful  as  the  mem- 
■  holds.  For  colorful  brochure  send  500  to  The  Lane  Company,  Inc. 
T050,  Altavista,  VA  24517-0151.  Shown  is  No.  5412  Hampton. 


fANNA  SPEAKS 

mtinued 

ano  Pavarotti.  After  I  took  my 
Johnny  said  to  me,  "I  hear  you 
;  like  three  things — liver,  lamb 
opera."  This  was  one  of  those 
es  I'd  given  to  the  press.  But  here 
s  sitting  next  to  Pavarotti,  proba- 
;he  greatest  living  opera  singer  in 
world.  For  a  moment  I  froze,  but 
Pavarotti  came  to  my  rescue  by 


life  as  I  can,  and  I'll  always  want  that 
most  important  thing — someone  to 
share  my  life  and  have  children  with. 
Sure,  things  sometimes  happen  faster 
than  you  can  absorb  them,  but  you  just 
have  to  keep  going  and  never  lose 
sight  of  who  you  are  or  your  dreams. 
As  my  parents  used  to  always  say  to 
me,  "You  never  know,  they  could  come 
true."  And  they  do.  End 
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continued  from  page  34 


r  : 


.  nil! 


Next   month.    Vnn.rm.   answers   vnu.r 


Convinced  that  my  half-Jewish  daug 
ter  had  learned  to  say  "Santa  Claus,' 
gathered  the  family  together.  When 
asked  Muffy  the  question,  she 
down  on  her  knees,  crossed  herself  ar 
said,  "Mother  Mary,  Joseph  and  Bar 
God."  Peter  and  I  couldn't  stop  laugl 
ing.  My  mother  just  sat  there,  stricl| 
en.  Today,  at  twenty-eight,  Muffy 
speak  beautifully  and  is  a  good  lrj 
reader.  She  earns  her  living  as  an  ai 
director  and  for  a  while  had  her  ovl 
apartment  in  Manhattan. 

Our  son  would  never  have  those  tr    ' 
umphs.  For  the  past  five  years,  Buck  *uj 
has  been  living  at  the  Eden  Institub  "^ 
in  Princeton,  New  Jersey.  He's  twenfr 
six  now,  and  to  me  he's  still  a  lovabl  I 
little  boy.  Peter  and  I  visit  him  once   | 
month,  and  sometimes  when  Buck  I 
and  I  are  out  walking,  he'll  put  h  ": 
arm  around  me.  That  always  make   - 
me  think  there's  something  inside  hii  t;; 

trying  to  come  out. 

El  i :; 
Right  place,  right  time 

Julius  Rudel,  general  director  of  th  '■ 
City  Opera,  knew  how  low  my  spirit  r 
had  sunk,  and  he  continued  sendin  :::  ■•-"■ 
me  little  notes  asking  me  to  rejoin  th  l  "J n 
company.  In  the  fall  of  1962  I  finall  p"< 
agreed.  Four  years  later,  at  the  newl  Ei  :i'<1 
opened  Lincoln  Center,  the  compan  ":l  ■  l 
performed  Julius  Caesar,  and  I  san.  <u-t 
the  role  of  Cleopatra. 

My  performance  that  opening  nigh  8i  — 
changed  my  life.  At  the  age  of  thirty  I* 
seven,  I  became  an  "overnight"  stai      . 
Then  in  1969, 1  was  hired  by  La  Scala 
the  famed  Italian  opera  company.  I  !  'J* 
was  my  first  European  engagement  k  ? 
and  I  was  nervous.  If  I  sang  badly  ^t 
every  opera  impresario  on  the  conti  ^ 
nent  would  know.  When  you  flop  at  Li  "j 
Scala,  you  don't  just  fall  on  your  face  " 
you  fall  down  a  manhole. 

I  needn't  have  worried.  The  nigh  IP? 
was  magic,  a  success  of  blockbuste: { ■ 
proportions.   When  I  returned  hom< 
from  Italy,  I  received  offers  to  sing  al  "wi 
over  the  world,  and  I  started  flying  arfiC! 
average  of  250,000  miles  a  year. 

In  1970,  we  decided  it  was  time  U 
move  to  New  York;  so  much  of  m} 
work  was  based  there  now.  We  bough 
a  nine-room  cooperative  apartment  or  {& 
the  West  Side.  Peter  immersed  himsel: 
in  philanthropic  endeavors — all  deal- 
ing with  handicapped  children — anc 
was  busier  than  ever. 

Now  I  was  really  home  again. 

Life  became  a  merry-go-round.  Be 


Built 

an;.;; 


at  I 


:e  everybody  else."  Prior  to  my  going 
the  talk  shows,  my  husband  had 
ways  said,  "Just  wind  her  up  and 
e'll  sing."  After  I  started  appearing 
television,  Peter  had  a  change  of 
art:  "Just  wind  her  up  and  she'll 
Ik,"  he  told  everyone. 
In  1970,  President  Richard  Nixon 
pointed  me  to  the  Council  on  the 
itional  Endowment  for  the  Arts,  and 
er  the  years  I  got  to  know  Pat  Nixon 
etty  well.  Any  time  I  sang  at  the 
landler  Pavilion  in  Los  Angeles  and 
e  Nixons  were  staying  at  their  home 
San  Clemente,  Pat  would  come  see 
i.  She'd  sit  and  talk  before  my  per- 
-mance — girl  talk,  really — as  I  did 
Y  makeup. 

One  night  I  gave  a  performance  at 
e  Nixon  White  House  that  almost 
rned  into  a  fiasco.  I'd  prepared  a  pro- 
am  of  eleven  songs,  but  I  don't  think 
ejot  through  three  of  them  before  I 
pped  the  zipper  on  my  white  silk 
wn.  A  few  minutes  later,  I  suddenly 
alized  the  zipper  had  opened  all  the 
ly  down  to  my  waist.  I  grabbed  the 
>nt  of  the  gown  just  as  gravity  was 
iout  to  turn  my  recital  into  a  strip- 
ase.  Without  saying  anything,  I 
eked  out  of  the  East  Room,  leaving 
ree  hundred  people  wondering  if  I'd 
st  my  marbles.  Moments  later,  I  re- 
rned  wearing  a  long  red  velvet  eve- 
ng  coat  and  finished  singing.  I  was 
ile  to  joke  about  what  happened  as 
on  as  the  concert  ended,  but  believe 
e,  for  a  few  seconds  there,  I  knew  I 
id  a  shot  at  making  a  little  history  of 
y  own  in  Washington. 

Triumph  and  trouble 

January  1972,  I  sang  for  the  first 
me  opposite  Luciano  Pavarotti.  I 
ought,  My  God,  this  man  sings  so 
sautifully. 

Luciano  had  become  a  superstar  in 
e  blink  of  an  eye.  After  a  perfor- 
ance,  he  would  always  prepare  a  late 
ipper  for  us,  usually  a  salad  and  pas- 
.  True  story:  Luciano  tested  the  pas- 

by  ladling  out  a  handful  and  then 
trowing  it  against  the  ceiling.  If  it 
uck,  it  was  ready;  if  not,  he  let  the 
ista  cook  a  little  more. 
One  night  in  the  fall  of  1974,  when  I 
as  singing  Maria  Stuarda — and 
hile  I  was  holding  a  very  long  high 
)te — I  experienced  the  most  violent 
rin  I  had  ever  felt.  I  thought  someone 
id  slashed  the  bottom  of  my  stomach 
ith  a  sword. 

The  next  morning  I  called  my  doctor, 
fter  a  series  of  tests,  he  discovered 
lat  I  had  cancerous  polyps  in  my 
;erus.  I  had  to  have  a  hysterectomy. 
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"I'll  take  care  of  you 
the  best  I  know  how. 
promise!' 


100%  Talc  Free 
Diaparene®  Pure  Corn  Starch 

When  it  comes  to  powdering  your 
baby,  you  can  trust  Diaparene  Pure 
Corn  Starch  because  it's  100%  talc  free. 
And  pediatricians  surveyed  preferred 
cornstarch  2  to  1  over  talc* 

Diaparene  Pure  Corn  Starch,  Baby 
Wash  Cloths  and  Creams. 


Diaparene 

Cornstarch 
Baby 

Powde 


When  you  put  your  child  in  diapers. 


ler 


Naturally  Absorbent 


•Among  those  with  a  preference. 


Put  your  trust  in  Diaparene. 


24.  I  was  lucky.  A  number  of  little 
polyps  were  attached  to  a  tumor  the 
size  of  a  grapefruit,  but  the  doctor 
removed  everything  and  said  I  would 
not  require  further  treatment. 

Still,  I  hated  recuperating.  I'd  always 
felt  invincible.  I  guess  all  of  us  feel 
that  way.  Cancer  is  something  some- 
one else  has,  the  same  way  other  peo- 
ple have  retarded  children.  When  word 
got  around  how  sick  I  was,  I  began 
thinking  that  the  longer  I  waited  be- 
fore resuming  my  career,  the  more 


than  a  month  after  my  operation. 
Everyone  thought  I  was  crazy — and  I 
was  in  agony.  But  I'm  still  glad  I  did 
what  I  did.  I  beat  the  pain. 

Not  long  after  my  operation,  I  ran 
into  my  gynecologist  on  Fifth  Avenue. 
"I  think  about  you  all  the  time,"  I  said. 
"Every  twelve  minutes,  in  fact."  That's 
how  frequently  I  suffered  from  hot 
flashes  as  a  result  of  my  hysterectomy. 
It  was,  however,  a  small  price  to  pay. 

In  1975  I  made  my  long-awaited  de- 
but with  the  Metropolitan  Opera.  The 
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rious  reasons — most  of  them  politi- 
1 — I  had  never  been  invited  to  sing 
ere.  By  the  time  I  was,  too  many 
ars  had  gone  by.  I  was  forty-six. 
By  the  late  seventies,  I  was  working 
?ularly  for  the  City  Opera  and  as  a 
est  artist  at  the  Met.  I  did  an  enor- 
)us  amount  of  traveling,  and  I  met 
me  fascinating  people.  I  remember 
e  memorable  conversation  with  Rose 
;nnedy  in  Palm  Beach.  I  asked  Mrs. 
mnedy  how  she'd  been  able  to  re- 
lin  so  strong  in  the  face  of  all  the 
igedies  her  family  had  endured.  She 
Iked  about  certain  people  being 
rn  with  an  invisible  little  mark  on 
eir  foreheads.  Such  people  often  en- 
re  tragedy,  she  said,  but  God  does 
is  only  to  those  he  loves  the  most, 
cause  he  feels  they  can  bear  so  much 
ire  than  others.  Then  she  lifted  her 
jht  hand  toward  the  heavens  and 
id,  "I'll  not  be  defeated."  Rose  Ken- 
dy  is  a  splendid  lady. 

Madame  Director 

August  1977,  I  was  asked  to  take 
er  as  director  of  the  City  Opera. 
I  had  promised  Peter  I  would  stop 
lging  when  I  turned  fifty,  so  I  threw 
/self  into  my  new  job  with  a  ven- 
ance.  That's  when  I  learned  that  the 
ty  Opera's  finances  were  in  much 
>rse  shape  than  I'd  been  led  to  be- 
ve.  We  were  practically  bankrupt.  I 
ind  myself  in  constant  pursuit  of 
e-or-death  money. 

Initially,  my  fund-raising  efforts 
jre  directed  at  private  and  corporate 
onsors.  In  1981,  I  decided  to  see 
lat  kind  of  help  we  could  get  from 
leral  sources.  I  soon  found  myself  in 
good  position  to  ask  for  aid:  Presi- 
nt  Ronald  Reagan  appointed  me  to 
e  Presidential  Task  Force  on  the 
•ts.  Actually,  the  only  benefit  of  join- 
g  the  task  force  was  the  chance  I  got 
meet  President  and  Mrs. 
tagan.  I  happen  to  like  Rea- 
n  a  lot.  He's  a  charming, 
*ver  politician,  and  on  a 
e-to-one  basis,  Nancy  Rea- 
n  is  a  genuinely  concerned 
d  very  sweet  woman. 
I  hope  that  in  the  near  fu- 
re,  the  powers  that  be  will 
lally  understand  that  the 
ts  deserve  to  be  supported 

the  government.  The  Na- 
mal  Endowment  for  the 
"ts  has  been  cut  back  to 
ss  than  $150  million  a 
ar,   but  the   Army  has 


came  very  involved  in  new  produc- 
tions. Nineteen  eighty-four  was  the 
City  Opera's  fortieth  season,  and  we 
mounted  eight  new  productions  in 
twenty  weeks. 

I  was  working  like  a  horse,  my  blood 
pressure  was  way  up,  and  I  was  eating 
six  meals  a  day.  One  night  after  a 
board  meeting,  I  had  double  vision  and 
realized  I  couldn't  remember  a  single 
thing  that  had  been  discussed. 

My  problem,  it  seems,  was  the  oppo- 
site of  hypoglycemia — I  had  a  very 
high  blood-sugar  count.  The  doctors 
suggested  I  consult  an  endocrinologist. 

I  had  come  into  the  director's  job 
weighing  one  hundred  fifty  pounds;  on 
June  16, 1984,  when  I  visited  the  endo- 
crinologist, I  weighed  two  twenty.  I'd 
become  a  compulsive  eater. 

The  doctor  put  me  on  a  strict,  sugar- 
free  diet,  supplemented  with  calcium, 
iron  and  potassium,  and  within  two 
weeks,  I  dropped  seventeen  pounds.  By 
December,  exactly  six  months  after  go- 
ing on  that  diet,  I'd  lost  sixty  pounds. 
In  the  spring  I  lost  twenty  more. 

But  I  didn't  slow  my  pace  at  work  for 
a  minute,  and  the  company's  efforts 
finally  paid  off.  Today,  the  City  Opera 
is  financially  sound,  and  the  compa- 
ny's survival  is  no  longer  in  question. 
We  have  fine  singers,  designers,  direc- 
tors and  conductors.  Most  important, 
we  have  popularized  opera  in  America. 

The  years  have  flown  by  since  my 
operatic  debut.  One  of  these  days,  I'd 
like  to  spend  a  little  time  with  my 
husband.  Much  as  I  hate  to  think  it  or 
say  it,  I'm"  going  to  be  sixty  in  about 
two  years.  At  sixty,  I  should  get  out, 
and  I  will. 

So  what's  in  my  future?  I  don't 
know.  Recently,  I  mentioned  the  idea 
of  a  third  career  to  a  good  friend.  The 
response  I  got  was,  "Have  you  ever 
figured  out  what  makes  Beverly  run?" 

No,  I  haven't.  I  only  know  that  I've 
always  tried  to  go  a  step  past  wherever 
people  expected  me  to  end  up.  I'm  not 
about  to  change  now.  End 


Coming  in 


On  sale 


SUMMER  FIRST- 
AID  GUIDE 

Before  beginning  your  fun 
in  the  sun,  here's 

information  you  should 
know  about  warm-weather 
health  emergencies.  Don't 

leave  home  without  it! 


BUY  DUNCAN  HINEfCAKE  MIX  i 
GET  A  350  COUPON  FOR 
ANY  TWO  CAKE  MATfPRODUCTS. 

The  only  way  to  top  our  Elegant  Strawberry 
Apricot  Cake  is  with  your  own  colorful  Cake 
Mate  artistry.  Look  for  the  specially  marked 
packages  of  Duncan  Hines  Yellow,  Devils 
Food  and  White  Cake  Mix  at  participating 
stores  for  your  35 1  coupon  good  on  any 
two  Cake  Mate  products.  You  won't  find  a 
dessert  or  an  offer  to  top  this! 

ELEGANT  STRAWBERRY  APRICOT  CAKE~ 

1  Duncan  Hines®  Deluxe  White  Cake  Mix 

1   pkg.  (31  -2  oi.)  Instant  Vanilla  Pudding  Mix 

1  can  (83  j  oi.)  apricots  in  heavy  syrup 

4  eggs 

Vi  cup  oil 

lA  cup  water 

V5  cup  apricot  preserves 

4  cups  whipped  topping 

1  pint  fresh  strawberries 

1  pkg.  lady  fingers  or  lady  finger-shaped 

butter  cookies 
I  tube  Cake  Mate®  Glossy  Decorating  Gel 

1 .  Heat  oven  to  350°.  Grease  and  flour  two  9-inch 
round  layer  pans. 

2.  Combine  in  a  large  bowl:  cake  mix,  instant  pud- 
ding, apricots  and  syrup,  4  eggs,  \i  cup  oil,  Vi  cup 
water.  Blend  at  low  speed  until  moistened.  Mix  at 
medium  speed  2  minutes.  Bake  25-30  minutes.  Test 
for  doneness  with  toothpick.  Cool  in  pans  on  rack  for 
15  minutes.  Remove  from  pans  and  cool  completely. 

3.  Spread  xh  cup  apricot  preserves  over  top  of  one 
cake  layer. 

4.  Spread  1  cup  whipped  topping  over  preserves. 
Arrange  1  cup  sliced  strawberries  over  whipped 
topping.  Cover  with  remaining  cake  layer.  Spread 
remaining  whipped  topping  over  top  and  sides 
of  cake. 

5.  Press  lady  fingers,  side  by  side,  into  sides  of  cake. 
Decorate  with  remaining  strawberries,  and  Cake 
Mate  Glossy  Decorating  Gel. 

6.  Store  refrigerated. 


Its  nice  to  knov 
someone's 

still  making 

cheese  that's 

100%  natural!' 


o  artificial  ingredients, additives  or  preservatives.  Unlike  most 
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You  Ve  got  it  made  with  Idahoan! 

■      ■  ■  Mashed  Potatoes 

idahoan 


Pota  toes  Au  Gro  tin 


h&&& 


Serve  any  of  Idahoan®'s  ten 
convenient  varieties  as  side  dishes 
-  or  experiment! 

Let  us  inspire  you  with  our  free 
collection  of  real  Idahoan®  potato 
recipes  today!  They  come  direct 
from  the  kitchens  of  some  of 
Idaho's  finest  cooks.  After  all,  who 
knows  more  about  potatoes  than 
ldahoans? 

Free  Recipe  Book 


IDAHOAN  RECIPE  OFFER 
Idaho  Fresh-Pak,  Inc. 
One  Potato  Place,  Room  30 
Lewisville,  Idaho  83431-0130 
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FOR  BETTER,  FOR  WORSE 

continued  from  page  91 
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That  weekend,  Kathi  and  Tommy 
were  too  frightened  and  confused  to 
talk  about  Tommy's  illness.  Neither 
mentioned  the  word  AIDS. 

On  Sunday  night,  they  went  back  to 
the  hospital,  determined  to  make  the 
best  of  a  bad  situation.  But  the  couple 
weren't  prepared  for  the  signs  on  Tom- 
my's door — "Blood/Body  Fluid/Needle 
Precaution"  and  "Enteric  Isolation." 

Kathi  left  Tommy  and  ran  into  the 
corridor.  She  spotted  a  doctor  who  had 
been  treating  Tommy.  "What's  going 
on  here?"  she  demanded. 

The  intern  hesitated.  "There  are  two 
possible  explanations  for  his  symp- 
toms: a  rare  form  of  cancer  and  AIDS. 
We're  doing  a  bone-marrow  test  in  the 
morning  to  determine  which  it  is." 

Kathi  felt  as  if  she  were  sinking. 
Like  most  people,  she  knew  just  two 
things  about  AIDS:  It  was  deadly,  and 
it  branded  sufferers  as  people  she  con- 
sidered social  outcasts — homosexuals 
and  drug  addicts. 

"I  walked  back  to  his  room  praying 
for  cancer,"  she  whispers. 

The  bone-marrow  test  was  done  ear- 
ly Monday  morning.  At  ten  P.M.  Kathi 
left  the  hospital  without  an  answer.  At 


curled  together  in  Tommy's  hospital 
bed,  rocking  slowly  and  crying. 

Hope  and  fear 

The  next  morning  hospital  technicians 
started  asking  Tommy  questions.  Had 
he  ever  had  a  homosexual  experience? 
Had  he  ever  taken  drugs  intravenous- 
ly? Had  he  ever  received  blood  transfu- 
sions? "No.  No.  No,"  Tommy  answered. 
"Well,  then,  don't  worry,"  one  techni- 
cian said.  "It  can't  be  AIDS." 

That  was  enough  to  reassure  Kathi. 
She  kissed  Tommy  and  ran  into  the 
hallway  to  share  the  good  news  with 
Tommy's  brother,  who  had  just  ar- 
rived. "Tommy  doesn't  have  AIDS," 
she  shouted.  But  moments  later,  Kathi 
rushed  back  and  found  Terry  Satter- 
white,  Tommy's  physician,  in  the 
room.  The  doctor  spoke  gently,  but 
nothing  could  blunt  the  force  of  his 
words.  "You  have  AIDS,"  he  told  Tom- 
my. The  young  man  slumped  in  his 
chair  and  cried. 

Kathi  turned  on  Satterwhite,  shout- 
ing in  rage  and  disbelief.  "I  didn't  be- 
lieve Tommy  could  have  AIDS,"  Kathi 
says.  "I  knew  he  wasn't  gay  or  a  drug 
user."  Satterwhite  looked  sympatheti- 
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i's  no  better  way  to  spark  up  a 
)ut  than  with  Royal  Oak "  char- 
it's  quick  starting  &  long  burning, 
d  now  Royal  Oak  offers  you  a 
e:  our  traditional  outdoor  flavor, 


a  favorite  for  over  25  years  or  Royal 
Oak  with  Mesquite,  for  sweet  mellow 
flavor  that's  great  with  meats,  chicken 
and  fish.  So,  choose  your  flavor  and 
savor  Royal  Oak  at  your  next  cookout. 


>0COIF 

4  A 10  LB.  OR  20  LB.  BAG  OF 

tOYAL  OAK 
CHARCOAL 

rRADITIONAL  FLAVOR 
OR  WITH  MESQUli 

te  Consumer  This  coupon  good  onty  on  the  product 
"  one  coupon  redeemed  lor  purchase.  Any  c.rwr 


nay  constitute  fraud.  Coupon  not  transfer  MB 
e  Reiaiter:  We  wit  pay  legitimate  relators  (he 
3c  handing  lor  each  coupon  received  in  connection  with 


_lail  sale  ol  the  product  indicated.  Coupon  vo*d  and 
led  il  invoces  proving  purchase  ot  suttoert  s:oc*  within 
asl  90  days  to  cover  redempuons  are  not  produced  on 
jst.  or  if  coupon  assigned,  transferred  or  presented  oy  one 
not  a  retail  cUstnduior  ot  sad  product  or  I  coupon  cs  taxed, 
restricted,  prchjoded  or  requires  icensmg.  Presen- 
uiioicJreoernptoiwTihouicorTiptance  constitutes 
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continued  ^bul 

information  on  AIDS.  It  proved  Satte:       »|| 
white's  point:  The  disease,  which  i 
spread  through  sexual  intercourse  c  P*™ 
the  exchange  of  bodily  fluids,  doesn  MB^ad 
strike  only  people  with  certain  sexuc 
preferences. 

Satterwhite  was  brutally  hones  '^iili 
AIDS  is  terminal  in  100  percent  r.  p> a 
cases.  Tommy  had  six  months  to  tw 
years  to  live;  fifteen  months  is  the  a-\  iaw  pol 
erage  life  span  after  diagnosis.  An  ~  ^ 
until  Tommy  died,  he  and  Kathi  woul 
be  on  an  emotional  roller  coaster.  The  troth. 
held  hands  as  Satterwhite  warne  ffi« 
them,  "Be  careful  who  you  tell.  Peopl  a  she 
won't  understand." 

Religion  had  never  meant  much  t  mylai 
Tommy.  Kathi  had  often  tried  to  con  timsa 
vince  him  to  attend  church  with  her  to  were 
He  had  always  refused.  Now,  as  Kath  l  :eme 
sat  with  him  night  after  night  in  tb  ::  S 
dimly  lit  hospital  room,  she  begai  imnai 
reading  to  him  from  the  Bible.  For  th<  meiaut 
first  time,  Tommy  listened.  On  June  2  a.  Ik 
1985,  with  Tommy  running  a  fever  o  .stiefae 
104  degrees,  Kathi  took  him  on  a  da;  roman. 
pass  to  be  baptized. 

After  Tommy  was  released  from  tht  mm 
hospital,  on  June  8,  he  and  Kathi  wen  ,'sutihe 
every  Sunday  to  the  Watters  Roa<  fed  that 
Church  of  Christ.  One  week,  Tommy  mi.  mad 
frightened  and  overwhelmed  by  hi:  Ij  Never 
burden,  told  two  women  at  church  tha  m  from 
he  had  AIDS.  The  women  stared  coldl]  {it  had 
at  him  and  said  nothing.   . 

Then  Tommy  began  to  speculat(  bIooMd 
that  perhaps  he  didn't  have  AIDS  a  esTomi 
all.  The  couple  threw  a  party  in  July  '. 
and  Kathi  recalls  looking  across  the  ireher.  !l 
room  at  Tommy  as  he  laughed  witr  teriitenti 
their  friends.  "He  looked  so  sharp.  '.  at  hope : 
just  knew  it  had  all  been  a  mistake."    httfae  £ 

Tommy  was  soon  back  at  Marathon  is  > 
working  a  full  day.  He  was  regaining  Kathi,; 
some  of  the  twenty  pounds  he'd  lost  inn  Hos; 
and  the  rash  had  faded.  But  the  couple  le  fa 
were  no  longer  allowed  the  physical  tysfo 
intimacy  of  intercourse. 

And  if  the  Joneses  ever  did  manage  m 
to  forget  the  disease  for  a  moment.  tTomm 
there  were  the  faces  of  friends,  familj  nand  si 
and  acquaintances  to  remind  them.  [se  «e 
Even   close   friends   and   relatives  Ided Ka 
wouldn't  come  to  their  home.  People  $;\' 
fell    silent   whenever   Tommy    ap-  « 
proached  the  buffet  table  at  a  gather-  fesK 
ing,  although  the  disease  cannot  be 
transmitted  through  food. 

"I  got  a  call  from  someone  in  the 
congregation,"  says  Carolyn  Wells,  a  j^ 
member  of  the  Joneses'  church,  "who  sly  to  f0 
said.  'Tommy  Jones  has  AIDS.  Don't  t 


ng  communion  from  the  same 
ice  as  Tommy.  "I  told  him  not  to  be 
:erned,  but  inside  I  was  furious." 

"If  s  too  late" 

r  since  Tommy  had  learned  he  had 
S,  he  had  asked  himself  one  ques- 
again  and  again:  How  could  I 
i  contracted  this  disease?  In  Octo- 
1985  he  found  out. 
ouisa,  a  former  co-worker  of 
hi's,  called  the  Joneses'  home.  Af- 
a  few  polite  remarks  she  blurted, 
thi,  I  have  AIDS.  My  doctor  told 
to  notify  everyone  I've  had  sexual 
act  with.  I  need  to  talk  to  Tommy." 
athi  was  stunned.  "It's  too  late, 
isa,"  she  said  tonelessly.  "He's  al- 
ly got  it." 

jmmy  later  told  Kathi  he'd  slept 
1  Louisa  in  1982,  before  he  and 
hi  were  married, 
hi  remembered 
day.  She  and 
uny  had  argued,  and  he'd 
med  out  to  a  bar  he  used  to  fre- 
nt.  When  Kathi  saw  him  the  next 
,  she  knew  he  had  been  with  anoth- 
/oman. 

was  impossible  to  say  with  abso- 
certainty  who  had  infected  Tom- 
but  the  date  of  the  incident,  and 
fact  that  Louisa's  husband  was  bi- 
ial,  made  her  a  good  possibility, 
y  November,  Tommy  was  coming 
le  from  work  exhausted,  and  his 
sfht  had  dropped  to  one  hundred 
•ty-eight  pounds.  He  and  Kathi 
e  looking  forward  to  November  27, 
;n  Tommy  was  to  see  Peter  Man- 
,  M.D.,  Houston's  leading  AIDS  re- 
rcher.  Mansell  had  Ribavirin,  an 
erimental  drug  that  seemed  to  offer 
ie  hope  for  AIDS  patients, 
ut  the  Sunday  before  Tommy's  ap- 
ltment,  he  suddenly  seemed  weak- 
Kathi,  alarmed,  drove  him  to  Her- 
in  Hospital. 

he  doctors  said  Tommy  had  pneu- 
:ystis  again  and  would  not  live 
mgh  the  night.  Kathi  kept  a  silent, 
tary  vigil  in  the  hospital  corridor. 
;  Tommy  defied  the  doctors'  predic- 
t  and  survived. 

'he  next  morning,  Satterwhite 
ded  Kathi  for  not  bringing  Tommy 
iooner.  Ironically,  the  Pneumocystis 
ie  Tommy  ineligible  for  Ribavirin. 
Then  Kathi  was  finally  allowed  to 
Tommy  three  days  later,  she  found 
i  lying  shrunken  and  pale,  hooked 
to  an  IV  pole;  an  oxygen  mask  was 
r  his  mouth,  and  he  fought  cease- 
>ly  to  force  air  into  his  lungs.  Kathi 
id  to  forget  it  was  Thanksgiving. 

a    *_s ■  ■:_* 


began  comparing  Thanksgiving  sto- 
ries. "We  ate  out,"  Kathi  said  quietly. 
Carolyn  looked  at  her  kindly  and 
asked,  "What's  the  matter?"  Suddenly, 
Kathi's  reserve  cracked. 

For  the  rest  of  the  evening  Kathi 
talked  as  Carolyn  and  the  other  wom- 
en, horrified  but  sympathetic,  listened. 
The  incident  left  Carolyn,  a  housewife 
and  mother  of  three  children,  in  a 
quandary.  "I  liked  Kathi,"  she  recalls, 
"but  I  was  still  determined  to  keep 
Tommy  away  from  my  family." 

Although  neither  woman  realized  it 
at  the  time,  Kathi's  bravery  had  won 
Carolyn's  sympathy  and  friendship, 
and  the  acceptance  of  many  church 
members  wouldn't  be  far  behind. 

From  that  night  on,  Kathi  and  Caro- 
lyn spent  hours   on  the  telephone. 


Carolyn  heard  all  the  fear  and  anger 
that  Kathi  couldn't  show  to  Tommy. 

And  Kathi  was  angry:  angry  with 
Tommy  for  getting  AIDS,  angry  that 
her  whole  life  had  been  changed,  an- 
gry that  they  wouldn't  grow  old  to- 
gether. "You've  got  to  tell  him  how  you 
feel,"  Carolyn  urged  her.  "I  can't," 
Kathi  said  despairingly.  "He's  dying." 

Tommy  came  home  in  time  for 
Christmas.  Kathi  gave  him  a  plaque 
engraved  with  a  loving  poem  entitled 
"To  My  Husband."  He  looked  at  Kathi, 
tears  in  his  eyes. 

The  new  year,  1986,  began  on  a 
hopeful  note.  Tommy  was  cured  of  the 
pneumonia,  and  he  was  again  on  the 
waiting  list  for  Ribavirin.  Meanwhile, 
Satterwhite  convinced  Kathi  to  be 
tested  for  the  AIDS  virus,  (continued) 
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'Something  tells  me 
you  have  a  cat' 

If  people  can  smell  your  cat  before  they  see  it,  then  you 
need  new  Glade®  Litter  Fresh®  Deodorizer. 

It's  a  shake-on  litterbox  deodorizer  with  an  anti- 
ammonia  formula  that  virtually  eliminates  odor. 
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OR  BETTER,  FOR  WORSE 

intinued 

ithi  was  terrified.  As  she  awaited 
results,  she  made  a  decision:  De- 
\  her  fear,  she  and  Tommy  would 
me  their  sex  life.  "It  was  the  only 
g  I  had  the  power  to  give  back  to 
my,"  she  explains. 


First  Kathi  went  to  a  safe-sex  lec- 
ture at  a  local  church.  The  experience 
was  humiliating.  Kathi,  the  only  wom- 
an in  an  audience  of  gay  men,  felt  con- 
spicuous and  uncomfortable.  But  she 
forced  herself  to  stay.  On  the  way 
home  Kathi  bought  a  package  of  con- 
doms, which  had  been  mentioned  as  a 
fairly  reliable  way  of  avoiding  AIDS. 


I,  the  co 

an 


pity  I 
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A  short  time  later,  Kathi  got  t  g  about 
result  of  her  test:  negative.  She  did  I  { To 
have  AIDS.  (jjdih 

During  that  time  Carolyn  We  jijown 
drew  closer  to  the  Joneses,  and  s  ftfe,  anc 
even  brought  her  young  daughter  ^-bottoi 
Dawn's  sixth-birthday  party.  "Tomi  rdass  tc 
was  full  of  spit  and  vinegar,"  Carol  UUs 
recalls.  "He  spent  all  afternoon  pte  t  ace  t 
ing  with  the  kids." 

In  February  1986  Kathi  noticed  th  L  fou 
Tommy  was  straining  and  blinking  1  j^dof 
eye.  He  had  been  blind  in  his  right  e  L  gjfe 
since  a  childhood  accident.  It  was  1  Engl  i 
left  eye  that  was  bothering  him  now  ^es 

Tommy  saw  Satterwhite  as  soon 
possible.  Satterwhite's  diagnosis:  c; 
megalovirus  (CMV)  retinitis.  CMV, 
virus  that  is  associated  with  AID  | 
had  begun  attacking  the  small  vei 
feeding  Tommy's  retina.  He  was  gr£  R 
ually  going  blind. 

Shortly  afterward,  he  decided  thlg^ 
the  risk  was  too  great  for  Kathi  if  th  KpaW] 
continued  to  make  love.  In  trut 
Kathi  had  been  terrified,  and  she  w  yy 
relieved  by  Tommy's  decision. 

With  AIDS  destroying  Tommy's  iiL' 
mune  system,  disease  struck  throug  ^( 
out  his  body.  In  addition  to  endurii  ^R 
continuous  pain  from  his  gallbladdc  f 
which  was  now  inflamed,  Tommy  w  Lj^ 
forced  to  turn  his  head  constantly 
he  struggled  to  see  through  the  sliv 
of  his  left  eye  that  was  not  yet  blinde 
And  the  doctors  suspected  he  had  K 
posi's  sarcoma,  a  rare  skin  cancer  th 
often  strikes  AIDS  patients. 

Sympathy  and  support 

There  would  be  no  miracles  for  ToiJ,, 
iny.  But  there  were  victories.  One  " 
gan  at  the  church  that  had  becor 
such  an  essential  part  of  his  life 
Church  members  who  had   whi 
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Tracking  an  epidemic 


]n  November  14,  1986,  a  group 
of  scientists  labeled  AIDS  "the 
most  serious  epidemic  of  the 
past  fifty  years."  More  than 
39,000  cases  have  been  report- 
ed in  one  hundred  countries, 
h  over  31 ,000  in  the  United  States  re- 
ring  in  more  than  13,000  fatalities, 
t  reporting  is  much  mce  extensive  in 
United  States  than  in  frica,  the  re- 
n  hardest  hit  by  AIDS.  Experts  be- 
'e  that  in  central  Africa,  th  r  may  be 
J  to  1,000  new  cases  ani.jally  for 
;ry  one  million  adults.  And  the  World 
alth  Organization  predicts  500,000  to 


travenous  drug  users  and  2  percent 
among  recipients  of  tainted  blood.  Four 
percent  of  the  cases  are  believed  to  have 
been  transmitted  through  heterosexual 
intercourse.  The  federal  Centers  for 
Disease  Control  (CDC),  in  Atlanta,  esti- 
mates that  by  1991,  there  will  be 
270,000  AIDS  cases  in  the  United 
States,  and  heterosexual  transmission 
will  account  for  9  percent  of  them. 

Here  are  some  basic  facts  about  AIDS, 
from  Peter  Mansell,  M.D.,  medical  direc- 
tor of   the    Institute   for   Immunological 
Disorders,  in  Houston: 
•  AIDS  was  introduced  into  America  in 


everyone  exposed  to  the  virus  develop 
AIDS.  In  those  who  do,  the  syndrome 
disables  the  immune  system,  makinc 
the  victim  vulnerable  to  opportunistic  in 
fections,  serious  illnesses  that  would  no 
be  a  threat  if  the  immune  system  wen 
functioning  normally. 

•  The  five-year  survival  rate  for  AID.' 
patients  is  virtually  zero. 

•  AIDS  is  believed  to  be  transmittec 
through  sexual  contact;  through  ex 
changes  of  blood,  for  example,  when  c 
needle  is  shared  by  more  than  one  intra 
venous  drug  user;  from  infected  mother 
to  infants,  either  before  or  during  birth 
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red  about  AIDS  were  moved  by  the 
ht  of  Tommy  sitting  in  the  front 
iv  with  his  wife  and  daughter.  He 
s  down  to  one  hundred  eighteen 
onds,  and  he  had  to  strain  through 
Ale-bottom  glasses  and  a  magnify- 
f  glass  to  see  the  large-print  Bible 
held.  And  members  of  the  congrega- 
n,  once  they  heard  about  Tommy's 
se  from  Carolyn  Wells  and  her 
mds,  found  there  was  no  reason  to 
afraid  of  him. 

rhe  gifts  started  coming  in  March: 
signed  cards,  with  cash  inside, 
metimes  there  were  checks.  And  in 
ly,  the  congregation  gave  Kathi  and 
mmy  a  money  tree. 
Although  some  church  members 
ver  lost  their  fear  of  ADDS,  or  their 
stility  toward  Tommy,  others  gave 
>re  than  $3,000  for  his  support. 
Mow  Kathi  and  Tommy  turned  their 
ention  to  one  of  his  last  wishes:  to 
opt  Dawn.  A  hearing  was  scheduled 
July. 

3ut  in  mid-June,  Tommy's  gallblad- 
r  grew  worse;  he  was  in  constant 
in,  and  he  rarely  left  his  bed. 
Dne  evening  Kathi  went  for  a  much- 
9ded  haircut  and  highlighting.  But 
i  beautician  accidentally  bleached 
ithi's  hair  white.  Kathi  screamed  at 
j  hairdresser,  who  couldn't  have  un- 
rstood  that  Kathi's  hair  was  the 


least  of  the  young  woman's  problems. 

When  Kathi  got  back  to  the  apart- 
ment, Tommy  and  Dawn  were  asleep. 
Suddenly  Kathi  was  struck  by  an  over- 
whelming sense  of  isolation.  "I've  nev- 
er felt  so  alone,"  she  says. 

Two  weeks  later,  on  June  27,  1986, 
Tommy  Jones  entered  Hermann  Hos- 
pital for  the  last  time. 

That  weekend,  Kathi  opened  her 
door  to  find  a  group  of  women  from 
church.  They  had  come  for  a  "pound- 
ing," a  local  custom  of  giving  food  to 
the  sick  or  needy.  They  led  Kathi  to  a 
station  wagon  packed  with  thirty  bags 
of  groceries.  Kathi,  overwhelmed, 
stammered  her  thanks  to  the  women 
who  were  doing  their  best  to  make  her 
husband's  last  days  easier. 

But  such  kindness  wasn't  found  ev- 
erywhere. In  mid-July,  Tommy's  gall- 
bladder was  removed.  As  he  was  being 
wheeled  back  to  his  room  after  the  sur- 
gery, a  nurse  looked  at  the  signs  on  his 
door  and  whispered,  "Oh,  God,  isola- 
tion. Get  me  out  of  here." 

Kathi  was  infuriated.  "Look  at  this 
man,"  she  snapped.  "Hasn't  he  been 
through  enough?  He  can't  hurt  you." 

The  operation  had  gone  smoothly. 
But  a  few  days  later  Kathi  noticed  a 
spot  of  blood  on  Tommy's  bandage.  The 
blood  was  a  warning;  Tommy's  incision 
would  never  heal. 


On  July  21,  a  judge  turned  down 
Tommy's  request  to  adopt  Dawn,  even 
though  Dawn's  real  father  didn't  ob- 
ject. "I'm  sorry,"  he  said  to  Kathi. 
"She's  better  off  with  a  living  father 
than  a  dead  one." 

It  was  Dawn  who  broke  the  news  to 
him.  "TJ,  the  judge  said  no,"  she  said 
sadly.  Tommy  was  red  with  anger.  The 
little  girl  snuggled  up  against  him  and 
talked  for  three  hours  with  the  man 
she  wanted  for  her  father.  It  was  the 
last  time  Dawn  saw  Tommy  alive. 

The  struggle  ends 

Tommy's  surgical  incision  soon  turned 
blue,  and  his  abdomen  became  dis- 
tended. With  his  stick-thin  arms  and 
legs,  he  looked  like  a  victim  of  malnu- 
trition. Ultrasound  revealed  that  all 
the  blood  Tommy  had  received  in 
transfusions  was  collecting  in  his  ab- 
domen, at  the  site  of  the  incision. 

And  on  the  night  of  July  29,  the 
disease  finally  shattered  Tommy's 
fragile  peace.  He  suffered  terrible  sei- 
zures as  the  virus  entered  his  brain. 
On  July  30,  the  seizures  began  at 
eight-thirty  P.M.  and  continued  until 
four  A.M.  Tommy  suffered  more  than 
one  hundred  attacks. 

Four  days  later,  on  August  3,  Tom- 
my's gallbladder  incision  ruptured, 
and  the  doctors  decided  to  (continued) 
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Why  are  roaches 

and  fleas 

so  hard  to  get  rid  of? 


Roaches  and  fleas  are  survivors.  They  breed 
.fast . . .  faster  than  you  can  kill  them  with 
>rdinary  insecticides.  Look  at  these  statistics: 
ust  one  adult  female  roach  can  generate  up  to 
100,000  descendants  in  one  year.  One  female  flea 
)reeds  even  faster,  over  1,000,000  descendants  in 


* 

WW 

rf,   $   $ 
3f  3P  & 


tT£}  G£*  <3£\  Off)  ££>  Q£\  H£\ 

^i  w  »  >J  f '  i  w 


Just  one  adult 
female  roach... 

Can  generate 

up  to  400.000 

descendants  in 

one  year. 


me  year. 

What's  the  scientific 
inclusion?  Killing 
oaches  and  fleas  is  not 
:nough,  because  there 
ire  always  survivors 
.o  start  breeding 
nore.  The  scientific 
solution?  Kill 

nem,  plus  stop        &~^~^<^"^~«"&^~&~'k";sk' 
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nsecticides  do,  with  ingredients  called  insect 
growth  regulators.  They're  potent  weapons  in 
nan's  war  against  roaches  and  fleas.  Ordinary 
nsecticides  don't  have  these  advanced  ingredients. 
The  insect  growth  regulator 
in  Black  Flag  Roach  Ender  ster- 
ilizes young  surviving  roaches, 
so  they  can't  reproduce.  It's 
actually  birth  control  for 
roaches,  and  it's  available  only 
from  the  makers  of  Black  Flag. 
The  insect  growth  regulator 
in  Black  Flag  Flea  Ender  stops 
foung  fleas  from  maturing ...  so  they  never 
Decome  biting  adults.  It  actually  breaks  the  flea 
ifecycle,  and  thus  stops  them  from  reproducing. 

Get  rid  of  roaches  and  fleas  scientifically.  Kill 
them  on  contact  and  stop  survivors  from  breed- 
ing thousands  more  with  Black  Flag  Roach  Ender 
and  New  Black  Flag  Flea  Ender. 

• 

For  ajree  brochure,  send  a  stamped,  self- 
addressed  envelope  to:  Black  Flag,  P.O.  Box 
2163,  Grand  Central  Station,  New  York,  N.Y. 
10163  or  call  tolljree:  1-800-336-6266. 


Black  Flag 
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■  FOR  BETTER,  FOR  WORSE 

continued  j     ; 

close  it.  The  next  morning,  Kathi  was  so  afraid  of  what  si  r  and  t 
might  find  that  she  was  almost  reluctant  to  enter  Tomm}  j^dcx 
room.  But  he  was  perched  on  the  bed,  with  a  wire  tru  q  this  be 
on  his  abdomen. 

"You're  too  much,"  Kathi  said,  her  voice  cracking. 

"I  feel  wonderful,"  he  told  her,  smiling.  gpaehow 

It  was  CMV,  the  virus  that  had  stolen  Tommy's  eyesigr  gathy  a 
that  ended  his  life.  This  time  it  was  CMV  pneumonia.  C  ^  p? 
August  11,  Kathi  found  him  struggling  to  breathe.  Tomn  knit 
weighed  less  than  one  hundred  pounds;  his  flesh  pull<  dentil 
tightly  across  his  skull,  and  he  could  see  only  shadows.    t  (j« 

But  he  knew  Kathi  was  there,  and  he  took  off  his  we  ^^1 
ding  ring.  "Put  it  in  your  jewelry  box,"  he  said. 

Kathi  panicked.  She  cornered  Satterwhite  outside  Tor)  Vs  < 
my's  room.  "Do  something!"  she  almost  shouted. 

Satterwhite  refused.  "This  is  it,"  he  said  gently. 

Kathi  looked  at  him,  her  jaw  set. 

"When  are  you  going  to  give  up?"  the  doctor  said  soft! 
"He's  never  going  to  come  home." 

Kathi  was  too  stunned  and  grief-stricken  to  disagre 
Until  four  A.M.  she  sat  in  a  small  room,  staring  at  Tommy  ^  f0,  f 
door,  waiting.  She  couldn't  stand  to  watch  him  struggl™ 
but  she  knew  that  Tommy  would  sense  she  was  near. 

"Then  I  just  couldn't  anymore,"  she  whispers.  "I  left." 

The  next  day,  Kathi,  numb  from  sorrow,  couldn't  bear  iL; 
leave  her  home.  That  afternoon,  the  hospital  called.  Ton  L 
my's  sixteen  months  of  suffering  had  come  to  an  end 
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Kathi  had  expected  to  be  feeling  better  by  the  end  of  th 
year.  But  she  wasn't.  "I  had  to  remind  myself  almost  dailt 
that  he  wouldn't  be  coming  back,"  she  says  wearily. 

Early  this  year,  Kathi  left  Texas;  the  memories  of  TonT." 
my  were  too  strong  for  her  to  stay  near  Houston.  She 
planning  to  go  to  school  this  fall — to  become  a  counselor  Cj 
families  of  AIDS  patients.  "I'd  be  able  to  relate  to  thei  m^ 
because  I've  been  there,"  she  says.  "Helping  others  woul  E 
be  the  only  thing  that  would  make  sense  of  this  tragedy.  fcjL, 

Tommy  often  urged  her  to  remarry,  but  Kathi  is  sti 
fearful  and  uncertain.  "How  do  I  tell  a  man  my  husban 
died  of  AIDS?"  Her  eyes  filling  with  tears,  she  asks,  "An 
how  do  I  know  that  he  doesn't  have  it?  I  couldn't  liv 
through  that  again."  En 
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continued  from  page  70 
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But  the  truth  is,  she's  taking  on  guilt  that  doesn't  belong  to  hei 

According  to  psychologists,  a  woman  who  excuses  hersel  ^ 
all  the  time  often  feels  that  she  isn't  quite  acceptable  an 
that  her  needs  are  less  important  than  other  people's 
Over-apologizing,  they  say,  stems  from  a  basic  insecurity 
a  need  to  have  other  people  offer  the  approval  and  forgive 
ness  we  cannot  give  ourselves.  Women  who  constant!  I 
apologize  or  explain  for  no  apparent  reason  are  definin  E 
themselves  as  inadequate,  agreeing  with  their  "interna  B 
critics."  Jacquelin  Goldman,  Ph.D.,  professor  of  clinica  lfr 
psychology  at  the  University  of  Florida,  explains  that 
woman  who  is  afraid  of  hearing  the  opinions  of  others  ma 
be  a  woman  who  hasn't  learned  to  accept  herself. 

Kathy  is  a  classic  example.  At  twenty-nine,  she  hold 
a  demanding  full-time  job  in  investment  sales.  But  whei 
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le  runs  to  the  stop.  She  even  apolo- 
s  to  the  baby-sitter  when  she 
n't  have  any  ice  cream  in  the 
zer,  and  to  the  dental  hygienist  be- 
;e  she  doesn't  floss  often  enough. 
11  this  behavior  is  self-reinforcing, 
mrse,  because  Kathy  is  continually 
ng  herself  as  well  as  others  that 
somehow  isn't  good  enough.  People 
Kathy  and  Marsha  are  often  hard 
lelp,  psychologists  say,  because 
ng  guilty  has  become  such  a  habit 
when  the  pattern  is  pointed  out  to 
a,  they  frequently  start  to  apolo- 
for  apologizing  so  often. 

"If  s  out  of  my  control" 

;n  we  continually  remind  ourselves 
others  about  the  imperfections  in 
lives — the  stains  on  the  sofa,  the 
spots  on  the  car,  the  noisy  air 
litioner — we're  actually  apologiz- 
for  not  being  perfect  and  compen- 
ng  for  feeling  helpless  to  do  any- 
.g  about  it.  For  example,  a  mother 
'  apologize  to  strangers  for  her 
d's  unruly  behavior  in  the  super- 
set aisles  if  she  feels  incapable  of 
Tolling  the  child.  An  insecure  par- 
kiest may  feel  compelled  to  apolo- 
because  her  clothes  don't  rise  to 
occasion.  There's  a  suggestion  in 
)f  this  that  somehow  if  we  explain 
selves  enough,  we'll  get  others  to 
erstand  and  forgive, 
et  the  person  who  is  constantly 
logizing  tends  to  convince  others 
ind  her  that  she  is  ineffective  and 
impetent,  no  matter  what  her  real 
ities  may  be.  The  secretary  who 
logizes  profusely  for  a  mistake  in 
typing  is  going  to  be  regarded  as 
capable  than  the  co-worker  who 
jtly  corrects  an  error  when  it  is 
ited  out,  even  though  the  two  may 
jqually  good  typists.  Acting  guilty 
vinces  everyone  else  that  you  are 
Ity  of  something. 

.nother,  more  subtle,  form  of  apolo- 
ng  is  offering  explanations  for  our 
ices  or  decisions  to  people  who  don't 
d  or  deserve  them.  The  hotel  clerk 
sn't  need  to  know  why  you're 
eking  in  alone,  and  the  butcher 
t  interested  in  the  fact  that  your 
ighter  is  allergic  to  beef, 
/hen  returning  or  exchanging  an 
n,  "I  got  it  home  and  decided  I 
n't  like  it"  should  be  a  sufficient 
lanation,  even  when  the  clerk  gives 
.  an  icy  glare  and  a  put-upon  sigh 
sn  she  fills  out  the  return  voucher, 
i  why  should  a  single  person  in  a 
feel  the  need  to  tell  the  bartender 
t  she's  really  just  waiting  for  a 
nd?  Such  excuses  indicate  that  the 
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TOCLEANINGTHEBATHROOM, 

WEFIGHTTOTHEFINISH. 

Cleaning  the  bathroom  is  a  dirty  battle. 
To  win  the  fight,  you  need  Dow  Bathroom 
Cleaner  with  Scrubbing  Bubbles™ 

They  not  only  clean  and  shine  tile,  por- 
celain and  chrome,  they  disinfect  and  leave 
a  fresh,  clean  smell.  Ana  they  never  scratch. 

So  the  next  time  you  clean  the  bathroom,  I  fc 
let  Dow  Bathroom  cleaner  do  the  dirty 
work  for  you. 

We  fight  to  the  finish.  So  you  don't  have  to 


sist  the  experts,  ask  yourself,  "How 
can  I  give  this  acceptance  to  myself, 
instead  of  looking  for  approval  from 
other  people?" 

Apologizing  too  soon 

Offering  an  apology  before  it's  re- 
quired may  also  be  a  function  of  a 
woman's  insecurities.  Some  women  are 
so  afraid  of  not  being  taken  seriously 
or  of  being  criticized  that  they  leap 
forward  with  apologies  before  others 
can  even  begin  to  attack. 


the  professor  had  hours  when  he  was 
available  for  student  conferences,  she 
decided  to  ask  for  advice.  Once  inside 
his  office,  however,  her  first  words 
were  "Dr.  Greene,  I'm  really  sorry  to 
be  taking  up  your  time.  I  know  you 
have  more  important  things  to  think 
about ..."  This  left  the  professor  con- 
fused and  irritated.  Why  would  she 
come  if  she  were  sorry?  Was  she  imply- 
ing that  his  students  were  unimpor- 
tant to  him?  Actually,  he'd  already 
noted  her  difficulties  and  knew  exactly 
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■  SO  TOUGH  ON  YOURSELF 

continued 

need  for  reassurance  had  seriously  in- 
terfered with  the  communication  she 
was  trying  to  establish. 

Misusing  our  strength 

Women  apologize  more  than  men  do, 
the  experts  say,  because  they  are 
trained  from  their  earliest  years  to 
"get  along,"  by  being  more  accommo- 
dating and  empathetic. 

Many  successful  women  have  point- 
ed out  the  benefits  of  perceiving  what 
other  people  are  feeling.  Helen,  forty- 
eight,  dean  of  a  large  community  col- 
lege in  Florida,  credits  part  of  her  suc- 
cess at  administering  and  supervising 
others  to  her  willingness  to  admit  the 
times  she's  been  wrong.  "Apologizing 
is  one  of  women's  strong  suits,"  she 
insists.  "We're  willing  to  back  off  and 
take  some  blame,  because  our  egos 
aren't  as  fragile.  It's  a  great  strength." 

But  this  generous  and  intuitive  im- 
pulse can  be  distorted  in  the  case  of  a 
woman  who  has  grown  up  being  made 
to  feel  incompetent  and  inadequate.  A 
girl  who  is  frequently  informed  that 
she's  to  blame  when  other  people  are 
hurt  or  angry  may  become  a  woman 
who  feels  guilt  whenever  there  is  an- 
ger or  unpleasantness,  even  if  she  isn't 
the  cause.  If  another  person  is  upset  or 
even  silently  sulky,  she  feels  somehow 
that  she  has  created  the  problem. 

This  form  of  guilt-accepting  behav- 
ior becomes  most  extreme  in  the  cases 
of  abused  wives  and  children.  A  wom- 
an's sense  of  inadequacy  eventually 
makes  her  assume  that  being  pun- 
ished means  she  must  have  done  some- 
thing terrible.  Instead  of  getting  an- 
gry, leaving  or  seeking  legal  help,  the 
battered  wife  apologizes  for  her  sup- 
posed failures.  "If  I  hadn't  done  what  I 
did,  he  wouldn't  have  acted  so  bad," 
says  Marjorie,  thirty-eight,  who  tries 
to  cover  the  bruises  on  her  face  with 
makeup.  "If  I  hadn't  spent  so  much 
money,  if  I'd  kept  the  house  cleaner, 
the  kids  quieter ..."  In  the  end,  of 
course,  apologizing  to  the  attacker 
only  convinces  him  that  his  actions 
were  justified  and  increases  the 
chances  that  physical  abuse  will  recur. 

How  to  correct  it 

ri  any  relationship,  if  one  person  is 
continually  apologizing  while  the  oth- 
er offers  grudging  forgiveness,  the  im- 
balance of  power  will  lead  to  resent- 
ment and  loss  of  self-esteem.  If  you 
suspect  you  may  be  apologizing  too 
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act.  Did  you  apologize  to  the  waitre  p.^' 
and  the  people  at  surrounding  tab!  n* at ' 
for  your  toddler's  screaming  instead  it  '^sa 
carrying  him  out?  Do  you  find  yours  p  *" ' 
apologizing  constantly  for  being  h  pyoualoi 
instead  of  forcing  yourself  to  be  mc  I-'*25 
organized  and  punctual?  The  vicio  Ito  txy  tj 
circle  of  unending  apologies  or  ,feel  you: 
serves  to  convince  everyone,  includi  BJ  sugg* 
yourself,  that  you  really  are  incomj  iseif  ^ 
tent  and  helpless.  Try  to  change  t  sness  yoi 
situation,  even  if  it's  in  a  small  way  i  iscove 

•  Say  thank  you  instead  of  giving  itoapol 
apology.  Some  people  apologize  I  p^ 
cause  they  don't  know  how  to  exprt  obsession 
thanks.  Did  you  grovel  to  the  mania  litobas 
ist  because  of  the  bad  shape  your  na  fiat  we': 
were  in?  Show  your  gratitude  inste  i  people 
with  a  tip  for  the  good  work  she  did  t  k  at 
hide  the  damage.  Did  you  beg  forgh  ins  car 
ness  from  the  salesperson  becau  expianat 
none  of  the  many  dresses  you  tried  .Icarev 
fit?  A  note  to  the  boutique  about  t  says  I  c 
courteous  service  you  got  would  be  f  spvenu 
more  appreciated  than  any  apolog  seffiip 
When  you're  inclined  to  say  to  sore  to  accept 
one,  "I'm  sorry  I  bothered  you,"  t  strengti 

instead,   "I'm   grateful   for   the   tir 

you've  spent  helping  me." 

•  Notice  the  people  you  apologize  peso; 
the  most.  Often  these  are  people  wi  feted 
more  authority,  people  you  may  see  ftftk 
more  knowledgeable  or  powerful.  Fi  pom 
uring  out  who's  getting  the  brunt  Ljffll 

your  apologies  can  usually  tell  y< ; 

something  about  the  authority  figur  T7J7 
in  your  life.  Ask  yourself,  Is  it  real  J(||| 
appropriate  for  me  to  be  apologizing 
this  person?  Is  this  someone  I've  gen  |J 
inely  hurt?  How  much  of  the  proble 
was  really  my  responsibility,  and  do 
this  person  deserve — or  even  want 
hear — an  apology  from  me? 

•  Ask  yourself,  Am  I  doing  all  tl 
apologizing?  One  way  of  discoverii 
whether  your  apologizing  is  function 
or  unproductive,  according  to  Janet 
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rey,  Ph.D.,  director  of  psychological 
•ices  at  McLean  Hospital,  in  Bel- 
it,  Massachusetts,  is  to  measure 
tther  all  the  apologies  are  coming 
i  you  alone.  Are  the  other  people  in 
r  life  as  ready  to  ask  forgiveness 
to  try  to  change  as  you  are?  Do 
feel  you're  always  the  guilty  one? 
rey  suggests  self-empathy — giving 
rself  the  understanding  and  for- 
;ness  you  seek  from  others.  You 
r  discover  that  you  don't  have  as 
:h  to  apologize  for  as  you  thought, 
t  its  worst,  apologizing  can  become 
obsession,  indicating  that  we  are 
tid  to  be  seen  for  what  we  really  are 
that  we're  overly  sensitive  to  what 
jr  people  think  of  us.  But  at  its 


;,  the  act  of  apologizing  and  ex- 
iling can  be  caring  and  sensitive, 
explanation  says  to  the  other  per- 
"I  care  what  you  think."  An  apolo- 
says  "I  care  how  you  feel."  Apolo- 
;  given  in  the  right  way  to  the  right 
son  help  to  link  people  by  allowing 
;o  accept  our  weaknesses  as  well  as 
strengths.  End 

tor's  note  Send  all  entries  for  the 
rstyles  of  the  Rich  &  Famous  Con- 
featured  in  the  April  issue  to:  Hair- 
es  of  the  Rich  &  Famous,  Ladies' 
ne  Journal,  100  Park  Avenue,  New 
k,  NY  10017. 


SHOPPING 
SERVICE 


ADD  SPICE  TO  YOUR  LIFE  as  seen  on  page  79 

Ladies'  Home  Journal  Spice  Rack  Offer 

Dept.  J05871 

P.O.  Box  506  Fully  refundable 

Chappaqua,  New  York  10514  if  not  satisfied! 

Please  send  me  the  following: 

□  One  carousel  spice  rack  (#450)  for  $24.95  $ 

plus  $5.00  postage  and  handling 

□  Two  racks  for  $49.95,  and  you  will  pay  the  freight  $ 


Enclosed  is  my  check  or  money  order  for 

RMS  Sales,  Inc.  Or  charge  my  Mastercard  or  Visa. 

Signature 

Card  No. 


TOTAL $ 


.made  payable  to 


Exp.  Date. 


Print  Name- 
Address 


City- 


State- 


Zip. 


For  Canadian  orders  use  U.S.  funds,  and  add  $3.00  to  postage  and  handling  charges.  Please  allow  4-6  weeks  for 
delivery.  Vendor:  RMS  Sales,  Inc.,  107  Seven  Bridges  Rd.,  Chappaqua,  NY  10514. 


mmi  sim 


>  here  for  convenient  shopping  with  this  wide 
ction  of  merchandise.  Enclose  your  personal 

:kor  money  order;allow4to6weeksfordelivery! 
rotect  your  valuable  VCR  from  dust  and 
loisture  with  our  Video  Recorder  Cover!  Profes- 
onals  in  the  business  say  dust  on  components 
ccounts  for  more  than  half  of  costly  repairs.  Use 
ur  dust  covers  any  time  your  VCR  is  not  in  use. 
eather-like  vinyl  has  soft  polyester  backing  to 
bsorb  moisture.  Clear  vinyl  front  lets  you  see 
ontrols  and  settings;  19"  x  15"  x  5"  high.  De- 
igned to  fit  all  VHS  and  Beta  recorders.  Extends 
le  life  of  your  VCR!  Order  H4307,  VCR  Dust 
over,  $6.99  postpaid  from  Walter  Drake,  LH42 
irake  Building,  Colorado  Springs,  Colorado 
0940 


COLOR  PHOTOS  s1.75 

YOUR    )  *  24  Wallet  Photos  2  VsxVh" 
iuXirc  }  •  Three  5x7"  Enlargements 
UHUTL-t  f  .  Qne  ant)"  Enlargement 
Send  any  photo,  8x10  or  smaller  (returned). 
Add  $1.25  handling  and  1st  class  postage  (or 
each  unit.  Money  back  guarantee. 

COLOR  LAB 

8L  Burnett  Ave..  Maplewood  NJ  07040 


WORLDS  LARGEST  INVENTORY! 


Discontinued  China  &  Crystal 

We  carry  all  major  brands  of  bone 
china,  earthenware  and  crystal. 
Complete  your  treasured  settings. 
Write  or  call  about  your  patterns  today. 

*  VISA  or  MasterCard  accepted. 

•  We  BUY  and  SELL  —  Call 

mBHBHHBB  we*-™ 

302  Gallimort  Dairy  Road  Dcpt.  LH4  Cransboro,  NC  27409-9723 


High  SchOOl  at  Home 

DIPLOMA  AWARDED 


Without  obligation,  get  free  info  on  low  cost 
home  study  method,  accreditation,  Diploma. 
No  salesman  will  call  on  you.  q^LL  FREE  ANYTIME 

American  School,  Dept  204 

850  e  58th  st  1  -800-228-5600 

Chicago.  IL  60637  ^^  ^^ 


I  GREAT  COLOR  WALLETS  and  ENLARGEMENTS 

ONLY 

►$250 

ESS 

FIVE  CHOICES  only  SJ  SO  each' 


mat  mm  smiet 


C* 


*  40  Wallets 

*  32  Wallets  &  One  5  "x  7" 

*  8  Wallets  &  Four  5"x  7" 


STOP  SWEAT 
FOR  6  WEEKS 


IL 


HANDS  UNDERARMS  FEET 

DRIONIC®— the  heavy  sweater's  answer  to 
costly  and  embarrassing  underarm,  hand  or  foot 
sweat.  Short  treatment  with  electronic  Drionic 
keeps  these  areas  dry  for  6  week  periods. 
Recommended  by  dermatologists  everywhere. 
Send  for  free  information.  s 

Clinical  studies  available  to  physicians.  I 

GENERAL  MEDICAL  CO.  Dept.  LJ-141 
1935  Armacost  Ave.,  Los  Angeles,  CA  90025        i 


MASTECTOMEES! 


END  YOUR  SEARCH 
FOR  COMFORT! 

COOLER  THAN  SILICONE 
Thousands  ol  women  are 
happy  with  this  QUALITY 
fabric  torm  You  can  ADJUST 
Ihe  weight  should  you  lose 
or  gain.  Fits  regular  bra. 

NO  RISK 

Money  Back  Guarantee! 
Over  10  years  ol  prompt, 
caring,  direct-mail  service. 


BOSOM  BUDDY 
BREAST  FORM 


1'bi.t  RDnruiiDi' 


jAST  LAUGHS 

Best  St  worst  advice  from  Mom  contest 


'others  are  known  for  giving  advice,  daughters  for  ignoring  it.  One  famous 
mother-daughter  team  that  has  this  down  to  an  art  is  Cathy  and  her  mom,  from 
the  popular  comic  strip  Cathy.  In  fact,  Cathy's  real-life  mom,  Anne  Guisewite, 
has  just  written  a  book  called  Motherly  Advice  From  Cathy's  Mom.  Cathy 
Guisewite  says  the  best  advice  in  the  book  is  "hire  a  cleaning  person."  The 
worst  advice  is  "keep  plastic  bags  and  rubber  bands  in  your  purse  so  when  it 
rains  you  can  put  them  over  your  shoes."  ("Not  on  your  life!"  says  Cathy.) 
What's  the  best  and  worst  advice  your  mother  ever  gave  you?  If  you  remember 
some  special  (or  especially  funny)  advice  solemnly  offered  you  by  your  mother, 
you're  invited  to  submit  it  to  the  Best  and  Worst  Advice  Contest,  to  be  judged 
by  the  editors  of  Ladies'  Home  Journal  and  Anne  and  Cathy  Guisewite. 
The  Grand  Prize  winner  will  receive  $2,000 

and  publication  of  her  "best"  and  "worst"  entry  in 

Ladies'  Home  Journal.  Runners-up  will  receive  $25. 


Win  $2,000 


I  KNOW  A  GREAT  Y      I  DON'T 
WAV  TO  REMIUE    /  REAUV   WEAR 
OLD  SHOES  LIKE         THOSE  ANV- 
THIS...  I    ftlORE,  MOM. 


iyright  ©  1987  by  Universal  Press  Syndicate. 

The  Best  and  Worst  Advice  From  Mom 
ntest  is  open  to  anyone  eighteen  or  older. 

Entries  should  not  exceed  fifty  words  and 
ist  be  typed  and  double-spaced.  Each  en- 


that  the  entry  is  yours  and  that  you  grant 
LHJ  the  right  to  publish.  Ladies'  Home  Jour- 
nal will  not  be  responsible  for  the  receipt  of 
entries.  No  entries  will  be  returned. 


Corporation,  and  Andrews,  McMeel  &  Parker 

and  their  families  are  not  eligible  for  this 

contest. 

6.  This  contest  is  subject  to  applicable  fed- 


is  to  include  both  the  best  and  the  worst       4.  Judging  of  the  entries  will  be  done  by  the       eral,  state  and  local  laws  and  regulations 
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A  sweet  gift  for  Dad! 


MAKE  OUR  CHOCOLATE 
SHIRT  AND  TIE 


st  your 
abolism 
FATINTO- 
SCLEDIET 


tMER  STYLES 
iT  HIDE  YOUR 
JRE  FLAWS 


\ENTS' 
'ORTCARD 

you  failing 
r  children? 


DO-IT-YOURSELF 


AVOID 

ANCER 


am. 


BETTE  MIDLER 

My  baby  is 
the  best  thing 
that  ever 
happened  to  me" 


6     vo  awvsNnans 


■-■■■--■■■»,■•■ 


I 


I 


Oh  what  a  difference 

an  Armstrong  floor  makes. 


Believe  it  or  not,  all  three  bathing  beauties 
on  the  left  began  as  the  same  dull  before. But 
that  was  before  Armstrong  Sundial™  Solarian® 
floors  made  a  splash  in  this  bath. 

With  their  distinctive  patterns  and  colors 
that  match  today's  most  popular  fixtures, 
you'll  find  a  Sundial  Solarian  floor  that's  just 
made  for  your  bath.  And  every  one  is  covered 
by  a  five  year  warranty  against  damage 
from  mold  and  mildew. 

So  if  you're  ready  to  take  your  bath  and 
turn  it  into  a  beauty,  start  with  an  Armstrong 
floor.  After  that,  a  little  paint  and  some 
accessories  will  make  all  the  difference  in 
the  world. 

See  Armstrong  Sundial  Solarian  floors  at 
your  authorized  Armstrong  Retailer  listed  in 
the  Yellow  Pages.  For  the  widest  selection, 
exclusive  designs,  and  quick  credit,  visit  your 
nearby  flooring  professional,  an  Armstrong 
Floor  Fashion  Center®  retailer. 


Armstrong 

^-^  sojuce 
i  to  come 
home  to 


For  free  product  information  and  Bath  Collection  booklet, 
call  the  toll-free  Armstrong  Consumer  Line, 
1  800  233-3823  and  ask  for  Dept.  76FLH.  Or  send  coupon  to: 
Armstrong,  Dept.  76FLH,  P.O.  Box  3001,  Lancaster,  PA  17604. 
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Janet  Swanson  cuddles 
her  monkey,  Sasha, 
whom  she'll  keep  for 
two  and  a  half  years 
before  Sasha  enters  the 
Capuchin  Monkey  Project. 


hen  you're  the  edi 
of  a  magazine,  yo 
hope  the  features  i 
each  issue  will  interes 
entertain  and  inforr 
readers.  But  once  in  a  while  a 
article  does  even  more  than  this, 
can  change  a  person's  life.  Let  m 
tell  you  about  two  readers. 
When  Janet  Swanson  read  "A  Very  Special  Lov 
Story,"  in  May  1986,  she  was  moved  by  the  piece  abou 
quadriplegic  Sue  Strong  and  Henrietta,  her  monke 
helper.  In  the  article  we  asked  whether  any  Journc 
readers  might  want  to  be  foster  parents  for  other  mor 
keys,  helping  them  learn  to  live  in  a  family  environmer 
before  they  are  trained  to  aid  the  handicapped.  Mor 
than  three  thousand  readers  applied,  and  Janet  and  he 
husband,  John,  who  live  in  McMurray,  Pennsylvania,  were  one  of  the  t 
hundred  families  accepted  into  the  program.  Monkey  Sasha  has  been  wit! 
Janet  about  three  months  now.  Janet  says,  "It's  going  to  be  hard  giving  u 
Sasha,  but  it's  such  a  terrific  program.  I'm  glad  I  can  be  part  of  it." 

Another  reader,  Susan  Westmoreland,  of  Portland,  Oregon,  wrote  about 
medical  article:  "Last  September  you  ran  an  article  called  '30  Medic 
Symptoms  Not  to  Ignore,'  and  one  symptom  caught  my  eye — 'tendency 
bruise  easily.'  I  read  on:  'See  your  doctor  ...  to  check  for  Cushing's  diseas 
Before  doing  that,  I  consulted  my  library.  The  more  I  read,  the  mo 
convinced  I  became  that  I  had  this  problem." 
Finally  Susan  found  a  physician  who  performed 
the  right  tests  and  confirmed  her  self-diagnosis. 
In  October  a  urologist  removed  her  right  adre- 
nal gland  and  the  benign  adenoma  that  had 
caused  an  intense  overproduction  of  cortisone. 
What  is  even  more  startling:  Susan  works  in  a 
hospital  as  an  assistant  librarian  in  the  medical 
library!  "Physicians  where  I  work  still  can't 
believe  it.  Needless  to  say,  I  have  given  credit 
where  credit  is  due.  Every  time  someone  asks 
me,  incredulously,  'How  did  they  find  it?'  I 
answer,  'They  didn't.  Ladies' Home  Journal  did.' " 


eM 


Susan  Westmoreland  suffered  from 
a  condition  that  several  doctors  could 
not  diagnose,  left,  until  a  ./cwro/artid^ 
alerted  her  to  the  nature  of  her  illness 
and  she  found  a  cure,  right. 
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7  looked  for  something  different. 
And  found  myself  with  More. 
More  cigarette.  More  pleasure. 
Adventure  has  its  rewards."      d 
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Talisa  Soto 
New  York 


Unforgettable  Colors. 

This  Revlon  nail  enamel  is  a  nail 

enamel  of  perfect  hardness 

(which  means  neither  too  soft  nor  too  hard). 

A  highly  flexible  nail  enamel 

(virtually  unchippable) 

It  goes  on  in 

85  unbelievable  colors. 

Colors  like  Cherries  in  the  Snow, 

Sphinx  Pink,  and  Wild  Violet.     . 

Stays  on  with  unstoppable  shine. 

Slick,  brilliant,  intensely  wet. 

So  count  your  blessings. 

All  85  of  them. 
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ntly  on  contact  with  the 

at's  how  fast  LANACANE® 

Medication  starts  working 

3  an  itch. 

;  because  LANACANE  con- 

;  special  type  of  anesthetic 

sed  by  doctors  all  over  the 

r  fast  and  lasting  relief  from 

id  itching.  Doctors  know 

e  only  way  to  really  attack 

nstantly. 

3ANE  Creme  simply  shuts 
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ie-5,  medications  known  to 

>wly  and  indirectly.  Hydro- 

es  don't  work  on  some  of 


killers  at  all. 
"irectly  on 
ect  bites 
^hing.  It 


"ifain.n 

vCANE 

ad  of  it 

ikin,  to  p. 

Blieves  the 

flamed  skin  i 

!  sensitive  th 

vNE  Creme's  spi_ 

tl  action  helps  spi_ . 

latural  healing  proceV 

CANE  even  contains  AL 

ind  moisturize  the  skin. 

or  all  that  relief,  ounce  for 

ANACANE  costs  far  less  than 

I J_ -  JT.  , „ 


VOL  CIV  NO.  6 


JUNE  1987 


ARTICLES 

2  •  Editor's  journal 


14  •  Can  this  marriage  be  saved? 

"My  husband  lied  to  me"    By  Ellen  Switzer 

22  •  A  woman  today 

"I  was  too  young  for  skin  cancer"    By  Corinne  M.  Antley 

30  •  The  best  Bette  yet 

The  divine  Miss  M  is  happy  at  last.    By  Joan  Goodman 

34  •  Summer  first-aid  guide 

Don't  let  bug  bites  and  poison  ivy  ruin  your  fun  this 
season— just  follow  our  guide.    By  Beth  Weinhouse 

40  •  The  world  of  Vanna 

Wheel  of  Fortune's  sexy  star  answers  all  your  questions. 
By  Vanna  White  with  Patricia  Romanowski 

44  •  Psychologist's  journal 

By  Sonya  Friedman,  Ph.D. 


How  would  you 
grade  yourself 
as  a  parent? 

PAGE  87 


46  •  Kidnapped! 

The  Worthingtons  lived  through  every  parent's  nightmare:  Only  hours  after  th^ 
birth  of  their  son,  he  was  mysteriously  abducted.    By  Elaine  Fein 

53  •  Dear  Dad 

Father's  Day  treat:  Celebrities  share  their  special  love  for  their  fathers  in  heart-j 
warming  letters. 

58  •  Medinews 

An  at-home  test  for  cardiovascular  fitness;  finding  safe  blood.  By  Beth  Weinhouse 

61  •  Baby  on  set 

Photo  bonus:  Join  LHJ  behind  the  scene: 
of  Diane  Keaton's  new  film  and  meet  he) 
eighteen-month-old  co-star.  By  Roberta  Gran, 

70  •  The  fat-to-muscle  diet 

Guaranteed  to  be  the  last  diet  you'll  evei 
need!  By  Victoria  Zak,  Chris  Carlin. 
and  Dr.  Peter  D.  Vash 

76  •  Why  men  won't  help 
with  housework 

Does  your  husband  gladly  agree  to  wash 
j?  the  car  but  refuse  to  pick  up  his  socks' 
|  Find  out  how  to  get  him  to  pitch  in  insidt 
£  your  home.    By  Morton  H.  Shaevitz,  PhD. 

I  78  •  Money  news 


Special 

photo 

essay: 

Diane 

Keaton's 

pint-size 

co-star 

PAGE  61 


There's  one  point  about  tartar 
we'd  like  you  to  miss. 


This  dental  pick  is  the  only  way  to  remove 
tartar  from  your  teeth. 

But  it's  no  fun. 

Fortunately  once  your  dentist  or  hygienist 
scrapes  these  calcified  deposits  off,  Tartar  Control 
Crest  helps  to  keep  them  off  between  dental 
cleanings.  This  means 
there'll  be  less  ugly  tartar  to 
scrape  off,  above  the  gum 


line,  each  time  you're  in  the  dentist's  chair. 

And  tartar  isn't  all  that  Tartar  Control  Crest 
fights.  Its  fluoride  fights  cavities  the  way  that 
Crest  always  has. 

So,  there's  one  point  we  do  hope  you'll  get. 
It's  that  more  dentists  and  hygienists  recommend 
Tartar  Control  Crest  for 
fighting  tartar  than  all  other 
toothpastes  combined. 
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sleeves  and  fuller  shoulders  for  a 

roomier  more  comfortable  fit. 


Our  new  tee  shirts 
nd  briefs  are  made  from 
shrunk  100%  cotton  fabric. 
iey  keep  their  shape  and  fit 

wash  after  wash. 
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s  all-new  preshrunk  cotton 
>e  shirt  and  brief.  -  _ 


Our  new  waistband  is  stronger. 

It's  got  more  rubber  for  snap  that  lasts. 

And  our  new  legbands  are  stronger. 

With  more  Lycra*  spandexfor 

comfort  that  lasts. 


Best  of  all,  we've  raised  our 

quality  but  lowered  our  price.  So  now, 

more  than  ever,  we're  America's 

#1  value  in  underwear. 


New 
ipwe* 

PRICE 
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When  you're  under  25 
you  want  to  be  discovered. 
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Now  Fanci-f  ull  temporary  haircolor  will  liie 


There  are  three  fabulous  Fanci-full  products 
especially  created  for  every  woman  in  your 


Be  creative.  Be  playful.  Be  sensual.  Be;- 
woman  you  always  wanted  to  be — witr 
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When  you're  over  40 
you  want  to  be  rediscovered. 


e  world  discover  you. 
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[SAVE  500 

I  On  Roux  Fanci-full 

I  Color  Splash  Gel, 
Mousse  (5  oz.)  or 
I  Rinse  (12  oz.) 
To  Retailer:  Roux  Labs.  Inc.  will 
I  redeem  this  coupon  lor  50c  plus 
Be  handling,  provided  terms  ol 
this  coupon  are  complied  with. 
■  Other  use  constitutes  Iraud. 


request.  Failure  may  void 
all  coupons  presented. 
Coupons  not  transfer-  - 
able.  Consumer  must 
pay  sales  tax.  Re- 
demption through 
outside  agencies, 
groups,  brokers  will 
not  be  honored  except 
where  authored.  Re- 
productions and  lac- 
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Basis  Soap  is  specially 
created  to  cleanse  all  delicate 
facial  skin. 

Recommended  by  der- 
matologists, it  contains  no 
harsh  detergents,  abrasives  or 
harmful  ingredients.  So  while 
it  cleans  thoroughly,  dissolv- 
ing dirt  and  make-up  deep  in 
the  pores,  it's  very,  very  gentle. 


Being  a  highly  emollient 
soap,  Basis  can  also  help  bal- 
ance the  moisture  level  of 
your  skin  and  prevent  mois- 
ture loss.  Leaving  your  skin 
feeling  supple,  smooth  and 
soft,  almost  like  you've  used  a 
moisturizer. 


There's  a  Basis  for  ever 
skin  type:  Normal  to  Dry  Sk  (fl|j 
Extra  Dry  Skin,  Sensitive  Sk 
and  new  Oily  Skin.  And  one 
is  just  perfect  for  you. 

So  look  for  Basis  in  the 
specialty  soap  section  of  yot  ^ 
favorite  store.  fW 
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CAN  THIS  MARRIAGE 

|  ontinued 

jiected  anything  was  wrong.  And 
Jithan  always  had  an  explana- 
I — the  bank  made  a  mistake,  the 
I  >sit  was  in  the  mail.  Apparently, 
|:overed  the  bad  checks  with  more 
I  owed  money. 

■  Jut  one  day  our  life  caved  in.  The 
I  k  I  had  written  for  a  contribution 
1  ur  church  bounced.  I  told  Jona- 
1 — and  he  burst  into  tears. 
Tiat's  when  he  told  me  that  there 
no  way  he  could  cover  the  check, 
were  deeply  in  debt;  the  store  was 
he  edge  of  bankruptcy. 
Tie  next  few  months  were  agoniz- 
A  large  out-of-town  firm  finally 
over  the  store  and  gave  Jonathan 
w-level  job  as  a  department  man- 
■.  In  a  way,  it  was  a  blessing;  at 
t  we  had  some  income, 
leanwhile,  I  took  a  few  business 
ses,  then  found  a  clerical  job  in 
of  the  agencies  where  I'd  worked 
volunteer. 

,ife  was  tough.  We  still  had  the 
y  house,  but  I  sold  everything  I 
d — furs,  jewelry,  the  car,  our  valu- 
antiques.  We  lived  on  the  tightest 
ible  budget.  But  in  a  way,  Jona- 
i  and  I  were  closer  than  ever.  We 
i  working  together  to  reestablish 
family. 

Within  three  years,  I  had  been  pro- 
;d  to  supervisor  of  my  office.  Then 
rge  insurance  firm  in  town  offered 
an  excellent  job,  and  soon  I  was 
ing  more  money  than  Jonathan, 
igh  we  never  talked  about  it,  I'm 
he  felt  bad. 

o  I  was  delighted  when  Jonathan 
junced  he'd  received  a  big  promo- 
Strange  as  it  may  seem,  I  be- 
;d  him.  He  bought  a  new  car  and 
clothes,  and  he  insisted  we  join 
country  club.  Dan  had  already 
ted  college  at  the  state  university, 
when  I  suggested  Anna  apply  for  a 
larship  to  an  Ivy  League  school, 
ithan  said  it  wasn't  necessary, 
'hen  out  of  the  blue,  the  whole  sce- 
o  repeated  itself.  When  the  check 
Anna's  tuition  came  due,  Jonathan 
me  he  had  never  received  a  pro- 
on  and  that  there  was  no  money, 
'his  time  I  was  livid.  I  have  lost  all 
ect  for  Jonathan,  and  I  can  barely 
g  myself  to  even  speak  civilly  to 
We're  roommates,  that's  all. 
'o  make  matters  worse,  Jonathan 
been  seriously  neglecting  his 
th.  He's  put  on  more  than  twenty 
ids  and  started  smoking  again, 
he  now  has  several  cocktails  be- 
dinner.  All  my  warnings  fall  on 


Though  I  don't  think  I  can  forgive  him, 
I  hate  to  see  him  destroy  himself. 

"I  told  Jonathan  I  wouldn't  file  for 
divorce  immediately — a  marriage  of 
twenty-odd  years  seems  worth  preserv- 
ing— but  I  don't  hold  out  much  hope." 

Jonathan's  turn 

"I'll  do  anything  to  save  this  mar- 
riage," said  Jonathan,  forty-five,  a  tall, 
overweight  man.  "My  family  is  the 
only  part  of  my  life  that  has  been  even 
remotely  successful. 

"I  think  my  troubles  started  when 
my  father  died.  I  was  ten — and  I 
adored  him.  He  was  a  gentle,  kind 
man  who  loved  books,  poetry  and  mu- 
sic, and  he  instilled  those  loves  in  me. 
He  was  only  moderately  successful  in 
his  job  as  an  accountant,  and  I  knew 
even  then  that  my  mother  considered 
him — and  by  extension,  me — a  wimp. 

"When  my  father  died,  my  mother 
married  again  within  a  very  short 
time.  My  stepfather  was  everything 
my  father  wasn't:  aggressive,  hard- 
driving.  His  son  by  a  previous  mar- 
riage was  just  like  him  and  excelled  in 
everything.  My  mother  couldn't  stop 
talking  about  her  terrific  stepson. 

"Living  with  those  three  made  me 
feel  hopeless.  My  grandfather  didn't 
help  either.  I  tried  desperately  to  show 
him  how  much  I  wanted  to  learn  the 
business,  but  he  never  once  responded 
positively  to  my  suggestions. 

"Emily  was  the  only  person  I  felt  at 
all  comfortable  sharing  my  feelings 
with.  She  understood  and  appreciated 
me.  We'd  go  to  concerts  in  the  park 
and  to  poetry  readings.  I  knew  she 
loved  me,  and  I  was  so  grateful,  I 
swore  that  once  we  were  old  enough  to 
marry,  I  would  give  her  everything  in 
the  world  to  make  her  happy. 

"After  the  wedding,  I  insisted  we 
buy  a  big  house,  which  I  put  in  her 
name  so  she'd  feel  secure.  When  the 
kids  were  born,  I  insisted  she  hire  a 
housekeeper  to  give  her  time  for  the 
volunteer  work  she  enjoyed. 

"While  Grandpa  was  alive  I  man- 
aged to  keep  up  this  luxurious  lifestyle 
on  a  month-to-month  basis.  Though  I 
told  Emily  I  was  saving  for  a  rainy 
day,  I  knew,  of  course,  that  I  was 
spending  way  more  than  I  earned.  But 
I  wanted  Emily  to  be  as  proud  of  me  as 
I  was  of  her,  and  I  convinced  myself 
that  someday  I  would  be  the  successful 
businessman  I  was  pretending  to  be. 

"When  Grandpa  died,  I  became 
president  of  the  firm  and  started  to 
expand  the  store,  which  turned  out  to 
be  my  most  serious  mistake.  The  econ- 
omy nosedived,  and  I  had  to  borrow 
money  to  keep  creditors  at  bay.  Emily 
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NOW  WOMEN  WITH 

OILY  SKIN  HAVE 

A  BASIS®  SOAP  OF 

THEIR  OWN. 
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New  Basis  for  Oily  Skin  is  strong 
enough  to  provide  the  thorough  cleans- 
ing oily  skin  needs,  yet  mild  enough  for 
sensitive,  blemish-prone  facial  skin. 

For  a  complexion  that's  radiantly 
clean,  smooth  and  supple,  trust  Basis. 

35C  OFF  ANy'bASIS  SOAR 

Consumer:  GOOD  ON  ANY  BASIS  SOAP  EXCLUDING 
loz.  TRIAL  SIZE.  Limit  one  coupon  per  unit  of  purchase. 
Cash  redemption  value  1/lOOc. 
Retailer:  You  arc  authorized  to  act  as  our  agent  to 
redeem  this  coupon,  and  50068 

we  shall  reimburse  you  at 
face  value  plus  8c  han- 
dling, in  accordance  with 
our  redemption  policy, 
copies  available  upon  re- 


THIS  KiARRIAGE  BE  SAVED? 


rom  the  church  bounced  was  the 
lost  awful  day  of  my  life.  To  have 
d  confess  that  our  whole  life  was  a 
ham  ...  I  expected  Emily  to  react 
lie  way  my  mother  did,  to  tell  me 
hat  she  considered  me  a  fraud 
nd  a  failure. 

"But  Emily  was  a  rock.  She  got  us 
ack  on  a  sound  financial  footing.  It 
illed  me  to  watch  her  sell  the  pres- 
nts  I  had  bought  her.  But  the 
rorst  was  when  she  went  to  work. 

"I  had  never  intended  for  my  wife 
3  have  a  job.  No  woman  in  my  fam- 
y  had  ever  worked  for  a  living,  but 
!mily  thrived  on  her  new  career, 
he  had  a  talent  for  man- 
gement,  unlike  me,  and 
he  advanced  so  fast  it 
lade  my  head  spin. 

"I  wanted  to  be  happy 
>r  her,  but  I  started  to 
;el  so  humiliated  by  my 
lilures  and  her  success 
lat  I  began  to  boast 
bout  my  business  activ- 
;ies.  To  show  her  I  was 
till  the  man  she  once 
lought  I  was,  I  bought 
lings  I  couldn't  afford 
nd  borrowed,  again,  to 
lake  the  payments.  I'm 
till  surprised  Emily 
idn't  suspect. 

"I  knew  I  should  have 
greed  to  let  Anna  apply 
)r  financial  assistance, 
ut  the  idea  embar- 
assed  me.  Also,  it  would 
ave  required  a  finan- 
ial  statement,  which  would  have 
hown  I  was  again  deeply  in  debt. 

"When  Anna  was  accepted  at  her 
rst-choice  college,  and  I  had  to  ad- 
lit  the  truth,  I  wanted  to  die.  I 
ertainly  did  some  self-destructive 
hings — like  overeating,  drinking 
nd  starting  to  smoke  again. 
"Emily's  constant  criticism  has 
lade  everything  worse.  She's  ei- 
her  telling  me  how  disgusted  she  is 
nth  me,  or  she's  giving  me  the  si- 
2nt  treatment.  We  never  hug,  we 
ever  laugh  anymore.  And  I'll  be 
arned  if  I'm  goir>g  to  eat  rabbit 
sod  for  lunch  just  t    ~>lease  her. 

"I  realize  that  convincing  Emily  I 
an  be  trusted  again  is  a  herculean 
ask.  But  I  swear  I'm  prepare  1  to 
hat  and  more.  My  wife  and  my  k 
re  my  whole  life." 


"I  started  to 
feel  humiliated 
by  my  failures 
and  her 
success/'  said 
Jonathan 


in  this  relationship  that  had  to  be 
confronted  before  Emily  and  Jona- 
than could  make  any  progress. 

"Both  Emily  and  Jonathan  were 
very  insecure,  but  they  fulfilled 
each  other's  needs,  at  least  in  the 
beginning.  Overprotected  by  her 
family,  Emily  never  developed  the 
self-esteem  and  confidence  to  feel 
that  she  could  take  charge  of  her 
own  life.  She  needed  a  fairy-tale 
prince  to  care  for  her. 

"Jonathan  filled  the  bill.  Because 
he  didn't  believe  in  himself  and  des- 
perately needed  to  prove  his  worth, 
he  yearned  for  a  woman  who  would 
never  question  his  abili- 
ties. Sadly,  he  was  so 
afraid  that  Emily  would 
despise  him  if  she  knew 
the  real  him  that  he  lied 
to  preserve  his  image. 

"My  first  step  was  to 
restore  each  partner's 
sense  of  self.  I  pointed 
out  that  Emily,  for  ex- 
ample, was  not  as  help- 
less as  she  thought  she 
was.  After  all,  she  ex- 
celled at  all  of  her  jobs. 

"Jonathan's  insecuri- 
ty ran  deeper.  Though 
he  pretended  to  be  pow- 
erful, he  was  actually 
terrified  he  might  in- 
deed be  as  inadequate 
as  his  mother  had 
thought.  During  our  in- 
terviews, I  pointed  out 
that  anyone  would  have 
made  mistakes  under  similar  cir- 
cumstances and  that  he  should  not 
blame  himself  completely  for  failing 
at  a  job  he  had  never  been  properly 
trained  for. 

"It  was  clear  that  Emily  and  Jon- 
athan loved  and  needed  each  oth- 
er— after  all,  they  had  stayed  to- 
gether through  adversities  that 
would  have  driven  many  couples 
into  divorce  court.  However,  they 
had  to  find  more  realistic  ways  to 
meet  each  other's  true  needs  and 
talk  about  painful  subjects. 

"Since  so  much  of  their  difficulty 
had  centered  on  money,  Emily  and 
Jonathan  sat  down  and  analyzed 
their  finances.  When  they  did,  it 
was  hard  to  ignore  the  fact  that 
Emily,  with  her  expertise  in  ac- 
counting, was  much  better  equipped 
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Emily  had  feared,  Jonathan  was  re- 
lieved by  the  arrangement. 

"During  our  discussions,  Emily 
also  saw  how  she  had  unwittingly 
contributed  to  their  problems.  Her 
blind  acceptance  of  Jonathan's  tall 
tales  encouraged  him  to  continue 
his  deceptions.  And  later,  when  she 
decided  she  couldn't  trust  him  and 
tried  to  control  all  aspects  of  his 
life,  she  undermined  whatever  self- 
confidence  he  had.  She  had  gone 
from  never  questioning  anything  to 
questioning  everything. 

"I  also  pointed  out  to  Emily  that 
while  she  should  be  concerned 
about  her  husband's  health,  per- 
haps she  was  expressing  her  con- 
cern in  ways  that  diminished  him. 
Not  allowing  a  grown  man  to  pick 
what  he  wanted  for  lunch  was  very 
insulting  to  someone  whose  mother 
had  always  belittled  him. 

"During  the  six  months  they  were 
in  therapy,  Emily  and  Jonathan 
worked  hard  to  communicate  hon- 
estly about  their  relationship.  Emi- 
ly stopped  trying  to  dictate  Jona- 
than's diet  and  habits,  and  soon  he 
modified  them  on  his  own. 

"This  couple  also  had  to  relearn 
how  to  have  fun  together.  I  suggest- 
ed they  spend  time  doing  things 
they  had  enjoyed  when  they  first 
dated,  such  as  attending  concerts 
and  poetry  readings.  Because  they 
found  that  walking  was  not  only 
good  exercise  but  relaxing,  too,  they 
planned  regular  weekend  rambles 
and  joined  a  hiking  club. 

"Not  surprisingly,  as  they  began 
to  share  their  lives,  their  old  feel- 
ings of  intimacy  returned. 

"It  was  also  important  for  this 
couple  to  realize  that  despite  their 
misfortunes,  their  children  had 
turned  out  well.  Daniel  graduated 
from  college  with  honors  and  is  now 
enrolled  in  law  school.  After  one 
year  at  community  college,  Anna 
was  accepted  again  by  her  first- 
choice  college  and  awarded  a  schol- 
arship. The  fact  that  his  children 
had  not  suffered  seriously  made 
Jonathan  feel  less  guilty  and  more 
able  to  accept  his  own  limitations. 

"Jonathan  had  something  to  be 
proud  of,  too.  By  carefully  manag- 
ing his  finances,  he  was  able  to  buy 
a  car.  'He  polished  that  little  car  the 
way  he  never  did  our  fancy  foreign 
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NOW  MENTHOL  IS  LOWEST 


By  U.S.  Gov't. testing  method. 


JD  STYLES  ABOVE  ARE  100mm.    oi987Rj.  Reynolds  tobacco  co. 

ve  tar  levels  reflect  either  the  Jan.  '85  FC  Report  or  FTC  method. 
;  than  0.5  mg.  "taC  less  than  0.05  mg.  nicotine,  SOFT  PACK 
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Help  Lady  Stetson,  the  fragrance  that's  become  the  new  American  Phenomenon 
find  deserving  women  with  the  true  Ail-American  spirit.  Real  life  extraordinary, 
women  who  are:  caring,  achieving,  leaders,  involved,  sympathetic, 
talented,  dedicated,  well-rounded,  charitable,  generous. 

If  you  can  use  one  of  these  10  words  to  define,  in  50  words  or  less,  someone  you 
know— a  talented  co-worker,  caring  relative  or  friend,  dedicated  teacher— or 
yourself— as  an  extraordinary  American  Woman,  you  could  win  a  1987  Pontiac 
Grand  Am,  or  a  trip  for  two  on  Northwest  Airlines  to  Hawaii,  or  one  of  52  state 
prizes.  And,  your  nominee  will  be  honored  and  recognized. 


1  GRAND  PRIZE: 


mifffi 


4  SECOND  PRIZES: 


I  GRAND  PRIZE:  1987  PONTIAC 

grand  am  se.  America's  hottest, 
sportiest  mid-size  car  loaded  > 

with  all  the  most  wanted  options.       / 

1987  PONTIAC  (iRANI)  AM  S/  4  SECOND  PRIZES:  RoUIldtrip  / 

:h  tickets  courtesy  of  / 

NORTHWEST  AIRLINES  with  First /* 

Class  hotel  accommodations,'' 
for  7  days/6  nights  at  the/         . 

INTERCONTINENTAL      / 
MAUI,  plus  $1,000  / 
spending  money 


(including  the  District  of       / 
o  Rico):  1986  Limited/ 


Contest  entry  forms  .and  rules  are  available  w 
you  buy  Lady  Stgtson^roof  of  purchase  is  necessary 
to  enter.  Contest  expirg|  30, 1987.  You  may     / 

also  obtain  an  official  enti    Htoftjbv  writing  to:     /. 


EXTRAORDINARY  VTCN 


All-American. 
Lady  Stetson. 
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Inside  this  drop 

is  an  incredible  ingredient  that  gives 

100%  of  what  you  need  to  relieve 

your  red,  irritated  eyes. 


©  1987.  Pfizer  Inc. 


MAN  TODAY 


Iwas 
tooyouni 

skin  cancer 


Jy  Corinne  M.  Antley 


I  was  only 

twenty-eight 

when  I  was 

told  I  had 

mai 

melanoma. 
Please  read 

♦hie  knlrtra 


often  look  through  my  photo  al- 
bums and  wish  that  I  could  delete 
certain  episodes  from  my  life— 
though  not  for  the  reasons  you'd 
think.  No,  the  incidents  I'd  expunge 
would  be  the  month  by  the  pool  in 
Tucson  when  I  was  nine,  the  Memo- 
rial Day  weekend  at  Virginia 
Beach  when  I  was  twenty-five,  the 
summer  I  studied  for  the  bar  exam 
while  basking  in  the  sun  by  the 
lake  in  Charlottesville,  Virginia. 

I  used  to  love  the  sun.  With  my  fair 
skin  and  green  eyes  I  didn't  tan  well 
.  .  .  but  oh,  how  I  tried.  When  I 
was  in  junior  high  my 
girlfriends  and  I  would 
bake  for  hours  in  the 
relentless  Arkansas 
sun.  After  all,  Califor- 
nia girls  had  suntans. 
So  did  movie  actresses. 
We  would,  too. 

By  the  time  I  was 
fifteen,  my  father  was 
c^  ..er-conscious.  When 
my  sister  and  I  sun- 
bathed he  would  call 


skin  cancer."  My  sister  took  his  advice 
and  now,  at  thirty -two,  has  a  perfect 
porcelain  complexion  as  her  reward. 
But  I  scoffed  at  his  words.  Skin  cancer 
seemed  such  a  remote  possibility.  It 
couldn't  compare  with  the  immediate 
lure  of  a  bronzed  body. 

Ultimately,  my  vanity  saved  my 
life.  In  the  summer  of  1983  I  was 
twenty-seven  and  newly  enamored  of 
an  athletic  young  lawyer,  who  invited 
me  to  go  inner-tubing  with  him.  When 
I  put  on  my  favorite  bathing  suit,  I 
noticed  an  ugly  black  mole  on  my 
lower  back.  Although  I  had  always 
had  dozens  of  moles,  none  of  them  had 
ever  been  that  large  or  that  dark. 
Motivated  more  by  aesthetics  than  by 
health  concerns,  I  resolved  to  have  the 
offending  mole  removed.  But  I  kept 
putting  it  off— until  January  1984, 
when  my  father  spotted  the  mole  as  I 
was  stooping  to  get  out  of  the  family 
car.  He  made  sure  I  made  an  appoint- 
ment with  a  general  surgeon. 

"You'll  have  a  scar,"  the  surgeon 
cautioned  me.  I  nodded.  Moles  were 
uglier  than  scars,  I  thought.  I  was 
given  local  anesthesia,  then  he  cut  out 
the  mole  and  some  of  the  surrounding 
skin  and  stitched  up  the  incision. 

A  few  days  later,  the  surgeon's  re- 
ceptionist called  to  tell  me  to  stop  by 
the  office  so  the  surgeon 
could  check  on  the  inci- 
sion. But  I  kept  missing 
my  appointments.  Fi- 
nally, on  April  17,  four 
weeks  after  I'd  had  the 
mole  removed,  the  doc- 
tor himself  called.  "Ms. 
Antley,  you  must  come 
in,"  he  told  me. 

Suddenly  I  became 
scared.  I  returned  to 
the  doctor's  office  fear- 
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KIDS 
NEED 


FIBER 


Fiber  is  important  for  everyone— even  kids. 
But,  how  often  do  your  kids  ask  for  fiber?  They 
want  something  that  tastes  good. 

That's  why  Kellogg's8  packs  its  Raisin  Bran 
with  two  big  scoops  of  raisins.  So  your  kids  get 
fiber  they  need  with  a  taste  they  love.  (100%  of 
the  U.S.  RDAof  iron, too!)  Delicious  Kellogg's® 
Raisin  Bran.  It's  fiber  kids  love. 
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JLinda  Jcvans 

invites  you  to  meet 

them.  Three  gorgeous 

new  "creme  de  la  creme" 

blonde  shades  from 

Ultress?  Creme  de  la 

Blonde.  The  difference 

is  gel!  The  unique 

Ultress  formula  creates 

never-before  ash  blondes. . . 

pale,  delicate,  gleaming. 

Be  the  best  you've 

ever  been  with 
Creme  de  la  Blonde! 

ULTRESS 

GEL  COLOURANT 


"THE  DIFFERENCE  IS  GEL!" 
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HEXTTO 

WT&THRSIY, 

TRUNIMOPS 

MEALLWEL 

That's  because 
the  O-Cedar 
Light&Thirsty™ 
mop  has  unique, 
durable  cloth 
strips  that  are 
20%  more  absor- 
bent than  mop 
I  strings.  Plus,  it's 
I  machine  wash- 
and  dryable,  lightweight, 
non-shedding.  Try  Light  & 
sty  from  O-Cedar. 


u~^«- 


■  A  WOMAN  TODAY 

continued  from  page  22 

mole  for  a  biopsy.  It's  been  diagnosed 
as  malignant  melanoma,  a  form  of 
skin  cancer,"  he  told  me. 

I  listened  to  him  in  shock.  How  could 
I  have  any  form  of  cancer?  I  was  only 
twenty-eight  years  old.  It  couldn't  be. 

As  I  sat  there  in  a  daze,  the  doctor 
told  me  that  the  skin  he  had  removed 
with  the  mole  was  free  of  cancerous 
cells,  which  was  encouraging.  But  he 
would  have  to  perform  a  wide  and  deep 
excision  of  the  tissue  around  the  mole 
to  ensure  that  the  cancer  had  not 
spread.  "National  Cancer  Institute 
guidelines  require  it,"  he  explained. 

I  was  badly  shaken  when  I  left  his 
office.  I  couldn't  believe  this  was  hap- 
pening to  me. 

The  public  library  was  closed  that 
night,  so  I  walked  to  the  neighborhood 
grocery  store  to  look  through  a  family 
medical  encyclopedia.  I  turned  to  the 
section  on  skin  cancer  and  was  startled 
by  the  headline.  "Malignant  Melano- 
ma— The  Deadly  One,"  it  said.  Was  I 
going  to  die?  I  wondered  fearfully.  But 
I  had  barely  begun  my  legal  career. 
And  I  didn't  even  have  a  steady  boy- 
friend, much  less  a  family.  As  the 
gravity  of  the  situation  became  clear 
to  me,  I  stood  in  the  aisle  of  the  gro- 
cery store  and  wept. 

Since  that  day,  I've  learned  a  lot 
about  malignant  melanoma,  a  disease 
that    strikes    twenty-three    thousand 


Americans  each  year  and  claims 
lives  of  7,800.  According  to  cance 
perts,  malignant  melanoma  has 
denly  become  much  more  co: 
than  in  the  past.  In  fact  the  incid< 
of  this  type  of  skin  cancer  is  up 
than  50  percent  in  the  last  tw 
years  and  is  expected  to  keep  ri: 
dramatically.  Malignant  melanom 
the  most  deadly  of  the  three  co 
types  of  skin  cancer.  The  other 
types,  basal  cell  carcinoma  (for  w! 
President  Reagan  and  Vice-Presi 
Bush  were  recently  treated)  and  aj 
mous  cell  carcinoma,  occur  most  o: 
in  the  middle-aged  and  elderly, 
are  far  less  likely  to  be  fatal. 

I  also  discovered  that  the  chief 
of  all  skin  cancers  is  overexposur 
the  sun.  Recent  studies  suggest 
the  risk  of  developing  malignant  m 
noma  is  related  to  the  number  o: 
tense  sunburns  a  person  receives 
child  or  teenager.  Although  peopl 
all  races  can  get  malignant  melano: 
those  most  susceptible  are  whites 
sunburn  easily  and  do  not  tan. 
person  has  fair  skin  and  blue, 
green  or  hazel  eyes  or  is  of  Celtic 
tage,  the  risk  is  increased. 

Malignant  melanoma  often  devel 
in  an  existing  mole  or  pigmented 
of  skin.  Warning  signals  incl| 
changes  in  a  mole's  size,  color  (e 
daily  if  it  turns  multiple  shades  of  1 
brown  or  black;  if  red,  white  and  t 
mix  within  it;  or  if  the  color  spre 
into    the  (continued  on  page  1 


How  to  prevent  skin  cancer 


kin  cancer  is  the  most  common  of  all 
cancers.  In  the  United  States, 
500,000  new  cases  are  diagnosed 
each  year.  But  almost  every  skin 
cancer  is  preventable.  The  following 
are  guidelines  from  the  Skin  Cancer 
Foundation  that  can  help  to  protect 
your  family  from  the  sun's  damaging  rays. 

•  Minimize  sun  exposure  between  the 
hours  of  ten  A.M.  and  three  P.M.,  when  the 
sun's  rays  are  strongest. 

•  Apply  a  sunscreen  liberally  every  time 
you  are  exposed  to  the  sun.  (This  includes 
hazy,  cloudy  days,  when  the  sun's  rays 
are  just  as  damaging  to  your  skin  as  they 
are  on  bright,  sunny  days.)  If  possible, 
apply  fifteen  to  thirty  minutes  before  go- 
ing out,  so  that  the  sunscreen's  active  in- 
gredients have  a  chance  to  sink  into  the 
skin.  Reapply  frequently,  at  least  every 
two  hours,  as  long  as  you  stay  out.  Al- 


•  Beware  of  reflective  surfaces  such  as 
sand,  snow  and  water,  which  can  reflect 
more  than  half  the  sun's  rays  onto  your 
skin,  even  when  you're  in  the  shade. 

•  Certain  medications  and  cosmetics,  as 
well  as  birth  control  pills,  may  increase 
your  sensitivity  to  the  sun.  If  you  use 
these  products,  consult  your  doctor  or 
pharmacist  before  going  out  into  the  sun. 

•  Avoid  tanning  parlors.  The  ultraviolet 
light  causes  sunburn  and  premature  ag- 
ing and  increases  the  risk  of  skin  cancer. 

•  Keep  infants  and  young  children  out  of 
the  sun  as  much  as  possible.  Begin  using 
sunscreens  on  children  at  six  months  of 
age  and  then  allow  sun  exposure  with 
moderation. 

•  Teach  children  sun  protection  early. 
Damage  occurs  with  each  unprotected  ex- 
posure and  accumulates  over  a  lifetime. 

For  more  information  about  skin  cancer, 


Start  with  your  own  cooked  pasta  and  1/3  cup  Expertly  blended  together  by  McCormickVSchilling? 

if  of  olive  oil,  and  let  a  packet  of  Pasta  Prima'"  add  the  the  herb  and  spice  masters, 
heart  of  authentic  Italian  flavor  Try  creamy  Alfredo,  zesty  Marinara,  lively  Pesto, 

Real  oregano.  Fragrant  basil.  Mouthwatering  garlic,  and  Pasta  Salad  Vinaigrette  dressing  blend,  too. 
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Special! 

Wow  l%s 
and  feel 

These  tools 
and  tricks  will 
make  them 
shapelier, 
sexier,  more 
see-worthy! 


the 
perfect 


Easier  than  waxing,  longer-lasting  than  shaving, 
creaming  leg  hair  away  with  a  depilatory  makes  sense. 

t- a  isr  IT  /~\EE  But'  says  Diane  Young' 
/ Aixt  /  /   \Jir  of  Diane  Young  Skin  Care, 

New  York  City,  depilatories  can  irritate.  So  be  careful. 

Test  first  on  a  small  area  of  inner  arm,-  check  after 

twenty-four  hours.  All  clear?  Then  apply  according  to 

instructions.  Bedtime's  best,  since  skin  can  recuperate 

overnight.  Don't  leave  on  longer  than  prescribed  time. 

Remember  to  moisturize  before  and  after;  use 

hydrocortisone  cream  if  skin  becomes  irritated.  When 

removing  hair  on  inner  thighs  and  in  bikini  area,  wear 

cotton  underwear  to  guide  application,  prevent  spillover. 

rUS—lMQ  KICKS  Firm  legs  without  creating  bulk.  Do  to 
your  favorite  music.  ,i 
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ust  in  time  for  sandal  season,  here 
are  pedicure  pointers  from  Elisa 
Ferri,  the  pro  who  does  the  toes  of 
Brooke  Shields,  Christie  Brinkley 
and  other  beauties. 

I  Remove  old  polish.  Trim  nails  with  a 
clipper,  working  from  one  side  to  the 
other.  Best  length:  to  end  of  toe.  Smooth 
with  emery  board;  soak  in  sudsy  water. 

I  Erase  calluses  with  a  pumice  stone — 
rub  in  circular  motions.  Push  back  cuti- 
cles with  an  orange  stick.  Massage  mois- 
turizer into  feet  and  legs. 

I  Prepare  nail  surface  for  polish  by 
wiping  with  cotton  dipped  in  warm 
sudsy  water.  Clean  away  last  traces  of 
moisturizer  with  polish  remover  on  a 
cotton  swab.  Separate  toes  with  tissue. 

I  Polish  sides  of  nails  first,  then  center. 
Apply  two  coats  color,  then  top  coat, 
allowing  three  minutes'  drying  time  af- 
ter each.  Use  a  cotton-wrapped  tooth- 
pick to  remove  any  excess  polish  around 
nails.  The  best 
shades  for  this 
summer:  Revlon's 
Crystalline  Nail 
Enamel  in  Sea 
Opal  Coral  and 
May bel line's  hot 
Tropical  Island 
NailColor  in  Pink 
Flamingo. 


Holding  a  rope 
as  shown,  swing 
arms  left  while 
hopping  on  right  \ 
foot,  kicking  left 
leg  to  the  right. 


Reverse  the  mo- 
tion and  alternate 
sides;  keep  mov- 
ing for  ten  min- 
utes. Gradually 
try  to  work  up  to 
twenty  minutes. 


Get  a  gorgeous  glow 
on  legs— without  go- 
ing near  the  beach— 
with  one  of  the  new 
self-tanning  lotions. 
(The  active  ingredient 
DHA  makes  them  light- 
years  better  than  the 
old  iodine-based  prod- 
ucts.) Two  good  ones 
to  try:  Coppertone's  QT 
Suntan  Lotion,  Clar- 
ins  Self  Tanning  Milk. 
Tip:  For  best  results, 
exfoliate  and  moistur- 

■To  hofnro  annluinn  In- 
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"You  know  that  tight,  dry  feeling  you 
get  after  you  wash  with  soap?  I  didn't  feel 
that  with  Dove." 

Junell  Wingate,  Wayzata,  Minn. 


"When  I  stopped  using  soap  and  started 
using  Dove,  my  face  just  wasn't  dry  anymore. 
I  feel  20  years  younger." 

Gloria  Carter,  Los  Angeles,  Calif. 


DOVE  VS.  SOAP 


"Soap  made  me  feel  like  I  had  a  mask  on.  Tight 
and  pulling.  Dove  is  100%  better  than  soap." 

Carol  Vines,  Atlanta,  Ga. 
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Dove'doesn't  dry  like  soap. 


Once  she 

was  lewd  and  loud.  M  Now  she's  a  loving 
mother  with  a  brand-new  life.  Meet  the 
mellow  Miss  A/I — happier  than  ever 


early  eight  years  ago,  Bette  Midler  made 
this  prediction:  "I  think  my  whole  genera- 
tion is  going  to  start  having  babies  when 
we're  about  forty.  We'll  realize  that  work 
and  career  don't  last  forever,  and  that 
we'd  like  to  have  someone  to  give  some- 
thing to,  someone  to  bring  up  and  bring 
out.  And  I'll  tell  you  something,"  Bette 
said  with  a  huge  smile.  "This  generation 
of  kids  will  be  very  stable  because  they  will  come  from 
people  who  really,  really  want  them.  Late  bloomers, 
like  me.  It  will  be  strange  and  wonderful." 

Today,  Bette's  prophecy  has  finally  come  true  for 
herself,  and  it's  even  more  wonderful  than  she  had 
anticipated.  As  she  nuzzles  her  baby  daughter,  Sophie, 
you  can  tell  by  the  look  of  rapture  on  her  face  that  Bette, 
now  fortv-one,  is  finding  motherhood  (continued) 


Divinely  happy: 
Bette  and  her 
husband,  Martin 
von  Haselberg, 
in  their  home 
overlooking 
Beverly  Hills 
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Logo  Sun  is  sold  only  by  eye- 
care  professionals.  So  you  get 
better  fitting,  adjustments  and 
repairs.  And,  for  the  first  time, 
you  get  a  range  of  sizes  to  choose 
from  to  assure  a  perfect  fit.  See 
how  great  the  world  looks  through 
Logo  Sun.  And  the  world  will  see 
how  great  you  look  in  them. 


ter  at  last! 
quality  sunglass  lenses 
at  quality  frames.  With 
an,  the  most  fashion- 
htweight  rimless 
.ses  in  America,  you 
k  your  best  and  protect 
es  from  dangerous 
•let  radiation.  The 
uality  CR-39  lens 
)ii  distortion-free 
,  with  better  contrast 
n  dark  and  light.  The 
become  much  clearer. 
?cause  they  filter  out 
1  blue  light  and  ultra- 
idiation,you  reduce 
of  eye  damage 
nporary  night 
ess.  ^^ 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


ox  and  100's  Box  Menthol:  Less  than  0.5  mg.  "tar",  0.05  mg.  nicotine;  Soft  Pack,  Menthol  and  100's  Box:  1  mg.  "tar",  0.1  mg.  nicotine; 
)0's  Soft  Pack  and  100's  Menthol:  5  mg.  "tar",  0.4  mg.  nicotine;  120's:  7  mg.  "tar".  0.6  mg.  nicotine  av.  per  cigarette,  FTC  Report  Jan.  '85. 
lims:  6  mg.  "tar",  0.6  mg.  nicotine  av.  per  cigarette  by  FC  method. 


I  BETTE  MIDLER 

continued 

imply  divine.  "The  joy  is  overwhelm- 
ng,"  she  says,  cooing  happily  at  her 
>aby.  "I  feel  blessed.  I  have  the  most 
>recious,  darling  little  girl.  When  she 
miles,  the  whole  world  smiles  for  me. 
She  is  the  best  thing  that  ever  hap- 
>ened  in  my  life." 

Since  she  and  her  husband,  commod- 
ties  trader/performance  artist  Martin 
ron  Haselberg,  became  parents  last 
November,  Bette  has  spent  endless 
lours  enthralled  by  little  Sophie,  sing- 
ng  lullabies  and  entertaining  her 
vith  hula  dances.  Then,  as  the  infant 
ileeps,  Bette  cleans  the  house  like  a 
nadwoman.  "When  I'm  not  working, 
'm  a  real  hausfrau,"  she  has  admitted. 
I  wash  the  floors,  I  wash  the  dishes,  I 
vash  everything.  Fm  insane  about 
:leaning — absolutely  obsessive.  It's 
wobably  because  I  grew  up  in  a  home 
vhere  no  one  ever  cleaned.  It  was  the 
3ity  of  the  Dustballs." 

Considering  her  busy  movie  sched- 
ile,  it's  amazing  that  Bette  can  find 
iny  time  for  dustballs  or  diapers.  In 
fulv  she'll  beain  filmine  the  comedv 


cal  about  the  bandleader  of  an  all-girl 
orchestra;  Lenya,  another  musical;  and 
a  drama  called  Beaches. 

Down  but  not  out 

With  all  that's  going  on  in  her  life  now, 
it's  hard  to  believe  that  only  four  years 
ago,  Bette  Midler  was  at  her  lowest 
point.  She  had  given  up  on  ever  find- 
ing a  man  she  wanted  to  marry.  Hav- 
ing a  baby  seemed  like  a  dim  possibili- 
ty, and  her  film  career  had  suffered  a 
seeming  deathblow  after  the  aptly 
named  movie  Jinxed,  in  1982.  When 
the  film  bombed  and  her  co-star  and 
director  bad-mouthed  her  to  the  press, 
there  wasn't  a  studio  in  Hollywood 
that  would  hire  her.  Only  three  years 
after  she  struck  gold  in  the  movies 
with  her  Oscar-nominated  perfor- 
mance in  The  Rose,  Bette  seemed  to  be 
going  nowhere.  Depressed  and  alone, 
she  had  a  nervous  breakdown. 

"I  spent  all  day  in  bed  and  cried  all 
night,"  she  recalls.  "It  was  the  worst 
time  of  my  life."  Finally,  she  worked 
up  the  strength  to  see  a  therapist,  who 
began  to  help  her  put  the  pieces  of  her 
life  back  together.  But  the  person  who 
trulv   made   the   difference   was   Von 


:.h 
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bee 


bility.  They  have  the  same  inter- 
s,  and  they  love  to  do  things  togeth- 

like  cook  and  visit  art  galleries, 
d  he  adores  the  baby  as  much  as  she 
:s.  "Harry  is  a  wonderful  guy,"  says 
friend  of  the  couple.  "He's  very 
ght,  very  warm  and  very  funny, 
d  he's  crazy  about  Bette." 
n  addition,  Bette  credits  her  hus- 
id  with  helping  get  her  career  back 
track,  by  encouraging  her  to  pursue 
•  main  interest — comedy. 
Nith  his  support,  Bette  cut  the  wick- 
y  funny  album  Mud  Will  Be  Flung 
night,  which  brought  her  back  into 

public  eye.  The  record  is  at  times 
ensive  and  crass,  but  it  is  never  cru- 
or  self-serving.  In  fact,  Bette  flings 

much  mud  at  herself  ("I'm  living 
>of  that  big  boobs  mean  big  bucks," 
i  jokes)  as  at  others.  ("A  lot  of  girls 
t  married  the  same  weekend  I  did — 
ivia  Newton-John,  Sally  Field,  Ja- 
e  Lee  Curtis.  It  was  like  last  call  at 
ingles  bar.") 

With  the  modest  success  of  the  al- 
m,  Disney  Productions  decided  to 
re  her  another  shot  at  movies,  and 
2  result  was  three  huge  comedy 
;s — Down  and  Out  in  Beverly  Hills, 
Unless  People  and  Outrageous  For- 
te— and  a  contract  for  three  more. 


tain  her  common  sense  and  perspec- 
tive. "It's  very  easy  to  take  advantage 
of  success  and  puff  yourself  up,"  she 
says,  "but  it's  dangerous,  too.  Holly- 
wood is  famous  for  blowing  sunshine 
up  your  poop  and  then  bringing  you 
down  to  earth  and  stepping  on  you. 
You  have  to  keep  a  sense  of  who  you 
are."  That  she  has  done.  Even  when 
the  tremendous  popularity  of  Down 
and  Out  in  Beverly  Hills  made  her  into 
a  star  again,  she  said  the  best  part 
about  making  the  movie  was  that  she 
got  to  keep  the  underwear  her  charac- 
ter wore.  "The  furniture  was  what  I 
really  wanted,"  she  said  at  the  time. 
"But  at  least  I  got  the  bras." 

Send  in  the  clown 

Other  actresses  might  worry  about  be- 
ing typecast  after  playing  the  same 
kind  of  ditzy  characters  in  comedy  af- 
ter comedy,  but  not  Bette.  "I  like  to  be 
stereotyped.  I've  worked  hard  to  carve 
out  a  place  for  myself  in  this  business," 
she  says,  referring  to  the  late  1970s, 
when  no  one  in  Hollywood  knew  quite 
what  to  do  with  her  talents.  Bette  had 
made  her  name  with  her  live  perfor- 
mances, and  she  wanted  to  branch  out 
into  movies,  but  there  were  no  projects 
that  captured  the  frenetic  enerery  of 


house  in  Hollywood,  waiting  for  the 
right  one  to  come  along.  "I  studied  oth- 
er people's  films,"  she  explains.  "Every 
aspect.  The  look,  the  colors,  the  char- 
acters. When  I  began,  I  wanted  to 
study  film,  but  I  didn't  get  far.  I  was 
drawn  to  shaking  my  rear  very  early 
on.  But  I  was  always  interested  in  oth- 
er people's  films,  because  movies  are 
our  dreams.  You  can  tell  everythng 
there  is  to  know  about  life  from  them." 
Movies  fed  Bette's  dreams  from 
childhood.  She  was  born  and  brought 
up  in  Hawaii,  where  her  father,  a 
housepainter  from  New  Jersey,  and 
her  mother,  who  loved  the  cinema  and 
named  her  daughter  after  Bette  Davis, 
had  moved  before  Bette  was  born. 
They  were  the  only  Jewish  family  in  a 
poor  Samoan  neighborhood.  Though 
Bette  had  three  siblings — two  older 
sisters  (one  of  whom  was  killed  in  a 
car  accident  in  New  York  in  1968,  a 
memory  that  still  brings  tears  to 
Bette's  eyes)  and  a  mildly  retarded 
younger  brother — she  had  few  friends, 
and  she  often  felt  lonely  and  different 
from  other  girls  her  age.  Going  to  mov- 
ies was  her  escape.  She  also  took  to 
wandering  around  the  red-light  dis- 
trict in  Honolulu,  envisioning  the  ro- 
mantic, exotic  lives  she  thoueht  call 
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Summer  is  everyone's 
favorite  season,  but  it  can 
also  be  the  most  hazardous.  Bug 
bites,  jellyfish  stings,  sunburn 
and  poison  ivy  can  all  put  a  crimp 
in  your  fun.  Following  are  ten 
common  summertime  health 
complaints  and  ways  to  make  them 
better.  Consult  this  mini-first-aid 
guide  to  find  out  how  you  can 
ease  the  discomfort  fast,  and  get 
back  to  having  a  good  time 
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I'm  covered  with  bug  bites! 


Bites  from  mosquitoes,  gnats 
and  fleas  are  usually  not  seri- 
ous. You  can  relieve  inflam- 
mation and  itching  by  wash- 
ing the  area  with  soap  and 
water,  then  applying  wet 
compresses,  an  ice  cube,  cala- 
mine lotion,  or  a  paste  made 


of  baking  soda  and  water  or 
meat  tenderizer  and  water. 

You  should  see  a  doctor  if 
the  bite  becomes  infected 
(which  is  sometimes  caused 
by  scratching).  Signs  of  in- 
fection include  tenderness, 
throbbing,  pus,  redness  and 
swelling  around  the  bite,  red 
streaks  leading  from  the  bite, 
swollen  glands,  and  fever. 
Also  see  a  physician  if  you 
contract  a  fever  within  ten 
days  of  a  bite,  since  insects 
can  transmit  many  diseases. 

Stings  from  bees,  hornets, 
yellow  jackets  and  wasps  are 
potentially  quite  (continued) 


First-aid  kit 


Not  only  should  you  keep  a  first-aid  kit  around  your  house,  but  you 
should  also  take  one  when  you  travel — no  matter  where  you're 
going  or  for  how  long.  By  planning  what  you  need  and  taking  the 
time  to  shop  around  for  compact  tubes  and  bottles,  you  can  make 
sure  that  your  kit  is  small  and  light.  A  good  basic  kit  should  include: 


■  A  multi-purpose  antibiotic, 
such  as  tetracycline 

■  Aspirin  or  a  recommended 
substitute,  such  as  acetamino- 
phen or  ibuprofen 

■  Cold  and  cough  remedies,  such 
as  over-the-counter  deconges- 
tants and  antihistamines 

■  Diarrhea  medication 

■  A  mild  laxative 

■  An  antacid 

■  A  sunscreen 

■  Insect  repellent 
Antifungal  and  anti-itch  agents 
Antibacterial  cream  or  spray 
An  Ace  bandage 


■  Adhesive  tape  and  gauze 

■  Band-Aids,  cotton  swabs  and 
tissues 

■  Alcohol  wipes  or  a  bottle  of 
rubbing  alcohol 

■  Scissors  and  tweezers 

■  A  thermometer 

■  A  small  first-aid  manual 
Make  sure  all  items  are  clear- 
ly marked,  and  include  the  expi- 
ration date  on  medications  that 
deteriorate  with  age  (even  over- 
the-counter  medications  like  as- 
pirin deteriorate  over  time). 
Pack  the  kit  in  a  container  with 
a  waterproof  cover. 
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deliciousTAll  by  themselves 
or  with  other  foods. 

Slip  a  slice  on  pizza, 
spinach  salaj^jfcven 

"frstir 
fruit, 
macaroni  or 
"^fasta  saTad. 
^»  +"\  Taste-  the  Dole 
diueFence  with 
Doi^ineapple. 
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tissues... citBe^  ■■hmation  and 
i/ves  prompt  temporary  relief  in  many 
esses  from  p*  <n  end  ncntng  in  tissues. 


.USE  ONLY  AS  DIRECTED. 


DOCTOR  RECOMMENDED/HOSPITAL  TESTED 


51986  Whiloholl  loboraloriei.  Now  Yori  N.Y. 


■  SUMMER  FIRST  AID 

continued 

langerous  for  some  people,  because 
hey  suffer  life-threatening  allergic  re- 
ictions  to  the  stings.  And  it's  possible 
or  you  to  have  an  allergic  rea  tion  to 
i  sting  even  if  you've  never  reacted  to 
>ne  that  way  before,  especially  if 
rou've  suffered  multiple  stings. 

To  treat  these  stings:  If  there  is  a 
stinger  remaining  in  the  skin,  remove 


lin).  When  signs  of  a  reaction  app 
before  you  can  reach  proper  medi 
care,  the  injection  should  prevent  a 
vere,  life-threatening  allergic  react 
until  you  can  get  help. 

"Ugh!  There's  a  tick  on  me!" 

Tick  bites  require  special  care,  beg 
ning  with  proper  removal  of  the  ins< 
If  the  tick  is  not  attached  to  the  st 
simply  remove  it  with  your  fingers 
then  crush  it  with  a  shoe  (so  it  will : 
bother  you  again).  If  the  tick  does 
come  off  easily,  follow  these  steps: 

1.  Cover  the  insect  with  a  few  drop: 
mineral  oil,  olive  oil,  petroleum  jellj 
nail  polish.  The  thick  substance  sho 
suffocate  and  immobilize  the  tick  wi 
in  a  couple  of  minutes. 

2.  Detach  the  tick  with  a  pair  of  tw 
zers,  being  especially  careful  to 
move  the  head  and  pincers.  Crush 
tick  with  a  shoe. 

3.  Wash  the  bite  area  (plus  your  hai 
and  the  tweezers  you  used  to  rem< 
the  tick)  thoroughly  with  alcohol 
soap  and  water. 

4.  Seek  medical  attention  if  the 
becomes  infected.  Also  obtain  medi 
care  if  a  fever  occurs  within  ten  day 
a  tick  bite,  or  if  you  develop  a  r; 
either  around  the  bite  or  on  the  wri 
and  ankles  (possible  signs  of  Lyme  c 
ease  or  Rocky  Mountain  spotted  fev 
two  serious  illnesses). 


"Something  stung  me  while 
was  swimming  in  the  ocean!' 

Most  jellyfish  stings  aren't  dangero 
although  they  cause  pain  and  swi 
ing.  Best  remedy:  Make  a  paste 
meat  tenderizer  and  water  and  spr 
it  on  the  sting — the  enzymes  in 
tenderizer  will  deactivate  the  poisoi 
the  sting.  Calamine  lotion  or  antil 
tamine  cream  will  also  relieve 
symptoms;  wash  the  area  first  w 
rubbing  alcohol  or  diluted  househ 
ammonia.  If  you  become  short 
breath  or  feel  faint,  get  medical  att 
tion  immediately. 

One   kind   of  jellyfish — the   Por 
guese  man-of-war — may  cause  a  nn 
serious  reaction.  Scrape  off  the  ten 
cles  with  dry  sand  or  a  towel,  and 
meat  tenderizer  if  it's  available.  Othfl 
wise  wash  the  area  with  alcohol,  via 
gar,  baking  soda  and  water,  or  amr»j 
nia  and  salt  water  (not  fresh  watrl 
Get  medical  help. 

Never  touch  jellyfish  tentacles  wh I 
you're  treating  yourself  or  someaa 
else — even  a  dead  jellyfish  is  still  pi 
sonous.  Also,  if  you  are  stung  in  1 
eye,  do  nothing  in  the  way  of  first  .<i 
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skin  with  soap  and  water.  Relieve  pain 
with  calamine  lotion  or  a  paste  made 
of  baking  soda  and  water.  Watch  care- 
fully for  these  signs  of  an  allergic  reac- 
tion, which  would  usually  occur  within 
the  first  thirty  minutes:  skin  rash  such 
as  hives,  itching  all  over,  pallor,  weak- 
ness, wheezing,  nausea,  vomiting,  and 
tightness  in  chest,  nose  or  throat. 

If  you  know  that  you  are  allergic  to 
bee  stings,  remove  the  stinger,  then 
apply  a  cold  compress  to  alleviate  pain 
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king  antibiotics,  since  these  shells 
n  be  contaminated  with  organisms 
at  cause  illness  or  skin  rashes. 

"Oops!  I've  cut  myself!" 

s  important  to  treat  even  minor  cuts 
id  scrapes,  since  they  can  be  a  pas- 
geway  into  the  bloodstream  for  in- 
;tion-causing  bacteria  and  other  or- 
nisms.  Treat  minor  cuts  and  abra- 
>ns  (scrapes)  by  cleansing  the  wound 
id  the  surrounding  skin  with  soap 
id  clean  warm  water.  Hold  a  sterile 
uze  pad  firmly  over  the  wound  until 
e  bleeding  stops.  Then,  depending  on 
e  size  of  the  wound,  cover  with  a 
md-Aid  or  sterile  gauze  pad  taped  in 
ace.  It  is  not  necessary  to  use  an 
itiseptic  cream  or  ointment,  but  one 
n  be  applied  if  desired. 
If  there  is  material  embedded  in  a 
rape  that  cannot  be  removed  with 
ap  and  water,  simply  wash  the  area, 
ply  a  sterile  dressing,  and  seek  med- 
il  attention.  Avoid  touching  any 
>und  with  dirty  fingers,  used  hand- 
rchiefs  or  other  soiled  materials. 
iu  also  shouldn't  touch  the  wound 
th  your  mouth  or  even  breathe  onto 
since  the  mouth  contains  germs 
at  can  cause  infection. 
According  to  the  American  Medical 
>sociation,  a  bleeding  wound  re- 
,ires  immediate  medical  attention  if: 


it  is  spurting  blood;  slow  bleeding  con- 
tinues for  more  than  four  to  ten  min- 
utes; the  injury  is  a  deep  puncture 
wound;  the  injury  is  very  long  or  deep 
and  may  require  stitches;  a  nerve  or 
tendon  may  be  cut  (especially  if  in  the 
hand)  and  there  is  a  loss  of  feeling  or 
motion  beyond  the  wound;  the  wound 
is  on  the  face  or  wherever  a  noticeable 
scar  would  be  undesirable;  the  wound 
cannot  be  completely  cleaned  or  con- 
tains a  foreign  body  that  will  not  wash 
out;  the  wound  has  been  in  contact 
with  unclean  soil  or  manure;  the 
wound  is  from  a  bite  (animal  or  hu- 
man); there  are  signs  of  infection 
(pain,  reddened  area  around  the 
wound,  swelling).  Also  see  a  doctor  if 
you  have  not  received  a  tetanus  boost- 
er within  the  last  ten  years. 

'There's  something  in  my  eye!" 

Do  not  rub  your  eye.  If  you  can  see  the 
object  (when  looking  in  a  mirror)  and 
it  is  beneath  the  lower  eyelid,  pull 
down  on  the  lower  eyelid  and  remove 
the  particle  with  the  edge  of  a  sterile 
cloth  bandage  or  clean  handkerchief. 

If  the  object  is  beneath  the  upper  lid, 
grasp  the  eyelashes  to  elevate  the  up- 
per lid  and  overlap  the  lower  lid,  per- 
mitting tears  to  wash  the  particle  to 
the  inner  corner  of  the  eye.  Raise  eye- 
lid and,  with  a  moistened  handker- 


chief or  cotton  swab,  gently  and  care- 
fully remove  the  particle. 

If  you  cannot  see  the  object,  try 
flushing  the  eye  gently  with  lukewarm 
water  squeezed  from  an  eyedropper  or 
poured  from  a  glass.  (If  you  happen  to 
have  it  handy,  you  can  use  a  commer- 
cially prepared  eyewash.) 

If  you  are  unable  to  remove  the  par- 
ticle, whether  seen  or  unseen,  or  if  the 
particle  has  penetrated  the  eye  or  is 
sharp  or  hot,  loosely  cover  both  eyes  (to 
reduce  eye  movement)  with  patches  or 
gauze  bandages  secured  with  tape. 
Seek  medical  help  immediately. 

If  pain  or  tearing  persist  for  more 
than  a  few  minutes  after  you  have  re- 
moved an  object  from  the  eye,  seek 
medical  attention,  since  you  may  have 
a  corneal  abrasion. 

"Oh,  no!  I  think  I've  brushed 
against  some  poison  ivy!" 

If  you  even  think  you  have  been  ex- 
posed to  poison  ivy,  oak  or  sumac, 
don't  wait  for  the  telltale  rash  and 
symptoms  to  appear  before  taking  ac- 
tion. Remove  contaminated  clothing 
carefully  so  it  does  not  infect  other  ar- 
eas; make  sure  no  one  touches  the 
clothing  (it  should  be  washed  thor- 
oughly as  soon  as  possible).  Wash  the 
exposed  body  parts  immediately;  rub- 
bing alcohol     (continued  on  page  150) 
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IPE  OUT  SUMMER  DRY  SKIN. 


The  hot  summer  sun  can  make  your  skin  so  dry  you  can  actually 
scratch  the  word  "dry"  on  it.  The  drier  your  skin,  the  more  you  need 
Vaseline®  Intensive  Care®  Lotion.  Clinical  tests  show  it  starts  healing  sum- 
mer dry  skin  on  contact.  Dry  tight  sun- 
exposed  skin  gets  soothed,  smoothed 
and  relieved.  Use  it  every  day  and  say 
goodbye  to  summer  dry  L-  | 

BEFORE  AFTER 


RELIEVES 

OVER- DRY 

SKIN 

Vaseline 

Inten 
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nit  dressing: 


do 
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A  bare  top,  slit  skirt 
i        look  unprofessional 


( 
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Belt-bunch   breaks 
the  line,  looks  sloppy 


Skim-weight  knit  has 
a  tendency  to  cling 


or  warm-weather 

Hchic  and  comfort 
on  the  job,  knits 
are  it . . .  especial- 
ly when  they  have 
as  much  going  for 
them  as  our  terrific 
"do"  dress,  far  right. 
Here's  why  we  chose 
it,  plus  summer-knit 
tips  from  top  designer 
Adrienne  Vittadini: 

■  Fabric.  This  double- 
ply  knit  is  more  resistant  to  bagging  and  sagging, 
moves  more  fluidly,  tends  to  cling  less,  than  lighter, 
T-shirt-weight  knits.  (Tightly  knit,  medium-weight 
cotton  jersey  is  another  good  choice.) 

■  Seams.  They're  smooth  and  neatly  finished  for  a 
sleek  fit  and  a  look  that  says  quality. 

■  Hem.  Constructed  to  be  lightweight  and  bulk- 
free  to  retain  a  neat,  even  line  without  drooping. 

■  Shape.  Easy  enough  to  glide  over  curves  without 
pulling  at  bust  and  hips,  cupping  at  the  rear. 

■  Length.  Long  enough  not  to  ride  up  when  you  sit, 
stride,  stretch  (a  potential  problem  with  minis, 
especially  when  they're  form-fitting). 

■  Style.  Shoulder  padding  lends  authority,  gives 
upper-body  definition  that  balances  bulkiness 
through  hips  and  thighs.  Dropped  waist  elongates, 
requires  no  belt,  so  there's  maximum  sleekness 
through  the  middle.  (Blouson  styles  offer  more 
upper-body  ease,  have  the  added  advantage  of 


Under  it  all,  a  sleek  teddy 
does  away  with  bra  bulge 


Sleeves  are  a  must  to  ward 
off  air-conditioning  chill 


Pleating  helps  dress  hang 
better,  camouflages  thighs 


I 


Versatility  to  take  you  from 
ajl  meetings  to  CM.  dinner 


By  the  time  I  get  to  work  on  hot 
summer    days,     I'm    a     real 
mess!   How  can   I   arrive  un- 
mussed  and  stay  fresh  all  day? 

Double-dose  on  your  antiperspirant; 
once  at  bedtime  and  again  after  Ail 
shower  boosts  effectiveness.  Wear 
fabrics  that  breathe,  resist  wrinkling 
Best  are  cotton  or  linen  blended  with  a 
synthetic   Choose   "air-conditioned"    color 
combos  such  as  icy  white  and  a  neutral.  Avoid 
tight  anything;  an  easy  fit  allows  perspiration 
to  evaporate.  Lighten  up  on  jewelry;  wear 
just  one  or  two  cool-looking  ivory,  pale 
wood  or  frosted  pieces.  Switch  to  airy 
slingbacks  or  polished  city  sandals;  sub- 
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SUNPROTECTION 

The  first  step  to  any  suncare  program  is  effective  pro- 
tection of  even  the  most  delicate  parts  of  your  body. 
Hawaiian  Tropic's  broad  variety  of  sunscreens  and 
sunblocks  promote  a  natural  friendship  between  the 
sun  and  your  skin.  Exotic,  natural  flora,  fruit  and  nut 
extracts  blended  with  protective  agents... Hawaiian 
Tropic  sun  protection. 
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¥ANNA 


TV's  hottest  hostess  takes  you  behind  the  scenes 

of  America's  favorite  show  and  offers 

lots  of  winning  answers  to  all  your  questions 


TV 

uring  the  years  before  I  started  working  on  Wheel  of  Fortune,  in  1982,  I 
was  a  struggling  model-actress  with  a  dream — to  one  day  make  it  on 
television.  Now  that  I  have,  it's  funny  to  think  back  on  how  I  thought  it 
would  be  and  how  it  really  is.  Even  though  I  don't  have  what  you'd  call  a 
typical  job,  I  do  have  what  you'd  call  a  typical  day. 

Unless  I  have  to  get  up  early  for  something  special,  I  usually  sleep  until 
about  nine  in  the  morning.  The  first  thing  I  do  is  five  minutes  of  stretch- 
ing, and  then  I  hit  the  floor  for  twenty-five  sit-ups.  I  do  these  with  my 
knees  bent,  feet  flat  on  the  floor,  and  hands  clasped  behind  my  head.  It's 
important  to  breathe  correctly  (inhale  while  you're  lying  flat  on  your  back, 
exhale  on  the  sitting-up  part)  and  not  use  your  arms  to  pull  your  head 
W     forward.  Next,  I  brush  my  teeth,  make  my  bed,  then  do  twenty-five  more  sit- 
-JB^  ups.  followed  by  fifteen  girl-style  push-ups.  Although  I  also  do    (continued) 


GREAT  TASTING  SALAD  IN  NO  TIME 


BOIL  RINSE  TO  CHILL  TOSS  bVehigh-withCteicPasta»d,Creamy 

...  .,„.„.  ,_,  .,  .  .  Macaroni  Salad,  Italian  Pasta  Salad,  and 

boil  our  special  Fresh-    Rinse  under  cold  water       Add  our  special  season-      Prpamu  Pntatn  ea,ari  hnm  Rpttv  rrnrkpr ,  nnl, 


THE  PFIZER  HEALTHCARE  SERIES 


Anyone 


Anyone 
can  spot  the  pain 
of  arthritis: 


•  early  morning  stiffness  or  aches 

•  difficulty  in  movement  or  bending 

•  redness,  swelling  and/or  tenderness 
in  one  or  more  joints 

•  chronic  lower  back  pain  not  caused 
by  exertion 


But  only  your  doctor  can  treat  it  properly. 

Once  you  bring  these  symptoms  to  the  attention  of  your  physician,  there's 
a  lot  that  can  be  done  to  help.  Your  doctor  can  use  a  range  of  advanced 
therapies,  including  new  medicines,  to  reduce  die  pain  and  inconvenience. 
Today  there  are  drugs  which  not  only  are  effective,  but  also  require  fewer 
doses  than  previously  needed— even  as  few  as  one  dose  per  day. 

Along  with  medicines,  a  program  of  exercise  and  rest  can  be  used  to 
strengthen  joints  and  keep  them  moving  smoothly.  Your  doctor  can  also 
instruct  you  on  ways  to  help  yourself  at  home  (hot  baths,  massage). 

The  sooner  you  bring  symptoms  to  the  attention  of  your  doctor,  the 
sooner  you  can  begin  to  manage  your  arthritis  correctly.  It's  important 
to  know  that  your  physician,  along  with  other  health  professionals, 
can  make  arthritis  easier  to  live  with. 

For  a  poster-sized  reprint  of  this  message,  write:  Pfizer  Pharmaceuticals, 
P.O.  Box  3852LHR,  Grand  Central  Station,  New  York,  NY  10163. 
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THE  WORLD  OF  VANNA 

continued 

robic  exercise  as  often  as  I  can, 
netimes  all  I  have  time  for  is  this 
tie  morning  routine. 
When  it  comes  to  dieting,  I've  found 
it  the  best  way  for  me  to  keep  my 
ight  where  I  want  it  is  to  follow  no 
jcific  regimen  at  all.  I  know  this 
inds  too  easy  to  be  true,  and  you're 
jbably  thinking,  Well,  look  at  her 
.  she  was  born  with  that  body.  Hard- 
I  was  once  twenty-five  pounds 
avier  than  I  am  now,  and  no  sur- 
ise,  either.  I  rarely  had  fresh  fruits 
d  vegetables,  and  I  ate  whatever  my 
dy  craved.  A  big  mistake,  because 
ving  been  raised  on  good  Southern 
me  cooking  and  being  a  confirmed 
i  of  such  diet  no-nos  as  chocolate, 
st  food  and  sweets  of  all  descriptions, 
ite  all  wrong. 

The  key  is  to  use  common  sense.  Lis- 
a  to  your  body.  If  you  aren't  that 
ingry,  simply  have  a  nutritious 
ack — maybe  a  salad,  a  plain  baked 
tato  or  some  fresh  fruit  and  perhaps 
small  piece  of  cheese.  Also,  think 
out  your  day.  If  you  know,  for  exam- 
2,  that  you'll  be  having  a  big  dinner, 
t  a  light  lunch  (or  none  at  all).  Simi- 
rly,  if  you  know  that  you  overate  one 
ght,  eat  lightly  the  next  day.  And 
itch  that  scale!  If  I  see  that  I've  put 
a  pound  or  two,  I  cut  way  back  until 
at  weight's  gone.  It  takes  only  a  few 
ys,  and  I  haven't  put  on  enough 
sight  to  be  depressed  about  (that's 
lother  obstacle  to  dieting).  It  all 
mes  down  to  keeping  everything  un- 
r  control.  Not  only  do  you  look  bet- 
r,  but  just  knowing  that  you're  in 
arge  of  your  body  (and  not  vice 
;rsa)  can  really  boost  self-confidence. 
If  you  feel  that  you  absolutely  must 
dulge  yourself,  do  it  away  from 
>me.  And  don't  waste  your  big  ice- 
eam  experience  on  anything  less 
ian  the  best — the  flavor  you  really, 
ally  want,  the  brand  you  love. 

A  look  backstage 

ack  to  my  typical  day.  If  it  happens 
be  one  of  the  two  days  a  week  that 
e're  taping  Wheel  of  Fortune  (we  usu- 
ry tape  five  shows  in  one  day)  I  fol- 
w  pretty  much  the  same  routine.  Af- 
•r  coffee,  I  shower  and  wash  my  hair, 
hich  I  let  dry  naturally,  take  my  vi- 
imins,  don  my  standard  everyday 
othes  (usually  jeans  or  sweats  and 
leakers),  take  care  of  miscellaneous 
Tands  and  make  the  ten-minute 
rive  to  the  Burbank  studios. 
Most  days  I  enter  the  studio  with  my 
rms  full.  I  bring  a  few  samples  from 


fit,  my  latest  afghan  project  and  sever- 
al pieces  of  fan  mail  to  answer. 

My  first  stop  is  my  dressing  room. 
It's  furnished  with  a  couch,  a  vanity 
and  chair,  a  TV  and  a  few  small  tables, 
and  it  has  a  private  bathroom.   Of 
course,  there  are  my  clothes.  I  suppose 
that  next  to  turning  the  letters,  I'm 
most  famous  for  the  clothes  I  wear  on 
the  show.  Everyone  seems  to  want  to 
know  more  about  them,  so  here  are  the 
answers  to  your  top  eight  questions. 
What  size  do  you  wear? 
A  perfect  size  5,  which  is  handy,  since 
I  don't  have  to  try  on  every  single  out- 
fit beforehand.  Almost  everything  fits 
or  needs  only  minor  alterations. 
Do  you  get  to  keep  the  clothes  you 
wear  on  the  show? 
No.  They're  all  lent  to  the  show  in 
exchange   for  the   little   promotional 
blurb  you  see  at  the  end  of  the  credits. 
After  I  wear  them,  they're  either  re- 
turned to  the  store  or  the  manufactur- 
er, or  they  are  auctioned  off,  with  the 
proceeds  going  to  charity. 
Who  makes  the  clothes? 
Right  now,  my  outfits  all  come  from 
Gucci,  Giorgio  of  Beverly  Hills,  New 
Leaf,  Climax,  Gitano  or  Pacino. 
Are  you  allowed  to  choose  the 
clothes  you  wear? 
No,  I'm  not.  Usually,  the  designers 
send  samples  of  their  latest  creations. 
For  the  daytime  show,  I  most  often 
wear  casual  sportswear  in  perky,  "up" 
colors,  such  as  peach,  green,  pink  and 
other  pastels.  For  the  nighttime  ver- 
sion,  it's  strictly  the  glamour  look, 
with  beaded  gowns,  which  are  some- 
times pretty  daring,  in  a  wide  range  of 
lengths  and  styles. 

Do  you  like  every  single  outfit  you 
wear  on  the  show? 
To  be  perfectly  honest,  not  every  piece 
is  something  I  would  wear  offstage.  My 
personal  taste  in  clothes  is  very  eclec- 
tic— I  can  feel  comfortable  wearing  a 
soft  silk  blouse  and  tailored  pants  one 
day,  then  going  out  in  a  white  mini- 
skirt and  boots  the  next.  Basically, 
though,  I  have  always  been  a  clothes- 
horse,  so  trying  on  lots  of  different 
things  is  great  fun. 
Are  the  clothes  expensive? 
Surprisingly,  most  items  retail  for  just 
$60  to  $150  each. 

Where  can  the  clothes  be  bought? 
Most  major  department  and  women's 
stores  carry  these  lines.  You  can  also 
write  to  the  manufacturers  for  the  ad- 
dress of  the  store  nearest  you  that  car- 
ries their  line. 

Do  you  ever  wear  the  same  item 
more  than  once? 

Occasionally  I  wear  an  outfit  twice, 
but  more  often  on  the  daytime  show 


Discover 


product  uniquely  designed 
>r  natural,  vaginal 
lubrication.  Discover  Lubrin* 


[any  women  have  already  discovered 
:he  unique  advantages  of 
Lubrin®  Inserts .  .  . 

♦  Natural  and  long-lasting  lubrication 

♦  Not  messy  like  foams  or  jellies 

♦  Premeasured  and  convenient 

♦  Easy-to-use,  unscented  and  nonstaining 

♦  Gynecologist-tested  and  gentle 

Discover 


Available  in  the  feminine  hygiene  or  family 
planning  section  of  your  favorite  store. 

©  1987  Upsher-Smith  Laboratories.  Inc. 
Minneapolis.  Minnesota  55441    All  rights  reserved. 
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c^r_     Save 
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*>*^  Inserts 

CONSUMER:  limit  one  coupon  per  purchase  as  speeded  on  the  (ace  ot 
tins  coupon.  No  oilier  coupon  may  be  used  in  conjunction  wiin  this 
coupon.  RETAILER:  You  are  authorized  to  act  as  our  agent  and  redeem  this 
coupon  at  lace  value  plus  8c  handling  In  accordance  with  our  redemption 
policy,  copies  available  upon  request 


Send  coupons  lo: 
Upsher-Smlth 
Laboratories,  Inc. 
P.O.  Box  1719 
Mpls.MN  55440 
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50NYA  FRIEDMAN,  PH.D. 


CAN'T  TAKE  A  COMPLIMENT 

Every  time  someone  gives  me  a  compliment  I  get 
embarrassed  and  tend  to  shrug  it  off  or  respond 
negatively.  I  don't  want  to  seem  ungrateful,  but  I 
don't  know  what  else  to  say.  How  can  I  learn  to 
respond  to  compliments  more  graciously? 

Unfortunately,  society  teaches  us  to  be  self- 
deprecating.  When  someone  compliments  us 
on  the  dress  we're  wearing  or  tells  us  that  we 
look  wonderful,  our  typical  response  is  "This 
old  thing?"  or  "I  just  threw  myself  together." 
We're  afraid  that  if  we  acknowledge  the  com- 
pliment, we'll  sound  egocentric. 

But  those  of  us  who  have  a  good  sense  of 
self-esteem  recognize  a  compliment  for  what 
it  is — an  expression  of  appreciation.  By  re- 
sponding negatively,  you  may  offend  the  per- 
son who  complimented  you  or  make  him  feel 
foolish.  Thus,  it's  wisest  to  accept  compli- 
ments with  a  simple  thank-you. 


DIET  SABOTAGE 

I'm  on  a  diet,  and  although  my  husband  encour- 
ages me  to  lose  weight,  he  keeps  bringing  home 
all  the  goodies  he  knows  I'm  trying  to  avoid.  Then 
he  insists  that  I  share  them  with  him.  Why  is  he 
doing  this,  and  how  can  I  get  him  to  stop? 

Although  your  husband  may  verbally  support 
you  on  your  diet,  the  fact  that  you  are  becom- 
ing slimmer  and  more  attractive  may  be  mak- 
ing him  feel  anxious  and  even  threatened.  He 
may  be  worried  that  other  men  will  be  at- 
tracted to  you  or  that  you'll  become  so  confi- 
dent that  you'll  no  longer  need  him.  Your 
husband  can't  tell  you  how  he  really  feels 
about  your  diet,  so  instead  he  tries  to  sabo- 


tage it  by  bringing  home  all  the  treats  he 
knows  you  can't  resist. 

To  solve  this  problem,  you  need  to  have  a 
good  talk  with  your  husband.  Reassure  him  of 
your  love  and  desire  for  him,  and  only  him. 
Explain  how  important  it  is  for  you  to  stick  to 
your  diet  and  lose  weight.  Then  remind  him 
that  the  treats  he  brings  home  are  not  good 
for  either  of  you.  If  he  wants  to  indulge,  fine, 
but  ask  him  not  to  tempt  you. 

OFFICE  INFATUATION 

Even  though  I'm  happily  married,  I've  had  a  couple 
of  crushes  on  men  ,1  work  with.  These  crushes 
don't  last  long,  but  I  don't  understand  why  I 
sometimes  have  them.  Is  this  normal? 

A  crush  or  infatuation  occurs  when  you  are 
attracted  to  someone  and  can  idealize  him 
because  you  don't  know  him  well.  Being  mar- 
ried doesn't  mean  that  you  suddenly  become 
unaware  of  the  appeal  of  some  of  the  men  you 
meet  and  work  with.  In  fact,  crushes  can  be 
common  for  both  married  and  unmarried 
women  and  are  often  perfectly  harmless. 
Fleeting  crushes  in  particular,  such  as  yours, 
simply  show  that  you're  a  healthy  woman, 
capable  of  responding  to  the  attractiveness  of 
other  men  without  having  to  act  upon  your 
feelings.  However,  it's  very  important  to  dis- 
tinguish between  an  infatuation  and  real 
love,  like  that  of  your  marriage,  that  has 
stood  the  tests  of  time  and  familiarity. 


LHJ  welcomes  your  questions  for  Psycholo- 
gist's Journal.  Send  them  to  Sonya  Fried- 
man, LHJ,  100  Park  Avenue,  New  York,  NY 
10017.  Dr.  Friedman  regrets  that  she  cannot 
respond  personally. 

HOW  ADVENTUROUS  ARE  YOU? 


Some  people  constantly  seek  novelty  and  adven- 
tore,  while  others  prefer  the  status  quo.  To  find  out 
how  much  excitement  you  need,  take  the  following 
quiz.  Mark  T  if  the  statement  describes  you,  F  if  it 
does  not  and  N  if  if  s  neither  true  nor  false. 

1 .  I  often  look  for  new  ways  to  do  routine  things. 

2.  Living  in  a  foreign  country  for  a  few  years  would  be 
interesting. 

3.  The  more  I  have  to  fight  for  something,  the  more  I 
•vant  it. 

4.  I'm  uncomfortable  in  structured  environments. 

5.  I  enjoy  sports  or  games  that  are  a  test  of  skill. 

6.  I  get  bored  around  people  who  don't  have  the 


8.  Even  though  I  have  a  good  job,  I  often  fantasize 
about  owning  my  own  business. 

9.  I  get  bored  on  vacations  where  there's  nothing  to 
do  but  relax. 

1 0.  The  thought  of  looking  foolish  has  never  stopped 
me  from  doing  something  new  or  different. 

1 1 .  When  I'm  on  a  trip,  I  like  to  explore  on  my  own 
rather  than  take  a  guided  tour. 

1 2.  I  like  doing  things  on  the  spur  of  the  moment. 

13.  I'd  rather  learn  to  do  several  things  than  master 
one. 

14.  I'm  ruled  more  by  emotions  than  intellect. 

15.  I  often  end  up  making  friends  with  people  I  didn't 
like  at  first. 

16.  I'm  able  to  approach  a  problem  from  many 


38—48:  You're  a  daredevil.  You  thrive 
on  challenge  and  aren't  uncomfortable 
in  a  new  job,  strange  city  or  with 
different  people.  For  you,  anything 
goes,  which  can  be  trying  for  those  not 
on  the  same  wavelength. 
27-37:  You're  a  dabbler.  You  find 
comfort  in  a  certain  amount  of  routine, 
but  you  also  need  your  fair  share  of 
novelty  and  stimulating  activities  to  feel 
exhilarated.  You're  able  to  adapt  easily 
to  any  situation. 

1 6—26:  You're  a  diehard.  You  opt  for 
the  known  over  the  unknown  every  time. 
You  don't  like  change  and  feel  that  life 
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TROUBU 
SHQOHR 


For  tough  food  or  dirt  stains, 
get  the  trouble  shooter — Spray  'n  ^Wash.® 

Tt'c  rv\Y*7P»ry=»rl  nut  mr»rv=»  tr\iio-h  ctainQ  fhcin 


any  other  stain  remover.  So,  get  rid  of 
tough  food  or  dirt  stains.  Getyour  clothes 


For  Barbara 
Worthington,  every 
mother's  secret  fear 
became  a  reality. 
Only  hours  after  the 
birth  of  her  son, 
she  lost  him  to  a 
determined  and 
amazingly  clever 
abductor... 


KIDNAPPED! 


>n  the  morning  of  November  6, 
986,  in  the  town  of  Silverdale, 
ennsylvania,  it  would  have 
een  hard  to  find  a  happier 
oung  couple  than  Neil  and 
Barbara  Worthington.  Already 
le  parents  of  a  sixteen-month- 
id  daughter,  Elisha,  they  were 
bout  to  welcome  their  second 
tiild.  Barbara,  twenty-seven, 
ith  curly  brown  hair  and  a 
rarm  smile  that  reflected  her 
utgoing  personality,  was 
:heduled  for  a  caesarean  later 
lat  day.  Although  she  had 
een  stricken  some  years  be- 
>re  with  multiple  sclerosis,  an  incL  able  and  some- 
mes  progressive  neurological  disorder,  she  had  not 
xperienced  a  flare-up  for  a  long  time,  and  her 
rppTianrv  had  hppn  hlissnillv  nnpvpnffiil    War  Anr- 


T*ie  reunited  Worthingtons,  lop:  Neil,  Barbara, 
d^   ghter  Elisha  and  baby  Phillip. 
A'    vc:  Ramona  Joan  Thompson,  accused 
o?    ie  kidnapping,  with  her  two  sons 


he  foresaw  no  problems.  The 
Worthingtons  had  longed  for  a 
family,  and  the  fact  that  they 
were  able  to  have  children  in 
spite  of  Barbara's  condition  was 
a  dream  come  true. 

Neil,  a  year  older  than  his 
wife,  looked  especially  chipper 
on  that  frosty  morning,  with 
his  neatly  trimmed  brown 
beard  and  mustache.  The  par- 
ents-to-be were  in  high  spirits 
as  they  dropped  Elisha  off  at 
her  grandmother's  in  nearby 
Perkasie  and  headed  for  Grand 
View  Hospital,  in  Sellersville. 
These  small  towns  are  in  upper  Bucks  County,  in 
eastern  Pennsylvania,  a  picturesque  rural  area 
where  farms  with  old  stone  nouses  and  red  barns  are 
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)esigner  Impostors  vs. 
)esigner  Originals 


Ninja  vs.  Opium.  Both  are  mysterious, 

Oriental,  commanding.  But  there's  an  important 

difference. The  price  of  Opium  is  never  less 

than  $25.  While  Ninja  is  never  more  than  $7.50. 


Primo  vs.  Giorgio. 

Not  much  of  a 
contest  here.  One 
is  fantastic.  So  is 
the  other.  But  low 
price  for  Giorgio 
is  a  whopping  $45, 
while  Primo  is  a 
mere  $7.50.  What 
do  you  think? 


moil  vs.  Poison.  Either  one  courts  danger, 
you  can  put  a  little  Turmoil  in  your  life  for  only 
50.  While  Poison  is  never  less  than  $37.50. 


Until  very  recently,  the 
famous  designer  fragrances  had 
the  field  to  themselves. 
Then  Parfums  de  Coeur  created 
Designer  Imposters— 
and  almost  overnight,  the  way 
America  buys  fragrance  began  to 
change.  Who  could  resist 
designer  quality  fragrances 
without  designer  prices! 

Millions  of  savvy  women  who 
liked  Opium  at  $25  went  wild 
for  Ninja  at  $7.50.  Millions 
more  who  liked  Giorgio  at  $45 
stormed  the  stores  for  Primo  at 
$7.50.  And  now,  with  the 
launch  of  Turmoil  (Parfums  de 
Coeur's  antidote  to  Dior's 
Poison)  —  the  competition  is 
really  heating  up. 

Perhaps  you  should  do  what 
so  many  others  have  done — 
go  to  your  nearest  store 
and  put  Designer  Imposters 
to  the  test.  Put  the  expensive 
original  on  one  wrist, 
the  counterpart  Imposter  on  the 
other—  and  compare!  Hours 
later,  compare  again— see 
which  lasts  longer? 

Only  then  will  you  really 
understand  why  the  odds  are  on 
Designer  Imposters.  And 
why  all  the  famous  names  are 
wondering— which  one  of 
them  is  next! 


Designer  Imposters1 
only  from 

Parfums 


Now,  America's  favorite^arpet 

hampoo  kills  fleas,  ticks,  licX  ants,  silverfish, 

roaches,  and  gets  carpels  clean,  soft  and 

fresh-smelling... all  cj^the  same  time! 

Use  new,  Blue  Lustre^  Carpet  Shampoo 

With  Flea  Killer  to  literally... 

x  WASH ,. 

rHOSE  BUGS 

.  0UTOF  • 
toUft  RUGS! 


Blue 

lystre       \ 

Carpet  Shampoo  With  ^^ 

Flea  Killer  O 

Kills  Fleai  By  Contact. ..As  You  Clean  Your  Carpet! 
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■  KIDNAPPED! 

continued 

for  generations.  In  fact,  Neil,  a  carpen- 
ter employed  by  Tom  Hamburger 
Builders  Inc.,  of  Perkasie,  had  himself 
been  born  in  Grand  View  Hospital,  as 
had  his  father.  Nothing  about  this 
comfortable  setting  could  have  pre- 
pared the  Worthingtons  for  the  heart- 
wrenching  ordeal  they  would  endure 
in  the  next  few  weeks. 

For  even  as  Barbara  was  checking 
into  Grand  View,  another  woman 
ninety  miles  to  the  south,  in  Mary- 
land, was  plotting  a  bizarre  crime  that 
would  turn  the  Worthingtons'  joy  into 
a  nightmare.  Ramona  Joan  Thompson, 
forty-four,  an  underwriter  at  an  insur- 
ance company  in  a  suburb  of  Balti- 
more, had  taken  a  leave  of  absence  just 
a  few  weeks  earlier,  tc  await  the  immi- 
nent birth  of  her  fifth  child.  She  was 
divorced,  her  four  othei  children  were 
grown,  and  her  co-workers  assumed 
that  Thompson's  on-again,  off-again 
boyfriend,  George  Stanley  Soustek, 
forty-two,  was  the  baby's  father.  Some 
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At  Grand  View  Hospital,  just  before 
noon,  Barbara  Worthington  delivered 
a  beautiful,  healthy,  six-pound-five- 
ounce  boy  whom  the  Worthingtons 
named  Phillip.  Now  Barbara  and  her 
husband  had  both  a  son  and  a  daugh- 
ter, the  family  they'd  wanted  so  very 
much.  They  felt  truly  blessed. 

A  suspicious  visitor 

The  next  day,  at  about  one-thirty  in 
the  afternoon,  Barbara  was  cuddling 
and  comforting  her  baby,  who  had 
been  circumcised  a  few  hours  earlier. 
She  was  also  enjoying  a  visit  with  her 
new  pastor,  the  Reverend  Mark  A. 
Wimmer  of  St.  Andrew's  Lutheran 
Church,  in  Perkasie.  "We  had  started 
discussing  the  details  of  Phillip's  bap- 
tism," Barbara  remembers,  "when  sud- 
denly a  heavy-set  woman,  about  five 
feet  four  with  sandy-colored  curly  hair, 
came  into  the  room  and  asked  me  for  a 
urine  specimen.  This  was  puzzling, 
since  I  had  just  given  samples  and  had 
my  catheter  removed,  but  the  woman 
was  wearing  a  white  lab  coat,  and  I 
had  no  real  reason  to  question  her. 


she  had  no  identification  tag  pinned 
her  lab  coat.  Reverend  Wimmer  an 
had  barely  resumed  our  conversat: 
when  the  woman  reappeared.  T 
time  she  said  she  had  to  check  1 
baby  and  was  taking  him  to  the  nu 
ery.  I  asked  if  it  was  because  of  1 
circumcision,  and  she  said  it  was." 

"While  all  this  was  going  on,"  reca 
Wimmer,  "I  felt  a  sort  of  tickling 
the  back  of  my  mind.  I"  noted  that  t 
woman  lacked  the  tools  of  the  trade: 
stethoscopes,  no  pad,  pen  or  pencil.  I 
ter,  Barbara  and  I  agreed  that  our 
stincts  had  been  telling  us  somethi 
was  wrong.  I  know  we  were  both  n< 
vous  as  that  woman  lifted  Phillip  fr< 
Barbara's  arms  with  a  smile  a 
walked  toward  the  door." 

"The  instant  she  left,"  says  Barba: 
"I  told  Reverend  Wimmer  that  son 
thing  was  not  right.  She  had  forgott 
the  crib!  All  the  staff  members  use 
wheeled  crib  to  transport  a  baby  to  a 
from  the  nursery.  The  next  momei 
we  heard  a  door  slam.  I  remember  s£ 
ing  That  sounded  like  the  door  to  t 
fire  exit.'  My  room  was  across  frc 


^.~~j   w,- 


,,.   ~«"~,.«,}   +« 


4-U, 


\\T^ 


?^-     l/\i*\lra/l     ryt-     f\ria     o  *-»rt+  r*i 


ill 


r, 


rHE 

;hirley  temple 

Heidi 


30LL 


>    4 


-i  i 


S 


Oniv6mgt 


The  lightest  style  ot  Slim 


6  mg  "tar,"  0.5  mg  nic 
av.  per  cigarette  by  FTC  me 


Dear  Dad 


For  Father's  Day,  four  celebrities 
share  with  you  in  these 
heartwarming  letters  the  very 
special  love  they  feel  for 
their  fathers.  Why  not  take  a 
few  moments  to  remember 
or  reconnect  with  your  own 
father-with  a  special 
letter  only  you  can  write 

Copyright  ©  1987  by  L.  Norma  Cox.  From  the  book  DEAR  DAD. 
published  1987  by  Saybrook  Publishing  Co. 


// 


Dear  Daddy, 

You  know,  we've  always  been  a  close  family,  but  we 
never  said  much  about  it.  I  wish  I  had  told  you  how 
much  I  love  you.  I  just  took  it  for  granted  that  you 
knew.  But  ever  since  you've  been  gone,  I  make  it  a 
point  to  tell  all  the  family  how  much  I  love  them 
anytime  we're  together  and  have  to  part  again. 

I  also  wish  you  could  have  lived  to  see  me  sing.  You 
always  believed  in  me,  and  I  guess  you  were  right. 

I  still  miss  you,  Daddy. 

Loretta 


ED  McMAHON 

Dear  Dad, 

The  greatest  thing  happened  to  me  today.  After 
taping  Who  Do  You  Trust?  with  Johnny  Carson,  we 
walked  next  door  to  Sardi's  to  get  a  drink,  and 
during  the  course  of  our  libation  Johnny  said, 
"When  we  start  the  show  in  September ..."  I  did  a 
double  take  and  after  a  long  pause  said,  "What  do 
you  mean  'we'?"  Johnny  replied,  "Are  you  kidding? 
You  know  I'm  taking  you  with  me."  What  he  was 
talking  about  was  The  Tonight  Show. 

That  was  twenty-three  years  ago,  Dad,  and  we're 
still  going  strong.  So  if  you  ever  worried  about  me 
finding  a  steady  job  ...  I  did! 

Your  loving  son, 
Edward 


Dear  Dad, 


BETTY  WHITE 


Thank  you  for  all  the  important  things  you 
have  given  me:  a  fine  education,  good  genes, 
and  a  wonderful,  seoure  childhood.  You  have 
passed  along  to  me  all  the  best,  including 
a  sense  of  humor,  I  want  you  to  know  how  much 
I  appreciate  what  you  have  given  me, 

love, 
Phyllis 


Dearest  Dad, 

Every  time  someone  asks  me  how  I  came  by  my 
deep  love  for  animals,  I  smile.  Being  your  daughter, 
how  could  I  miss? 

My  most  treasured  memories  are  our  pack  trips  into 
the  High  Sierras:  you  and  Mom  tying  me  onto  old 
reliable  Queenie's  saddle  when  I  got  big  enough  to  ride 
alone.  But  remember  my  first  trip,  when  I  was  two 
and  a  half  and  rode  with  you  holding  me  in  front  of 
you?  It  took  us  two  days  to  pack  in  then — over 
Kearsage  Pass,  Glenn  Pass,  Baxter  Pass.  It  was  all 
magic  country — pure  and  breathtaking.  Today, 
Daddy,  crowds  of  people  drive  to  their  condominium 
villages  where  our  wildflower  meadows  and  secret 
fishing  holes  used  to  be. 
Because  of  you,  however, 
these  places  still  exist  for  me, 
crystal-clear,  and  I  can  almost 
draw  every  rock  and  tree, 
magpie  and  chipmunk.  When 
things  get  rough  sometimes,  I 
run  to  that  mental  high 
country — and  it  helps. 

Thank  you,  darling. 
All  my  love, 


PhyiteDiller 


(Written  in  1944.  When  Phyllis  Diller's  father  died  a  year  later  at  the  age 
of  eighty-six,  this  note,  dog-eared,  was  found  in  his  wallet.) 


Bets 


Find  out  all  you  need  to  know 
about  your  diet— including  the 
types  of  food  you  should  be 
eating  and  how  to  avoid  fat— by 
ordering  a  series  of  fourteen 
booklets  called  Dietary  Guide- 
lines and  Your  Diet.  The  book- 
lets are  sent  in  sets  of  seven  for 
$4.50  per  set.  Write:  Superinten- 
dent of  Documents,  U.S.  Gov- 
ernment Printing  Office,  Wash- 
ington, DC  20402.  Request 
number  001 -000-04467-2. 


Hot  tips  and  cool  calorie 
counts.  Next  page, 
a  super  quick  meal 

A  sweet  gift  for  Dad 

THE  CHOCOLATE  SHIRT 

In  double  boiler  over  hot,  not  boiling,  water,  melt  3 
packages  (12  oz.  each)  semisweet  chocolate  chips. 
Pour  into  an  unscratched  13x9-inch  pan.  Refrigerate 
at  least  4  hours.  Turn  chocolate  out  onto  board  lined 
with  plastic  wrap.  Use  a  toothpick  to  sketch  shirt 
outline  as  shown.  In  double  boiler  over  hot,  not  boil- 
ing, water,  melt  6  ounces  white  chocolate.  Spoon  into 
a  small  pastry  bag  fitted  with  a  plain  (#2)  tip.  Use  to 
outline  collar,  tie,  pocket,  seams  and  lapel  and  fill  in 
collar,  cuffs  and  tie.  Shielding  remaining  chocolate 
with  a  piece  of  paper,  sprinkle  tie  area  with  red 
sugar.  Place  plain  coated  candies  on  collar  and  cuffs 
for  buttons.  Refrigerate  until  white  chocolate  is  set. 


Diet  booklets       Summer  snack  calorie  count 

Before  you  reach  for  ice  cream  in- 
stead of  a  juicy  peach,  check  out  our 
calorie  guide  to  summer  treats 


Dove  Bar  SSO 

Chocolate  chip  cookie  sandwich  480 

Ice  cream  (4  ounces)  235 

Frozen  custard  (5  ounces)  200 
Toasted  Almond  Bar 

(3  ounces)  190 

Ice-cream  sandwich  170 

Frozen  yogurt  on  a  stick  140 

Soft  frozen  yogurt  (6  ounces)  130 

Sherbet  (V2  cup)  130 

Ice  milk  (4  ounces)  110 

Eskimo  Pie  (2  Vi  ounces)  110 
Watermelon 

(4x8-inch  wedge)  110 

Creamsicle  (2  Vi  ounces)  80 

Nectarine  (medium)  65 

Pineapple  ('/a  cup)  50 

Raspberries  (V}  cup)  50 

Blueberries    (Vacup)  45 


In  jar  with  tight-fitting  lid,  com- 
bine Vi  cup  olive  oil,  3  tablespoons 
white  wine  vinegar,  V*  cup 
chopped  green  onions,  2  table- 
spoons chopped  parsley,  1  small 
garlic  clove,  minced,  Va  teaspoon 
salt,  V-2  teaspoon  dry  mustard,  Vi 
teaspoon  basil,  Vi  teaspoon  tarra- 
gon and  Vi  teaspoon  freshly 
ground  pepper.  Set  aside.  Place  6 
medium  red  potatoes  in  a 
microwaveproof  pie  plate.  Micro- 
wave on  High  5  minutes.  Let 
stand  5  minutes.  Slice  V*  inch 
thick.  Meanwhile,  in  another  pie 
plate  lined  with  a  paper  towel,  ar- 
range 5  strips  bacon  in  a  single 
layer;  cover  with  a  second  paper 
towel.  Microwave  on  High  5  min- 
utes. Remove  bacon  and  chop;  set 
aside.  Place  2  cups  frozen  green 
beans  in  another  pie  plate;  cover 
with   wax   paper.    Microwave   on 
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"The  only  thing 
IPLOC  can't  protect  fi 

from  is  me? 


tun 


I  just  couldn't  resist  taking  a 
teensie-weensie  bite  out  of  this  petite 
little  chicken  leg. 

Because  this  ZIPLOC®  brand 
Storage  Bag  kept  it  as  moist  and 
tender  as  the  day  it  was  made. 

I  oughta  know- 1  polished  off 
most  of  this  little  chickadee  three 
nights  ago. 

Another  terrific  thing  about 
Z1PU0C  Storage  Bags  is  how  magni- 
fico  they  are  when  it  comes  to  locking 
the  flavor  and  freshness  in,  and  keep- 
ing air  and  odors  out  Let's  face  it,  1  love 
the  smell  of  my  Gorgonzola  cheese, 
but  not  in  my  wife's  Italian  pastries. 

Plus,  ZIPLOC  Storage  Bags  are 
also  great  for  storing  everything  from 
fruit  salad  to  seafood  salad,  and  choc- 
olate chips  to  pretzel  sticks. 

So  do  what  1  do  when  it  comes  to 
leftovers,  or  anything  else  you  want  to 
keep  fresh  for  a  few  hours,  or  a  few 
days.  Put  all  your  goodies  in  ZIPLOC 
Storage  Bags. 

Because  there's  only  one  better 
place  to  put  food  in:  me. 


ZIPLOC.  We've  got 
the  lock  on  food  protection. 
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FOR    FOUR 


Turkey  Burritos 
with  Salsa 

Avocado,  Red 

Onion  and 
Orange  Salad 

*  Chocolate 
Granita 

*  Recipe  given 

Menu  by 
Beverly  Stephens 


A  speedy  and  delicious 
ex-inspired  meal 


Monterey  jack  cheese  with  jafape 
peppers  adds  creaminess  and  xip. 

Preheat  oven  to  350°F.  Cut  an  8-ounee 
turkey  breast  fillet  into  '  i-inch-thick  slices. 
Season  with  salt  and  pepper.  Lightly  oil  a 
heavj  skillet:  heat  over  high  heat.  Add 
turke\  and  cook,  stirring  occasionally,  until 
golden,  about  .s  minutes.  Remove  from 
heat.  On  each  of  four  6-inch  flour  tortillas, 
spread  '  4  cup  retried  beans.  Top  each  with 


SALSA 

Try  this  with  avocado  slices  or 
burgers  or  as  a  dip  for  tortilla  chips. 

In  bowl  combine  1  tomato,  chopped.  3 

green  onions,  chopped.  2  tablespoons 

chopped  cilantro.  1  tablespoon  distilled 

white  vinegar.  2  teaspoons  diced  jalapeno 

and  %  teaspoon  salt.  Mix  well. 

CHOCOLATE  GRANITA 

An  icy  dessert  with  a  flavor  reminiscent 
of  the  frozen  fudge  pops  of  childhood. 

blender  combine  4  cups  crushed  ice.  Vi 
cup  chocolate-flavored  syrup.  lA  cup  heavy 
or  whipping  cream  and  1  teaspoon  vanilla 
extract.  Blend  well.  Place  in  freezer  until 
ready  to  serve.  If  granita  forms  an  icy  crust, 
blend  again  before  serving. 

FROM  THE  FOOD  EDITORS 

Cilantro  (otherwise  known  as  cori- 
ander leaves  or  Chinese  parsley) 
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utroducing 
^ea  &  Perrins 

kVhite  Wine 


lE^ntoducmg 
5sh. 


mrcesterslui 
Sauce 

,1Bch'cken, fish  and  lighter* 


.10  Ft.  OZS.  1296  ml) 


Fish  has  never  tasted  this  extraordinary.  Then  again,  it's  never  been  made  with  new  Lea  &  Perrins 
White  Wine  Worcestershire  Sauce.  An  exquisite  blend  of  white  wine  and  the  choicest  herbs 
and  spices  for  a  delicate,  yet  distinctive  flavor.  Superb  for  chicken,  salads  and  other  lighter  foods  too. 
For  a  free  recipe  book,  write  to  Lea  &  Perrins,  Fairlawn,  N.J.  07410. 


i5.  unsalted  butter 

ip  Lea  &  Perrins  White  Wine 

rcestershire  Sauce 

up  light  cream 

lie  or  flounder  fillets 

It  butter  in  medium  saucepan. 
.isk  in  White  Wine 
rcestershire,  bring  to  a  boil 
I  reduce  sauce  slightly, 
r  in  eneam  and  keep  warm, 
jaratfely  poach  or  broil  fish. 
move;to  serving  platter  and 
)on  sauce  overfish. 
-ves4 

ached  Fish 

la  deep  skillet, 

f  full  with  water. 

ng  to  a  simmer,  add  fish 

I  cook  until  done, 

)Ut  3-4  minutes. 

oiled  Fish 

?-heat  broiler. 

ice  fish  on  a  buttered 

<ing  sheet  6"  from  heat. 

ok  until  done, 

nit  3-4  minutes. 


EDINEWS 


By  Beth  Weinhouse 


Do -it- 


cardiovascular 


m  All   of   us   would    like   to   know 
'VOUrSfill    wnether  were  aerobically  fit.   It 
used  to  be  that  the  only  way  to 
know   for   sure   was   to   take   a    test   requiring 
jfll*  strenuous  activity  such  as  jogging  or  climbing 
stairs,  or  to  take  a  treadmill  test  in  a  doctor's 
■  office.  But  now  there's  a  way  you 
lean   evaluate  your  own  cardio- 
Ivascular  fitness — a  type  of  do-it- 
yourself  stress  test — and  all  you  need  are  good 
r|ACC  walking  shoes  and  a  watch   with  a  second  hand. 
The  Rockport  Walking  Institute,  in  Massachusetts, 
the  country's    first   research    and    education    center   devoted   to 
walking,  has  devised  a  simple  test  any  healthy  person  can  take. 
Just  walk  a  mile  as  fast  as  you  can  (you  can  measure  the 
distance  first  in  an  automobile  if  you  have  to).  When  you  finish, 
record  your  time  and  then  immediately  measure  your  heart  rate. 
(You  can  find  your  pulse  on  the  side  of  your  neck  or  on  the  inside  of 
the  wrist.  Count  the  beats  for  fifteen  seconds  and  multiply  by  four.) 
Consult  the  charts  at  right  to  determine  how  fit  you  are. 

To  get  a  free  set  of  charts,  which  includes  charts  for  men  aged 
twenty  to  over  sixty,  as  well  as  prescriptions  for  exercise  programs 
based  on  your  results,  simply  send  a  postcard  with  your  name  and 
address  to:  The  Rockport  Fitness  Walking  Test  Brochure.  The 
Rockport  Walking  Institute,  Box  480,  Marlboro,  MA  01752. 


SAFE  BLOOD: 
HOW  TO 
BE  SURE 
YOU  GET  IT 

ccording  to  Joseph  R.  Bove, 
M.D.,  chairman  of  the 
Transfusion-Transmitted  Diseases 
Committee  of  the  American 
Association  of  Blood  Banks, 
the  chance  of  getting  AIDS  from 
a  transfusion  today  is '  extremely 
low'"  (experts  have  estimated 
the  risk  to  he  as  low  as  one  in 
forty  thousand  transfusions  i.  But  Bove 
offers  these  suggestions  for  anyone 
facing  surgery: 

1 .  Let  your  surgeon  know  that  you  want 
him  or  her  to  do  everything  possible  to 
avoid  the  use  of  blood.  There  arc  often 
alternatives. 

2.  If  you  are  having  elective  surgery  and 
are  in  good  health,  talk  to  your  doctor 
about  donating  your  own  hlood  in 
advance  to  be  used  during  the  operation. 
This  is  called  autologous  transfus 

3.  For  patients  who  are  extremely 


Over-the-counter 
ulcer  treatment 

One  of  the  most  frequently  pre- 
scribed medications  in  the  coun- 
try— Tagamet — is  the  drug 
most  often  used  to  treat  duode- 
nal ulcers.  But  a  new  study,  pre- 
sented to  a  meeting  of  the 
American  College  of  Gastroen- 
terology, has  found  that  an 
over-the-counter  antacid — 

Maalox  Therapeutic  Concen- 
trate— is  2  percent  more  effec- 
tive .  .  .  and  much  cheaper. 

A  related  study  has  identified 
bismuth  subsalicylate  (sold  un- 
der several  brand  names,  in- 
cluding Pepto-Bismol)  as  a  sec- 
ond over-the-counter  medica- 
tion effective  against  ulcers. 

If  you  suffer  from  a  duodenal 
ulcer  and  currently  take  Taga- 
met, you  may  want  to  ask  your 
physician  about  trying  over- 
the-counter  therapy.  But  one 
note  of  caution:  Most  health  in- 
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Sure,  a  full  40%  of  Country  Morning'  Blend  is  real  butter 
Not  only  that,  it's  Land  O  Lakes" butter  Creamy,  mouth-watering 
Land  O  Lakes  butter  that  tastes  a  lot  naughtier  than  it  really  is. 
But  the  rest  of  Country  Morning  Blend  is  pure  and  proper  corn  oil 
marganne  that  means  60%  less  cholesterol. 
A  nice  idea  with  a  terribly  tempting  taste. 
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SUNDOWlt  SUNSCREEN 

:Jr/roducesSPF20&24. 

No\    Sundown  has  more  protection  than 
ever  be,  '  ate r proof  protection.  So 

even  the  fairest  child  can  spend  more  time 
nuKidp  having  fun  in  the  sun.  SPF20  is 
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>  BABY 

y  ON 

SET 


A  sfar  is  born!  Here's  LHJ's 
photo  exclusive:  a  day  in  the 
life  of  the  tiny  scene-stealer 
on  the  set  of  Baby  Boom 

Seems  like  it  was  only 
yesterday — I  was 
fourteen  months  old — 
that  Hollywood  discovered 
me  sipping  apple  juice  in  my 
playpen.  Director  Chuck  Shyer  and 
producer  Nancy  Myers  knew 
instantly  that  only  I  (and  my  twin 
sister,  Michelle)  could  fill  the  role 
of  Baby  Elizabeth  in  their  movie 
Baby  Boom,  due  out  in  October.  (I 
got  all  the  good  scenes — Michelle 
was  just  my  stand-in.)  My  parents, 
Diane  and  Jim  Kennedy,  were 
thrilled  to  see  me  co-star  with 
Diane  Keaton  in  the  story  of  a 
fast-track  career  woman  (Diane) 
who  must  suddenly  cope  with  an 
unexpected  bundle  of  joy  (me).  And 
it's  obvious  that  I've  got  real 
talent.  Everyone  told  me  I  made 
playing  a  baby  look  easy! 
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This  35  mm 

picture  was 

taken  by  a 

professional 

Photographer. 


Introducing  the 
K80  from  Kodak,  the 
newest  in  our  line  of 
VR  35  cameras. 

Auto  focus.  Auto 
advance.  Even  auto 
loading. 

Everything  you 
need  to  succeed  in 
photography.  With- 
out really  trying. 


Top  photo  by  Gregory  Heisler. 

Bottom  photo  by  Beatrice  Heisler. 

©  Kodak,  1987.  Kodak  and  VR  are  trademarks 
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Diane's  just  bought 
out  F.A.O.  Schwarz, 
New  York's  most 
glamorous  toy 
store,  for  me.  I 
wonder  what  she 
plans  to  do  for  fun 
tomorrow! 
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Poor  Diane.  She 
thinks  knowing 
my  weight  will 
tell  her  how  much 
I  need  to  eat. 


Now, 
this  isn't 
exactly  star 
treatment. 

I   Looks  like  I'll 

I   have  to  give 

I    Diane  a 

I   quick  course 

I   in  the 

1   handling  of  a 

\   celebrity. 


At  last!  Now 
I'm  chic  and 
ready  to  cruise 
Rodeo  Drive  with 
!  mvnewolav- 
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Give  us  yours,  wen  Give  you  ours  FRee. 


GET  4  ROLLS  OF  ANGEL  SOFT®  FREE. 
WHEN  YOU  SEND  IN  THE  WRAPPER  FROM  CHARMIN,  NORTHERN,  AURORA  OR  MARINA. 


We're  convinced  once  you've  tried  new 
Angel  Soft  Bath  Tissue  you'll  be  so  impressed 
by  its  2-layer  softness  that  you'll  keep  buying  it. 
In  fact,  we're  so  sure, we'll  let  you  try  it  free. 

But  use  up  the  last  of  your  present  brand 
before  trying  new  4-roll  Angel  Soft.  ^*m'™Kc°«% 
Because  once  you've  tried  softer  iGoodHZ'*Mpin?J 


OFIC1AL  MAIL-IN  CERTIFICATE 

To  Receive:  A  coupon  for  one  4-roll  package  of  Coronet®  Angel  Soft  Bath  Tissue 

Send:  This  Official  Mail-in  Certificate  plus  one  complete  package  wrapper  any  size 
from  one  of  the  following  brands:  Charmin,  Northern,  Aurora  or  Marina. 


To:  Angel  Soft  Offer 
P.O.  Box  42 10 
Monticello,  MN  55365 


Name  _ 
Address 
City 
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SEASONS 


Sara  knows  her 
husband  well 
enough  to  know 
that  something  is 
wrong.  But  what 
will  happen  to 
their  perfect 
marriage  when 
she  finally 

l&nrns  the*  truth? 


T 

ucille  came  to  work  last  week  with  a  black  eye,"  Jake  says  at 
supper,  taking  generous  gulps  of  iced  tea.  "Did  you  add  sugar?" 
"Who's  Lucille?"  Sara  says,  passing  the  sugar  bowl. 
"Could  I  put  the  sugar  in,  Daddy?"  Miriam  asks. 
"Lucille  Marcus.  The  new  receptionist,"  Jake  says,  holding 
I  the  glass  steady  as  Miriam  stirs.  "That's  enough.  Three  stirs 
I  is  enough." 

"I  thought  she  was  a  temporary.  I  thought  Janey  Seale  was 
1  coming  back  after  the  gallbladder  surgery  .  .  ." 
81     dM      "Yeah,  well,  then  there  were  complications.  She's  okay  now. 
But  she  didn't  want  to  come  back  to  work." 
"So  what's  the  new  girl  like?" 
"She's  a  nice  kid.  But  she's  married  to  a  bum!  She      (continued) 

From  the  forthcoming  novel  SURVIVING  THE  SEASONS,  by  Fern  Kupfer,  to  be  published 
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Now,  I  can  go  driving 

with  friends,  without 

fear  of  accidents. 

Bladder  control  accidents. 


INTRODUCING 

THE  NEW  ATTENDS  BRIEE 

FOR  SUPERIOR  PROTECTION 

AND  GREATER  PEACE  OF  MIND 


Once,  a  bladder  control 
problem  could  turn  even  a 
short  drive  with  friends  into 
an  embarrassment.  But  now, 
you  can  feel  more  secure 
because  we've  introduced  the 
new  Attends*  Brief  with  the 
best  Attends  protection  ever. 

Nothing  you've  used 
compares  with  it.  Attends  is 
specially  designed  to  put 
more  protection  where  the 
problems  are.  Then,  its  pat- 
ented one-way  lining  helps 
lock  in  wetness.  So  you've  got 
excellent  protection  against 
accidents,  embarrassment, 
even  anxiety 

Now,  with  Attends,  you 
get  our  best  protecting  brief 
and  the  best  protecting  un- 
dergarment. To  find  out  which 
product  is  right  for  you,  call 
usatl-800-4-ATTENDS. 

Try  Attends.  For  greater 
protection . . .  and  for  greater 
confidence. 


Attends  Attends 

UNDe*GAAMEKTS  WRAP-Af OJND  BfilEFS 


■  SURVIVING  THE  SEASONS 

continued 

;old  the  other  girls  that  she  walked 
into  a  door,  but  Minnie  told  me  the 
;ruth."  Minnie  is  Jake's  secretary  and 
always  knows  exactly  what's  going  on. 
'She  says  Lucille's  husband  is  a  fire- 
man in  Parkchester.  Sometimes  he  has 
:oo  many  beers  after  his  shift  and 
seats  his  wife  up." 

"Why  doesn't  Lucille  just  leave 
nim?"  Sara  asks  Jake. 

"She  wants  to,  but  she's  afraid.  Also, 
she  has  a  boy  who's  sick  a  lot  with 
asthma.  She  can't  make  it  without  the 
medical  insurance." 

"Did  Minnie  tell  you  all  that?" 

"I  see  Lucille  sometimes  before  work 
and  she  talks  to  me." 

"Oh?" 

"The  poor  kid,"  says  Jake. 

In  the  early  evening,  the  sounds  from 
;he  street  echo  through  the  small 
apartment,  and  Sara  finds  herself  easi- 
y  shaken;  whether  it  is  from  the  heat, 
she  doesn't  know. 

"Jake,  let's  get  away  for  a  while," 
;he  says.  "Go  to  the  mountains." 

"Mmmm,  okay.  We'll  see  after  the 
ieal  with  Packer  Brothers  is  tied  up." 

Sara  knows  Jake's  been  under  a  lot 
)f  pressure,  expanding  the  territory. 


"I  don't  know  what  I  want."  Sara 
says  with  a  sigh.  "I  don't  know  what's 
the  matter." 

"You  still  get  sad  thinking  about  the 
baby,"  Jake  says  kindly. 

"I  guess." 

But  what  he  said  just  now  doesn't 
even  sound  like  him.  In  fact,  his  men- 
tion of  the  baby  surprises  her.  It's  been 
over  a  month.  No,  it  is  something  with 
Jake,  not  the  loss  of  the  baby,  born  two 
months  early  and  not  even  a  first 
breath,  that  bothers  her. 

Sara  is  sorting  out  laundry,  and  as 
she  separates  and  shakes  each  item 
over  the  bed,  she  smells  perfume.  She 
sniffs,  going  along  the  fronts  of  three 
or  four  of  Jake's  white  shirts. 

"Jake,"  she  says,  holding  one  of  his 
shirts  in  front  of  her  like  a  banner, 
"your  shirt  smells  like  perfume." 

"I  don't  smell  anything,"  he  says, 
sniffing  accommodatingly. 

"Well,  it  does.  It  smells  like  per- 
fume." 

"I  don't  know.  Old  lady  Rosloff  was 
up  yesterday.  Maybe  she  hugged  me." 

Seventy  if  she's  a  day,  made  up  and 
perfumed,  Mrs.  Rosloff  has  been  com- 
ing to  the  office  since  her  husband 
died,  "helping  out"  with  the  books.  It  is 
true,  she  adores  Jake.  Hugs  and  kisses 
him  all  the  time. 

"Don't  tell  me  you're  jealous  of  Mrs. 


Rosloff  now9"  Jake  says  in  his  kidding 
around  voice. 

"No,  I  guess  not."  Sara  says,  throw 
ing  the  shirt  on  the  pile. 

It's  Saturday,  and  Sara  is  going  t 
take  Miriam  downtown  to  get  her 
pair  of  white,  strappy  big-girl  sandal 
She  is  almost  past  the  courtyard  befor 
realizing  her  wallet  is  back  in  he 
purse  that's  hanging  on  the  kitche 
doorknob. 

On  the  third  landing,  Sara  pauses  < 
catch  her  breath  and  sees  Jake  sittin 
at  the  kitchen  table,  talking  on  th 
phone.  She'd  left  the  door  open  so  he' 
have  a  breeze.  Jake  is  doodling  on 
napkin  and  does  not  see  her. 

"Oh,  very  funny."  Jake  is  sayinj 
"You  think  I'm  like  that,  huh?"  Laugl 
ter.  "No.  I  wasn't  even  thinking  < 
that!"  Laughter. 

Listening,  Sara  feels  herself  gettin 
smaller,  disappearing,  sickened  by  th 
stroking  intimacy  of  his  voice,  like 
cat's  purr. 

When  Jake  looks  up.  he  jumps.  "01 
Sara,  you  scared  me,"  Jake  says,  n( 
covering  the  mouthpiece. 

"I  left  my  wallet." 

Jake  clears  his  throat,  then  sa} 
loudly  into  the  phone,  "So  we  nee 
that  order  right  at  the  beginning  < 
the  week.  Otherwise  I  wouldn't  be  cal 


Get  the  flavor  of  these  leading 
brands,  but  less  tar. 
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g  you  at  home  like  this  on  a  Satur- 

iy.  .  .  ."  Jake  hangs  up  the  phone 

id  faces  Sara  with  a  weak  smile. 

"Who    were    you    talking   to?"    she 

ks. 

"I  had  to  get  a  rush  order  for  a  deal- 
in  Brooklyn." 

"Goldman?" 

"No,  a  new  guy.   You  don't  know 

m."  When  he  lies,  his  eyes  are  flat 

id  opaque. 

"What's  going  on,  Jake?" 

"What  do  you  mean,  what's  going 
1?  What's  going  on  with  what?" 

"Well,  last  week,  for  example,  why 
ere  you  so  late?  If  you  finished  the 

ventory  on  Tuesday,  then  why  were 
m  so  late  on  Wednesday?" 

"Sara,  what  are  you  talking  about?" 

"I  don't  know.  I  don't  know  what  I'm 
ilking  about,"  she  says,  immediately 
Dologetic.  "Maybe  I  just  think  too 
tuch  lately.  I've  just  been  having 
lese  funny  feelings.  .  .  ." 

"What  funny  feelings?"  Jake  asks, 
lowing  concern. 

"Like  I'm  about  to  cry  all  the  time." 

She  wants  to  ask,  'Jake,  are  you  see- 
lg  a  woman?'  but  cannot  bring  herself 
)  say  the  words. 

"Sara,  you  have  to  stop  thinking 
bout  the  baby  all  the  time.  You  have 
)  get  your  mind  on  other  things." 

Later  she  realizes   that   Jake    still 


has  not  told    her  why  he  was  so  late 
the  other  night. 

I  think  Jake  is  seeing  another  wom- 
an," Sara  tells  her  friend  Betty  as  they 
push  the  children  through  the  park. 

Sara  hadn't  meant  to  tell  Betty,  but 
immediately  upon  sharing  this  secret, 
Sara  feels  the  dizziness,  the  sense  of 
unreality  that  she's  had  the  past  week, 
lift  and  dissipate.  She  tells  Betty  her 
suspicion  about  Lucille. 

"I  just  can't  believe  it.  Jake'?  Well, 
what  are  you  going  to  do?"  Betty  says. 
"Would  you  leave  him?" 

"I  don't  know."  But  even  as  she  says 
this,  she  knows  she  would  not. 

"You  shouldn't.  It's  not  that  big  a 
deal.  So  he  had  a  fling  with  his  recep- 
tionist. It  probably  doesn't  mean  a 
whole  lot." 

"Well,  it  does  to  me!" 

"Well,  it  shouldn't.  He's  a  jerk. 
You're  terrific  and  he's  a  jerk." 

"He  is  a  jerk,"  Sara,  feeling  lighter 
now,  says  ...  in  that  way  women  talk 
about  men  sometimes,  when  husbands 
don't  pick  up  their  dirty  clothes  or  for- 
get birthdays  .  .  .  oh,  he's  just  impossi- 
ble, the  wives  say. 

"But  Sara,  are  you  absolutely  cer- 
tain that  he's  seeing  this  woman?" 

As  they  stand  now  outside  Sara's 
apartment  building,  she  thinks  of  the 


matches  that  just  yesterday  she  found 
in  a  jacket  pocket — Figaro's — fine  Con- 
tinental cuisine — with  an  address 
across  town. 

"I'm  sure." 

"Why  don't  you  call  her  up?" 

"On  the  phone?" 

"Yeah,  call  her  up  and  say,  'Listen, 
bimbo,  I'm  wise  to  you.  I  got  a  connec- 
tion with  Manny  the  butcher,  and  if 
you  don't  leave  my  husband  alone, 
your  days  are  numbered  .  .  .'  Some- 
thing to  that  effect." 

"Oh,  Betty,"  Sara  says,  giving  her  a 
long  hug  before  going  upstairs. 

5ara  knows  Lucille  only  by  her  voice 
when  she  answers  the  phone,  "P&R 
Hardware  Supply."  This  noon  a  differ- 
ent voice  answers,  older  and  more 
gravelly:  "P&R  Hardware  Supply." 
When  Jake  gets  on,  Sara  asks,  "Who 
was  that  that  answered  the  phone?" 

"Oh,  I  guess  one  of  the  girls  in  the 
back.  Lucille's  home.  Her  boy  is  sick 
again."  (Is  this  true?  Sara  gets  all 
mixed  up  from  the  lies.  But  Jake  is  in 
the  office.  He's  not  out  to  lunch,  not 
talking  about  coming  home  late.) 

Sara  makes  excuses  for  calling,  and 
then,  after  they  hang  up,  she  says 
aloud:  "This  is  it."  What  it  is,  specifi- 
cally, she  does  not  know,  but  she  rec- 
ognizes that     (continued  on  page  140) 
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You'll  never  have  to  I   "\|C^T 
go  on  a  diet  again!  |  VMM       | 
This  sensafiona/  p/an  w///  get  you 
off  the  diet  seesaw  for  good 


f  you  want  to  be  thinner,  firmer  and 
fitter,  and  you  want  your  new  shape 
to  last,  you  need  a  diet  that  does 
more  than  cut  calories.  You  need  a 
program  that  will  actually  rev  up 
your  metabolism,  improving  your 
innate  ability  to  burn  calories. 

The  Fat-to-Muscle  Diet  is  just 
such  a  revolution  in  weight  loss. 
You  lose  only  fat,  and  you  increase 
your  lean  muscle  tissue — the  "hot- 
house" where  most  of  your  calories 
are  burned.  By  boosting  your 
metabolism,  you  can  burn  more  calories  at 
a  faster  rate,  remove  stored  fat,  lose  excess 
weight  and  avoid  gaining  it  back.  You'll 
reach  your  desired  weight  in  excellent 
physical  shape,  with  your  fat-to-muscle 
ratio  in  better  balance.  (To  determine 
what  your  ratio  is  now,  turn  the  page  and 
consult  our  charts.)  The  fat-to-muscle  ra- 
tio is  what  counts — a  low  ratio  keeps  your 
fat  problems  from  returning.  You  will  feel 
the  benefits  of  a  balanced  fat-to-muscle 
body  with  more  energy,  stamina  and  tone. 
At  the  end  of  the  diet,  you'll  be  a  stronger, 
more  efficient  calorie-burning  machine, 
which  means  you'll  be  able  to  eat  more 
calories  without  gaining  weight  back. 

What  usually  happens  when  you  diet 
incorrectly  and  your  weight  yo-yos  up  and 
down?  Following  is  a  typical  weight-loss 
story — it's  truly  a  dieting  disaster! 


A  twenty-five-year-old  woman,  who  is 
five  feet  three  inches  tall,  weighs  115 
pounds.  Her  proportion  of  fat  to  muscle  is 
normal:  29  pounds  of  fat  (25  percent)  and 
86  pounds  of  lean  body  mass  (75  percent). 
For  the  next  two  years,  she  eats  100  more 
calories  a  day  than  she  burns  off. 

At  twenty-seven,  this  same  woman  now 
weighs  135  pounds,  and  her  body  composi- 
tion has  changed.  She  now  has  46  pounds 
of  fat  (34  percent),  and  although  she  has  3 
more  pounds  of  muscle  (89  pounds)  than 
she  did  before,  the  percentage  has  dropped 
to  66  percent  from  the  original  75  percent. 
Summer  is  approaching,  and  she  wants  to 
lose  the  extra  20  pounds  quickly,  so  she 
cuts  her  daily  calorie  intake  to  800  calo- 
ries. Within  eight  weeks,  she's  lost  the 
weight,  but  she's  paid  a  price. 

Of  the  20  pounds  she's  lost,  only  10 
pounds  are  fat.  She  also  lost  5  pounds  of 
water  and  5  pounds  of  muscle.  Although 
she's  back  at  her  original  115  pounds,  she 
is  now  fatter,  with  36  pounds  of  fat  (31 
percent)  and  79  pounds  of  muscle  (69  per- 
cent). When  summer  is  over,  she  becomes 
less  active  and  falls  back  into  her  old  eat- 
ing habits.  Eventually  she  regains  those 
20  pounds,  and  that's  when  the  real 
trouble  starts. 

The  20  pounds  she 
has  gained  are  almost 
all  fat — 5     (continued) 


From  the  forthcoming  book  THE  FAT-TO-MUSCLE  DIET,  by  Victoria  Zak,  Chris  Carlin.  M.S..  R.D.,  and  Peter  Vash,  M.D..  M.P.H.  To  be  published 
by  G.  P.  Putnam's  Sons.  Copyright  S  1987  by  Victoria  Zak  and  Chris  Carlin.  M.S.,  R.D.  and  Peter  Vash.  M.D.,  M.P.H. 


Why  does  sales  rep 

Ann  Doherty  use 

Lightdays*  Pantiliners? 


Lightdays  keep  me  feeling  clean, 
confident,  even  during  my  most  hectic 
days" 

"In  my  job,  I  have  to  deal  with  a  lot  of 
buyers,  and  some  days  can  be  real  long,  and 
pretty  crazy! 

"With  Lightdays  liners,  I  go  out,  meet 
people,  without  worrying  about  freshness" 

"They  help  me  feel  clean  and  confident, 
like  I've  just  gotten  out  of  the  shower." 

"When  you  deal  with  people  all  da^ 
that's  important" 

Ann 
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Because  with  No  nonsense  Sheer  &  Silky 
pantyhose,  compliments  are  practically  inevitable.  It's 
the  smootn,  sleek,  silky  look  and  feel. 

See  what  happens  when  you  slip  into  a  pair 
of  No  nonsense  Sheer  &  Silky  (or  even  sheerer     ^H 
Dress  Sheer  &  Silky).  And  remember... you 
can  always  whistle  back. 
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1 .  Measure  your  hip  line  in 
inches  (around  the  widest 
part  of  your  pantyline  and 
buttocks). 

2.  Mark  a  dot  on  the  grid 
below  labeled  "hip  girth 
(in  inches)"  and  mark 
another  dot  on  the  grid 
labeled  "height  (in 
inches)"  at  the  point  of 
your  height  measurement. 

3.  To  find  the  approximate 
percent  of  your  body  fat 
draw  a  line  connecting 
the  dots.  Subtract  that 
percentage  from  100  for 
your  muscle  rating. 
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How  much 
fat  and 
muscle  do 
you  have? 
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Example 

5'4"  woman 
39  hips 
30%  body  fat 
70%  lean  body  mass 


62- 


60- 


58- 


56- 


How  much  fat  and  muscle 
should  you  have? 

The  following  chart  shows  fat-to-muscle  ratios  for 
various  degrees  of  health  and  fitness.  It  is  for  women 
only.  (Men  generally  have  less  fat  than  women.) 

Body  Status  Chart 


Slim 

17-22%  fat 

83-78%  muscle 

Ideal 

23-25%  fat 

77-75%  muscle 

Trouble 

26-29%  fat 

74-71%  muscle 

Over/at 

30-35%  fat 

70-65%  muscle 

Obese: 

36%  fat 

64%  muscle 

(continued)  pounds  of  water,  15  pounds  of  fat.  She 
now  has  51  pounds  of  fat  (38  percent)  and  84  pounds 
of  lean  body  mass  (62  percent).  If  she  loses  weight 
again  by  cutting  calories,  and  the  cycle  is  repeated 
three  more  times,  she  may  be  able  to  come  down  to 
her  original  115  pounds,  but  her  body  composition 
will  be  dangerously  changed. 

Now,  at  age  thirty,  she's  a  victim  of  her  weight-loss 
practices.  She  has  a  ratio  of  40  percent  fat  to  60 
percent  muscle.  She  requires  fewer  calories  to  main- 
tain her  weight  because  of  her  reduced  muscle  mass 
and  resulting  lower  metabolism.  She  may  look  slim, 
but  on  the  inside  she's  obese.  If  her  metabolic  needs 
are  reduced  by  just  100  calories  a  day  (as  they 
certainly  could  be),  she  will  still  gain  10  pounds  a 
year,  even  if  she  doesn't  increase  her  caloric  intake. 

At  this  point  she  says,  "What's  wrong  with  me?  I 
barely  touch  food,  and  yet  I  gain  weight  so  easily.  I 
must  have  a  slow  metabolism."  She's  right!  She'll 
keep  gaining  fat  even  when  she  diligently  (continued) 
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astertime  brings  thoughts  of  the  Easter 
ny  scampering  along,  hiding  brightly 
red  eggs  to  be  discovered  by  excited, 
?-eyed  children.  And  "April" — an  ador- 
little  teddy  bear  is  ready  to  celebrate — 
ssed  in  a  fuzzy  Easter  bunny  suit,  com- 
:  with  a  basket  of  eggs.  "April"  is  perched 
i  a  highly  polished,  wooden,  musical 
?  which  plays  "Peter  Cottontail." 
lis  delightful  teddy  bear  comes  to  life  in 
md-painted  porcelain  figurine  by  famed 
;r  Shore4.  It  is  available  exclusively 
lugh  The  Hamilton  Collection,  and  is 
impanied  by  a  Certificate  of  Authenticity. 
Lpril."  from  the  Lovable  Teddies'"  Col- 
on, is  created  by  popular  American  art- 
ind  illustrator  Michael  Hague.  Each  of 


the  eight  figurines  features  an  adorable 
teddy  bear  at  work  or  play  with  a  comple- 
mentary tune. 

As  an  owner  of  "April,"  you  will  have  the 
right — but  never  the  obligation —  to  pur- 
chase all  other  issues.  And.  under  our 
guarantee  you  may  return  any  figurine 
within  30  days  for  a  full  refund. 

This  collection  represents  the  very  first 
time  Hague's  teddy  bear  art  has  appeared 
in  three-dimensional  form.  As  experienced 
collectors  are  aware,  many  "firsts"  by  well- 
known  artists  have  experienced  price  ap- 
preciation on  the  secondary  market. 

Because  of  the  current  popularity  of  teddy 
bears,  and  the  overall  appeal  of  "April." 
demand  is  strong.  So  order  today! 


Respondby:     EHDE2BE33  Limit:  Two  figurines  per  collector 

se  accept  my  application  for  "April."  I  wish  to  purchase ( 1  or  2)  at  S29.50 

;S2.14  shipping  and  handling)  each,  for  a  total  of  S (831.64*  or  $63.28*). 

se  check  one: 

enclose  my  check  or  money  order.  20842  B 1 

harge  my  credit  card:     Z  Visa         MasterCard     ~  American  Express 

•count  No Exp.  Date  . 


003164  006328 


Iress 


.  State . 


Zip . 


■  FAT-TO-MUSCLE  DIET 

continued 

controls  her  calories.  Had  she  followec 
the  Fat-to-Muscle  Diet,  losing  fat  rath 
er  than  muscle  tissue,  her  story  woul( 
have  had  a  happier  ending. 

You  are  what  you  burn 

Sixty  to  70  percent  of  the  calories  yoi 
use  are  burned  by  your  resting  metab 
olism,  which  sustains  your  body's  vita 
functions.  It  keeps  your  heart  pumpim; 
and  your  organs  running,  and  it  en 
ables  your  body  to  digest  food.  Yoi 
cannot  afford  to  compromise  these  pro 
cesses  during  a  diet.  And  yet  that's 
exactly  what  happens  if  you  cut  youi 
calories  without  simultaneously  in- 
creasing your  burning  power.  Wher 
you  cut  calories,  your  resting  metabo' 
lism  is  reduced,  as  is  the  heat  generat 
ed  to  burn  calories.  If  you  reduce  youi 
calorie  intake  without  compensating 
for  the  reduction  in  heat,  you  run  into 
a  metabolic  trap.  Your  metabolism  has 
less  fuel  to  burn,  so  it  doesn't  have  to 
work  as  hard  to  digest  it.  You  are  eat 
ing  less,  but  burning  less,  too. 

Studies  of  normal-weight  and  obese 
people  who  followed  very  low-calorie 
diets  for  several  weeks  showed  a  15  to 
30  percent  drop  in  the  subjects'  resting 
metabolic  rates. 

This  drop  must  be  offset  by  generat- 
ing heat  with  aerobic  exercise.  While 
you  exercise,  your  metabolic  rate  goes 
up  by  as  much  as  15  percent,  and  it 
stays  up  for  forty-eight  hours. 

Also,  if  you  choose  foods  that  we  call 
more  thermic,  "hotter,"  you  burn  more 
calories  just  by  eating.  You  can  eat 
2,000  calories  a  day  and  burn  up  to 
300  of  those  calories  simply  because 
you  are  eating  the  more  thermic  foods. 

What  are  the  "hot"  foods?  Carbohy- 
drates and  proteins  are  thermic,  fat  is 
not.  To  turn  carbohydrates  into  body 
fat  is  very  complicated,  and  your  body 
must  go  through  many  metabolic  steps 
to  convert  them  into  fat.  But  fat  in 
foods  has  a  profile  very  similar  to  the 
fat  in  your  body,  so  your  body  absorbs 
it  easily.  For  example,  to  turn  carbohy- 
drates into  body  fat,  you  burn  about  23 
percent  of  these  calories  in  the  process, 
whereas  only  3  percent  of  fat-based 
calories  are  required  to  store  the  fat  in 
your  food  as  body  fat. 

This  is  not  to  suggest  that  you  can't 
gain  weight  from  overeating  carbohy- 
drates. Anything  eaten  to  excess  will 
be  stored  as  fat.  It's  just  more  difficult 
with  carbohydrates  and  protein. 

Protein  is  just  as  essential  to  your 
diet   as   carbohydrates.    If  your  body 
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Presenting 
an  unequaled  choice 


.  - 


eaualed  front-w 


luang 

from  the  company 
that  wrote  the  book  on 
minivans  comes  another 
surefire  success  story. 
Introducing  Dodge 
Grand  Caravan.  The  new. 
unabridged  version  of 
America's  only  front- 
wheel-drive  minivan, 
with  all  the  attributes  of 
the  original,  plus  the 


e  new  Grand  Caravar 


added  benefits  of  more 
room  and  more  avail- 
able power  than 
before. 

The  sequel  with 
no  equal. 

Like  Caravan,  the  new 
Grand  Caravan  has 
some  unique  advan- 
tages over  imitators. 


Aerostar  and  Astro  Si 
as  a  shorter  step  up  f< 
easy  ins  and  outs.  A 
lower  lift-over  height 
for  easy  loading  and 
unloading.  A  shorter 
height  overall  for  eas 
maneuvering  in  and  ^ 
of  your  garage  Front- 
wheel  drive  to  move  ^ 
easily  through  mud.  sr 


7&y 


■Mm 


bl-drive  Dodge  Caravan. 


IK 


i  airv  And  Dodge's 
■jnding  7/70  Protec- 
tant for  more  peace 
id  down  the  road 

?  room  than 
i  re. 

W  .  Grand  Caravan 
e  ffon  ids  itself  even  further 
lfnove  »rs  170%  more  total 
room  In  the  back 


seats  and  100%  more 
cargo  space  than  an 
original  Caravan  with 
7-passenger  seating 

And.  if  you're  into 
hauling  serious  cargo. 
Grand  Caravan  goes  to 
great  lengths  to  accom- 
modate. With  the  seats 
out.  it  offers  a  generous 
150  cubic  feet  of  cargo 


room.  So  you  can  move 
a  roomful  of  furniture 
A  couple  of  major  appli- 
ances Or  even  the 
kitchen  sink.  Plus,  it  gives 
you  more  floor  space 
than  Aerostar  or  Astro. 
Enough  for  a  full  4x8 
sheet  of  plywood.  Which 
makes  Grand  Caravan 
even  more  versatile 


6  performance 
ravan  in  an  even  moi 
owerfyl  position. 


oth  Caravan  and  Grand  Caravan 
e  you  a  powerful  new  choice  of 
3ines.  Dodge's  proven  2.2  liter 
ylinder,  standard  on  Caravan.  The 
ifed  2.5  liter  4-cyiinder,  standard  on 
md  Caravan.  Or  the  newly 
3iiable  3.0  liter  V-6  power  plant,  so 
j  can  enjoy  even  greater 
lormance. 

»  #1  choice. 

i  recent  tests  of  Ford  and  GM 
ners,  85%  rated  Dodge  Caravan 
st  overall  compared  to  Aerostar 
j  Astro**  It  was  no  surprise.  The 
equaled  Dodge  Caravan  was  the 
and  is  the  only  front-wheel-drive 
livan.  And  now  it's  also  the  only 
b  to  give  you  an  unequaled 
sice.  Buy  or  lease  the  original 
ravan.  Or  the  new,  longer  wheel- 
se  Grand  Caravan.  At  your 
dge  dealer. 
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ION   OF   CHRYSLER    MOTORS 


tting  new  standards  of  performance 


TRAVEL1ALK 

\f  Ron  Butler 

elebrate  summer's  warmth  and  low  rates 
rith  a  trip  to  Bermuda  or  the  Caribbean 


Sailing  to  Bermuda 


!ooks  like  another 
banner  cruise- 
ship  season  for 
Bermuda,  that 
tiny,  pink  gum- 
rop  of  an  island  five 
undred  miles  off  the  At- 
tntic  coast.  Because  it's 
jmote  but  easily  acces- 
ible,  Bermuda  attracts 
pur-of-the-moment  trav- 
lers  as  well  as  many  re- 
eat  visitors,  who  are 
ired  by  its  sunny  conviv- 
ility  and  pristine  charm. 
Many  arrive  by  ship.  At  this  time  of  year,  Bermuda's  main  port, 
lamilton  Harbor,  and  nearby  St.  George's  are  certainly  two  of  the 
usiest  anywhere.  The  Home  Line's  Atlantic  and  its  new  $160  million 
iomeric,  the  Sun  Line's  Stella  Solaris,  the  Royal  Caribbean  Line's 
lordic  Prince,  the  Bermuda  Star  Line's  Bermuda  Star,  the  Chandris 
ine's  Galileo  and  Amerikanis,  and  the  Ocean  Cruise  Line's  Ocean 
}rincess  are  all  making  scheduled  weekly  visits  from  now  until  late 
)ctober.  Almost  all  the  ships  sail  from  New  York;  the  Ocean  Princess 
ails  from  Philadelphia. 

The  luxury  liners  generally  spend  four  days  in  Bermuda  (sailing 
me  is  one  and  a  half  days  each  way),  giving  passengers  time  to 
:hop,  see  the  sights  and  visit  the  beaches.  Your  ship  serves  as  your 
lotel  while  in  port. 

Bermuda  is  known  for  its  fabled  beaches,  literally  blushing  pink  in 
:olor.  They  get  their  color  from  shells  and  coral  pulverized  by  the  surf 
>ver  the  centuries.  Because  the  island  is  only  two  miles  across  at  its 
videst  point,  a  fine  beach  is  never  far  away. 

Front  Street,  Bermuda's  main  thoroughfare,  is  one  of  the  world's 
inest  markets  for  imported  luxury  goods.  Only  five  blocks  long,  it 
stretches  along  the  water's  edge  from  Albouy's  Point  (where  the  ferry 
Jock  and  the  Royal  Bermuda  Yacht  Club  are  located)  to  King  Street. 
A  marketplace  for  pirates'  booty  in  the  1700s,  the  street  now 
louses  such  long-established  British  firms  as  Trimingam  Brothers, 
\rchie  Brown  and  Son,  and  the  English  Sports  Shop,  plus  a  number 
)f  stores  that  carry  Waterford  crystal,  French  perfume,  Harris  tweed, 
^oyal  Doulton  China,  Shetland  sweaters,  and  more. 

For  additional  information  contact  Bermuda  Department  of  Tour- 
sm,  310  Madison  Avenue,  New  York,  NY  10017;  212-818-9800. 


7-Day  Summer  Cruises 


Harbor  Hopping 
In  New  England 


This  summer,  come  aboard  American 
Cruise  Lines  for  an  unforgettable  New 
England  vacation.  America's  newest 
cruise  ship,  the  M/V  CHARLESTON,  will 
show  you  the  sparkling  waters,  the 
breathtaking  natural  beauty,  and  the 
down-east  charm  of  the  Maine  Coast.  Or 
spend  a  carefree  week  in  the  sun,  as  we 
cruise  the  New  England  Islands  aboard 
the  beautiful  M/V  SAVANNAH.  Cruising 
with  just  120  discriminating  guests,  you'll 
visit  the  most  inviting  ports  of  call,  and 
have  more  time  to  shop,  sightsee,  and 
experience  New  England's  colorful 
heritage. 

On  board,  be  pampered  by  our 
friendly  American  crews.  Both  the 
CHARLESTON  and  the  SAVANNAH  offer 
large,  well-appointed  staterooms,  more 
public  areas,  and  superb  cuisine. 


Free  Air  Plus  Early 
Reservation  Discount! 

Reserve  early  and  enjoy  free  airfare  from 
selected  gateway  cities  plus  special  dis- 
counts on  1987  Maine  Coast  or  New 
England  Islands  Cruises.  For  more  infor- 
mation and  a  free  color  brochure,  call 
American  Cruise  Lines  at  1-800-243- 
6755,  collect  in  CT  345-8501.  Or  call 
your  travel  agent.       Certajn  Restrictions  Apply 


AMERICAN 

CRUISE  LINES  INC. 


HADDAM.    CONNECTICUT   06438 


Name: 


Yes!  Please  send 
me  your  deluxe 
color  brochure. 


Address: 


N  GETT1F  MEAD 


Ey  Shirley  Sloan  Fader 

tdvice  from  our  expert 
>n  how  to  get  the  most 
rom  your  career 

Pros  and  cons  of  franchising 

Opening  a  franchise  operation  is  one  way 
people  without  previous  experience  can  be- 
come successful  business  owners.  But  it's  im- 
portant to  pick  a  reputable  outfit.  Good 
franchise  organizations  offer  a  proven  for- 
mat that  customers  recognize  and  respond 
to.  There  are  two  basic  kinds  of  franchises.  In 
the  first  type  you're  licensed  to  sell  items 
manufactured  by  the  franchisor,  such  as  soft 
drinks,  gasoline  or  automobiles.  The  second 
type,  format  franchising,  is  broader.  In  addi- 
tion to  product  and  trademark,  you  receive  a 
complete  way  of  doing  business.  With  format 
franchising  you  also  can  usually  count  on  the 
company  to  provide  managerial  training  and 
help  with  store  design,  and  with  selection  of 
a  site  for  maximum  customer  traffic. 

But  establishing  a  franchise  outlet  may  be 
more  expensive  than  starting  a  similar  inde- 
pendent business.  The  U.S.  Department  of 
Commerce  reports  that  initial  investments  can 
run  from  $7,000  to  $750,000  and  more.  In 
addition,  you  must  be  prepared  to  adhere 
completely  to  the  tranchisor's  way  of  doing 
business.  This  leaves  you  very  little  room  for 
your  own  innovative  ideas. 

Experts  at  the  U.S.  Department  of  Labor 
suggest  you  protect  yourself  before  entering 
any  franchise  contract  by  talking  with  some 
of  the  company's  franchise  owners  (franchi- 
sees) in  other  towns.  Their  experiences  may 
warn  you  of  problems  you  can't  foresee. 
Never  sign  a  franchise  contract  without  first 
consulting  a  lawyer  and  an  accountant.  These 
contracts  frequently  cover  ten  to  twenty  years 
and  obligate  you  in  many  ways.  Be  sure  you 
understand  all  the  details. 

To  check  out  different  kinds  of  franchises 
available,  plus  personal  and  financial  qualifi- 
cations you'll  need,  see  if  your  library  has 
any  franchise  directories.  You  can  also  send 
for  an  eight-page  government  booklet  that 
will  answer  some  of  your  questions.  Write: 
Opportunities  in  Franchising,  Department 
173R,  Consumer  Information  Center,  Pueblo, 
CO  81009.  Enclose  a  check  or  money  order 


INTERFERING  BOSS 

My  boss  started  and  owns  the  company  I  work  for. 
Although  he  hired  me  because  I  have  the  expertise 
he  needs,  he  refuses  to  give  me  any  real  responsi- 
bilities. Is  there  anything  I  can  do? 


A   Sir, 

A' 


Since  small-business  owners  are  creating  millions  of  new 
jobs,  many  employees  face  the  same  problem  you  have. 
People  who  go  into  business  for  themselves  turn  into 
bosses  of  a  special  kind.  They  consider  the  company 
their  "baby"  and  find  it  hard  to  let  go.  Typically,  they 
promise  subordinates  authority,  then  ignore  the  agreement. 

You  do  best  with  this  type  of  boss  when  you're  an  admin- 
istrator who  follows  up  on  details  of  company  projects.  By 
nature,  company  founders  haven't  the  patience  to  perform 
administrative  tasks.  In  this  area,  they're  often  grateful  to 
hand  over  responsibility.  A  new  book  by  Dr.  Peter  Wylie 
and  Dr.  Mardy  Grothe,  Problem  Bosses:  Who  They  Are  and 
How  to  Deal  with  Them  (Facts  on  File,  New  York,  $19.95). 
will  help  you  deal  with  difficult  bosses. 


WHAT  DO  I  SAY? 

I  was  fired  from  my  last  job.  How  do  I  explain  it  to 
prospective  employers  when  I  go  on  interviews? 


Stick  to  positive  statements:  Rather  than  discussing  prob- 
lems at  your  previous  job.  mention  what  you're  good  at. 
For  instance,  "I'm  very  effective  in  situations  that  re- 
quire me  to  deal  with  people." 
Those  who  lose  a  job  because  of  some  personal  difficulty 
should  also  stress  the  positive  by  showing  they've  solved  the 
problem,  such  as  "I  was  absent  a  lot  from  that  job,  but  now 
my  four- year-old  is  happy  at  a  new  nursery  school  near  me. 
So  I'll  be  able  to  have  an  excellent  attendance  record." 


JOB  INSURANCE 

Someone  will  be  using  my  office  while  I'm  out  on  a 
three-month  maternity  leave.  As  a  courtesy  do  I 
have  to  remove  all  my  business  and  personal  items 
from  the  walls  and  shelves? 


A 


No — be  sure  to  leave  them,  as  conspicuous  reminders  that 
the  space  is  yours.  When  you've  been  away  for  months, 
there's   always  the  danger  that  you'll   have  difficulty 
.  ousting  the    "temporary"   resident  from  your  space 
when  you  return.  Also,  others  mav  Dermanentlv  take  over 
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THE 
MEW  KITCHENAID 


-or  literature  write  KitchenAid,  Dept  C-54R,  PO  Box  3900,  Peoria,  IL  61614 


Refrigerators.  A  new  Dishwashers.  Now  Compactors.  Extra  Cooktops.  New  gas  and  Built-in  Ovens.  Now 

Dremium  line  built  with  all  America's  premium  brand  sturdy  and  durable.  With  electric  models,  including  cook  like  the  best  chefs 

:he  craftsmanship,  quality  not  only  ends  hand-rins-  an  activated  charcoal  a  glass-surface  cooktop  cook  with  the  even,  con- 

and  durability  of  the  ing  but  is  Whisper  Quiet  filter  and  fan  for  odor  and  grill/griddle  models  vection  heat  of  the  new 

KitchenAid"  dishwasher,  to  end  bothersome  noise,  control.  with  top  cleanability.  KitchenAid  double  oven. 

KitchenAid 

KITCHENAID 
FOR  THE  WHY  ITS 


J 


OOKI  SF    TODAY 


Great  dishes  for  summer  entertaining  from 
some  of  America's  leading  gourmet  shops 


BLACK- EYED  PEAS 
WITH  SALSA 


Pasta  &  Co.,  Seattle 


COUSCOUS  PILAF 


Fete  Accemplie,  Washington, 
&.C. 

rhis  pilaf  is  fine  as  a  vegetarian 
; ii tree  or  as  a  side  dish  with 
roasts  or  stews. 

*rep  time:  20  minutes 
Cooking  time:  35  minutes 

1  tablespoons  butter 
1  leek,  white  part  only, 

cleaned  and  sliced 
About  3¥*  cups  chicken 

broth 
Salt  and  freshly  ground 

pepper 
1  carrot,  sliced 
1  turnip,  diced 
1  sweet  red  pepper,  seeded 

and  diced 
1  can  (19  ox.)  chick-peas 

(garbanzo  beans), 

drained  and 

rinsed 
1  medium  zucchini,  quartered 

and  sliced 
1  box  {14  ez.)  instant  couscous 

n  large  skillet  melt  butter  over  me- 
lium-high  heat.  Add  leek  and  saute 
intil  translucent.  Add  3V2  cups 
hicken  broth  and  salt  and  pepper 
o  taste.  Bring  to  a  boil.  Add  carrot 
ind  turnip;  cook  8  minutes.  Add  red 
>epper,  chick-peas  and  zucchini; 
ook  2  minutes  more.  Stir  in  cous- 
ous;  cover  and  remove  from  heat. 
>team  5  minutes.  If  mixture  seems 
Iry,  add  more  hot  broth.  Serve  hot. 
klakes  6  to  8  servings,  400  calories 
:ach  per  6,  300  calories  each  per  8. 


:HiCKEN  SESAME 

•iret's,  San  Diego 

Hret's  also  makes  this  dish  with 
enderized  squid  steaks,  which 
an  be  found  in  fish  stores  and 
n  the  freezer  sections  of  some 
uaermarkets. 


Cooking  time:  8  to  12  minutes 

Va  cup  dry  bread  crumbs, 
seasoned  with  salt  and 
pepper 
Va  cup  sesame  seed 
6  chicken  cutlets 
(5  ez.  each), 
pounded  thin 
1  egg,  beaten 
V»  cup  clarified  butter* 
Garlic -Lime  Butter 
(recipe  follows) 
1  sweet  red  pepper, 

julienned,  for  garnish 

On  large  plate  or  sheet  of  wax  pa- 
per, combine  bread  crumbs  and  ses- 
ame seed.  Dip  each  chicken  cutlet 
in  egg,  then  in  crumb  mixture. 

In  large  skillet  heat  clarified  but- 
ter. Add  half  the  chicken  and  cook 
until  golden,  2  to  3  minutes  per 
side.  Keep  warm  while  cooking  re- 
maining chicken.  Arrange  chicken 
on  dinner  plates  and  top  each  with 
a  pat  of  Garlic-Lime  Butter.  Gar- 
nish with  julienned  red  pepper. 
Makes  6  servings,  435  calories  each 
without  Garlic-Lime  Butter. 
*To  clarify  butter:  Melt  V2  cup  but- 
ter over  low  heat.  Skim  foam  off 
top.  Pour  clear  liquid  into  a  measur- 
ing cup. 


GARLIC-LIME  BUTTER 

Prep  time:  10  minutes 

Va  cup  unsalted  butter, 
softened 
Juice  of  1  lime 
1  tablespoon  minced 
parsley 
V*  teaspoon  minced  garlic 
Pinch  salt 
Pinch  ground  red 
Pepper 

In  small  mixer  bowl  whip  butter  2 
minutes  at  medium  speed.  Slowly 
add  lime  juice,  then  remaining  in- 
gredients. Scoop  butter  onto  a  sheet 
of  plastic  wrap;  roll  into  a  log.  Re- 


You  can  make  this  flavorful  dish 
as  hot  as  you  like  by  adding 
more  jalapeno  to  the  salsa. 
Served  at  room  temperature,  it 
makes  a  fine  accompaniment  to 
grilled  meats. 


Prep    time:     10     minutes     plus 

soaking 

Cooking  time:  1  hour 

1  pound  dried  black-eyed 
peas 
Salt 
Va  cup  fresh  lemon  juice 
1  cup  olive  oil 
1  teaspoon  minced  garlic 

1  teaspoon  oregano 

2  teaspoons  fresh  lime  juice 

Salsa 

1  tablespoon  olive  oil 

1  medium  onion, 

quartered 
Va  of  a  green  pepper, 
seeded  and  cut  in 
pieces 

2  fresh  jalapeno  peppers, 

with  tops  removed, 

unseeded 
Va  cup  cilantre  sprigs 
Salt  and  freshly  ground 

pepper 
Lime  slices,  for  garnish 

Wash  peas;  discard  stones  and 
shriveled  peas.  Drain.  In  large  bowl 
cover  peas  with  water  and  soak 
overnight.  (To  quick-soak,  place 
beans  in  Dutch  oven;  cover  with  wa- 
ter 1  inch  above  peas.  Heat  to  boil- 
ing; boil  2  minutes.  Cover  and  let 
stand  1  hour.)  Drain. 

In  Dutch  oven  cook  peas  in  salted 
water  to  cover  until  tender,  about  1 
hour.  Drain  and  rinse  under  cold 
water.  In  food  processor  or  blender, 
combine  1  teaspoon  salt  with  lemon 
juice  and  remaining  ingredients; 
process  until  smooth.  Toss  warm 
peas  with  lemon-juice  mixture. 
Salsa:  In  small  skillet  heat  olive  oil 
over  medium  heat.  Add  onion  and 
saute  until  translucent,  about  5 
minutes.  Cool.  In  food  processor  pu- 
ree onion,  peppers  and  cilantro.  Add 
puree  to  peas.  Season  to  taste  with 
salt  and  pepper,  and  garnish  with 


MAXWELL  HOUSE"  PRIVATE  COLLECTION 


RIVATE  COFFEES  FOR  ALL  YOUR  PRIVATE  MOODS 


I  EXPERIENCE  ALL  EIGHT  PRIVATE  COFFEES  from 
Maxwell  House.  Superior  blends  made  of 'select'  beans,  fired  up  to 
their  peak  colors,  flavors  and  aromas.  Then  blended  to  make  eight 
coffees  as  individual  as  the  moods  they  reflect.  A  variety  of  coffees 
for  when  you're  feeling  confident,  indulgent,  calm,  civilized— or 


■  ^ 


CUSTOM  BLEND  DECAFFEINATED  is  a  blend  of  the  better 
cultivated,  more  savory  high-grown  beans.  Each  roasted  to  notable 
perfection.  Then  naturally  decaffeinated.  The  final  blend  has  a 
noble  disposition.  Bestowed  with  a  rich,  keen 
flavor  and  a  sophisticated,  smooth  aroma.  A 
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COOKING  FOR  TODAY 


Great  dishes  for  summer  entertaining  from 
some  of  America's  leading  gourmet  shops 


BLACK-EYED  PEAS 
WITH  SALSA 


COUSCOUS  PILAF 


Fete  Accomplie,  Washington, 
P.C. 

rhis  pilaf  is  fine  as  a  vegetarian 
entree  or  as  a  side  dish  with 
roasts  or  stews. 

Prep  time:  20  minutes 
Cooking  time:  35  minutes 

•  tablespoons  butter 
1  leek,  white  part  only, 

cleaned  and  sliced 
About  3Va  cups  chicken 

broth 
Salt  and  freshly  ground 

pepper 
1  carrot,  sliced 
1  turnip,  diced 
1  sweet  red  pepper,  seeded 

and  diced 
1  can  (19  ox.)  chick-peas 

(garbanzo  beans), 

drained  and 

rinsed 
1  medium  zucchini,  quartered 

and  sliced 
1  box  (14  ox.)  instant  couscous 

In  large  skillet  melt  butter  over  me- 
iium-high  heat.  Add  leek  and  saute 
jntil  translucent.  Add  3i:>  cups 
:hicken  broth  and  salt  and  pepper 
:o  taste.  Bring  to  a  boil.  Add  carrot 
ind  turnip;  cook  8  minutes.  Add  red 
sepper,  chick-peas  and  zucchini; 
:ook  2  minutes  more.  Stir  in  cous- 
:ous;  cover  and  remove  from  heat, 
steam  5  minutes.  If  mixture  seems 
iry,  add  more  hot  broth.  Serve  hot. 
Makes  6  to  8  servings,  400  calories 
sach  per  6,  300  calories  each  per  8. 


CHICKEN  SESAME 

f»iret's,  Son  Diego 

PirePs  also  makes  this  dish  with 
enderixed  squid  steaks,  which 
:an  be  found  in  fish  stores  and 
n  the  freezer  sections  of  some 


Cooking  time:  8  to  12  minutes 

V*  cup  dry  bread  crumbs, 
seasoned  with  salt  and 
pepper 
Va  cup  sesame  seed 
6  chicken  cutlets 
(5  ox.  each), 
pounded  thin 
1  egg,  beaten 
V3  cup  clarified  butter* 
Garlic-Lime  Butter 
(recipe  follows) 
1  sweet  red  pepper, 

julienned,  for  garnish 

On  large  plate  or  sheet  of  wax  pa- 
per, combine  bread  crumbs  and  ses- 
ame seed.  Dip  each  chicken  cutlet 
in  egg,  then  in  crumb  mixture. 

In  large  skillet  heat  clarified  but- 
ter. Add  half  the  chicken  and  cook 
until  golden,  2  to  3  minutes  per 
side.  Keep  warm  while  cooking  re- 
maining chicken.  Arrange  chicken 
on  dinner  plates  and  top  each  with 
a  pat  of  Garlic-Lime  Butter.  Gar- 
nish with  julienned  red  pepper. 
Makes  6  servings,  435  calories  each 
without  Garlic-Lime  Butter. 
*To  clarify  butter:  Melt  Vi  cup  but- 
ter over  low  heat.  Skim  foam  off 
top.  Pour  clear  liquid  into  a  measur- 
ing cup. 


GARLIC-LIME  BUTTER 

Prep  time:  10  minutes 

V*  cup  unsalted  butter, 
softened 
Juice  of  1  lime 
1  tablespoon  minced 

parsley 
V«  teaspoon  minced  garlic 
Pinch  salt 
Pinch  ground  red 
Pepper 

In  small  mixer  bowl  whip  butter  2 
minutes  at  medium  speed.  Slowly 
add  lime  juice,  then  remaining  in- 
gredients. Scoop  butter  onto  a  sheet 
of  Dlastic  wraD:  roll  into  a  lntx    Rp. 


Pasta  &  Co.,  Seattle 


You  can  make  this  flavorful  dish 
as  hot  as  you  like  by  adding 
more  jalapeno  to  the  salsa. 
Served  at  room  temperature,  it 
makes  a  fine  accompaniment  to 
grilled  meats. 

Prep    time:     10     minutes     plus 

soaking 

Cooking  time:  1  hour 

1  pound  dried  black-eyed 
peas 
Salt 
Vs  cup  fresh  lemon  juice 
1  cup  olive  oil 
1  teaspoon  minced  garlic 

1  teaspoon  oregano 

2  teaspoons  fresh  lime  juice 

Salsa 

1  tablespoon  olive  oil 
1  medium  onion, 

quartered 
Va  of  a  green  pepper, 
seeded  and  cut  in 
pieces 
2  fresh  jalapeno  peppers, 
with  tops  removed, 
unseeded 
Vi  cup  cilantro  sprigs 

Salt  and  freshly  ground 

pepper 
Lime  slices,  for  garnish 

Wash  peas;  discard  stones  and 
shriveled  peas.  Drain.  In  large  bowl 
cover  peas  with  water  and  soak 
overnight.  (To  quick-soak,  place 
beans  in  Dutch  oven;  cover  with  wa- 
ter 1  inch  above  peas.  Heat  to  boil- 
ing; boil  2  minutes.  Cover  and  let 
stand  1  hour.)  Drain. 

In  Dutch  oven  cook  peas  in  salted 
water  to  cover  until  tender,  about  1 
hour.  Drain  and  rinse  under  cold 
water.  In  food  processor  or  blender, 
combine  1  teaspoon  salt  with  lemon 
juice  and  remaining  ingredients; 
process  until  smooth.  Toss  warm 
peas  with  lemon-juice  mixture. 
Salsa:  In  small  skillet  heat  olive  oil 
over  medium  heat.  Add  onion  and 
saute  until  translucent,  about  5 
minutes.  Cool.  In  food  processor  pu- 
ree onion,  peppers  and  cilantro.  Add 
puree  to  peas.  Season  to  taste  with 
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EXPERIENCE  ALL  EIGHT  PRIVATE  COFFEES  from 
Maxwell  House.  Superior  blends  made  of 'select'  beans,  fired  up  to 
'.heir peak  colors,  flavors  and  aromas.  Then  blended  to  make  eight 
-.offees  as  individual  as  the  moods  they  reflect.  A  variety  of  coffees 
for  when  you're  feeling  confident,  indulgent,  calm,  civilized — or 


CUSTOM  BLEND  DECAFFEINATED  is  a  blend  of  the  better 
cultivated,  more  savory  high-grown  beans.  Each  roasted  to  notable 
perfection.  Then  naturally  decaffeinated.  The  final  blend  has  a 
noble  disposition.  Bestowed  with  a  rich,  keen 
flavor  and  a  sophisticated,  smooth  aroma.  A 


America's  favorite  to  the  rescue. 

to  other  dictionary  resolves  more  burning  issues- how  to  spell  it,  how  to  say  it. 
how  to  use  it.  And  it's  the  only  dictionary  to  tell  you  how  old  a  word  is. 

A  Genuine  Merriam-Webster 


More  people  take  our  word  for  it. 


:T--WeDstef  1985 
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>y  Constance  Leisure 

3ff  the  face 


T 


he   newest  hair  looks  for  summer  echo  the 
more   feminine,   romantic  trends   in  fashion. 
What's   sizzling    now    are   off-the-face    cuts 
and  waves.  According  to  Roger  Thompson,  one  of  New 
York  City's  foremost  haircutters   and  owner  ot  a  new 
salon  at  Barney       "Bangs  this  season  are  very  short, 
sometimes  no  longer  than  an  inch.  Then  the  crown  or  the 
back  can  be  longer  or  fuller."  The  styles  have  lots  of 
volume  but  are  more  controlled  than  the  tousled  looks^H 
lie  past  couple  of  years.  One  example  (left)  from  Dwight  Miller,  artistic  director 
if  Zotos  International,  hair  specialists,  is  a  sculpted  upswept  look  achieved  wiw| 
"cloisonne"  perm — which  results  in  a  perfectly  formed  wave  pattern.  Works 
est  with  hair  that's  short  (three  to  four  inches)  to  chin-length. 
Long  hair  can  have  a  similar  controlled-wave  look  (reminiscent  of  Rita 
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Customized 
beauty  products 


Women  are  very  defi- 
nite about  what  they 
want  in  cosmetic,  says  a 
spokesperson  from  Rev- 
Ion,  a  company  that 
does  a  lot  of  consumer 
research.  Here's  what 
they've  discovered  that 
women  in  the  eighties 
want  most,  plus  products 
Revion  has  created  to 
meet  those  needs. 


WANTED  L|Pstlcks   that  Wl" 

■  ■Mil  I  El/  change  color  on  lips. 

PQAftl  IfT  Super  Lustrous  Lipstick 
ritl/1/Uvl  triple-milled,  so  the  pi< 
ment  is  very  fine  and  true;  this  keeps 
from  changing  on  the  lips.  Because  of  th 
ultra-fine  milling,  the  lipstick  is  also  vet 
smooth,  creamy  and  moist.  Two  brilliai 
summer  shades:  Love  That  Pink  and  Coj: 
per  Frost. 

WANTFH  LiPsTic'c  tnat  'asts  'on9 an 

■  ■Mil  I  LI/  a|So  conditions. 

PDftftl  I^T  Moon  Dr°Ps  lipsticks  hav 
riU/VUvl  been  formulated  to  b 
exceptionally  long-wearing — up  to  si 
hours.  They  contain  emollients  that  hel 
keep  the  iipstick  on  while  conditionin 
lips,  as  well  as  protective  sunscreens. 

WANTED  L°ng-weann9  na'i  polish. 

Revion  Cream  and  Crys 


PRODUCT 


talline  Nail  Enamel  stay 
great-looking  up  to  ten  days.  There  an 
eighty-five  fabulous  up-to-the-minute  col 
ors — like  Sea  Opal  Lilac  and  Sandstar. 

WANTFI)  Mascara  tnat  wi"  creat 

WWMIllfcl/  big,  beautiful  lashes  with 
out  flaking  and  clumping. 
nn AI\|  l/T  Borghese's  Volumino  is  i 
■\wl/Uvl  new  mascara  that  thick 

ens  lashes.  It's  a  gel  that  adds  volum 
without  fiber,  so  there's  no  flaking  o 
clumping.  Lashes  can  be  recoated  afte 
mascara  dries  for  added  lushness. 

WANT  D  Mascara  rar  sensitive  eye 
PQAIM  |^Y  Revion  has  found  the 
iXVL/U'Ll  over  50  percent  of  worn 
en  perceive  themselves  as  having  sensi 
tive  eyes  either  because  they  wear  con 
tact  lenses  or  because  they  have  allergi 
reactions  to  eye  makeup.  Special   Eye 
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Kick  up 

My001* 


op    shoe    designers    have 
come  to  the  forefront  with 
wonderful  fiats,  pumps  and 
sandals  just  right  for  this 
summer.  What's  hottest  are 
flat  sandals  with  wide  straps 
and  '  'halter' '  backs — a  bare 
slingback  at  the  heel  with 
no  ankle  strap.  Textures  are 
important    in    pumps    and 
ts — embossed  leather  and  suede, 
ake, lizard,  mock  croc,  canvas,  and 
ither  punctuated  with  cutouts.  Shoes 
printed  fabrics  are  also  summery 
and    dramatic — 
great  for  jazz- 
ing up  a  neutral 
wardrobe. 
Charles  Jourdan  has 
scenes   from   a   Tahitian 

^jungle  printed  on  fiats  (left),  heels 
-J  to  b 

j  id  low  cotton  boots  (very  L.A.!). 

Muted  metallics  remain  summer 
lie.  We  love  Anne  Klein's  sandals  in 
all  gold,  Donna  Karan's  in  pearly 
ink.  Both  look  smashing  with  bare 
mned  legs,  or  paired  with  sheer  pastel 
ose. 

Flats  come  in  different  styles  to  suit 
our  various  summer  moods.  Skim- 
lers  have  a  delicate,  ballerinalike 
x)k.  Moccasins  and  (believe  it  or 
ot!)  low,  fringed  boots  are  also  very 
'opular  and  are  the  perfect  compo- 
nents to  all  your  denim  and  fleece. 

High  heels  this  season  are  slender 
ind  elegant — some  pushing  up  toward 
hree  and  a  half  inches!  Black  patent 
eather  is  important;  so  are  pumps  in 
)astels  and  neutral  colors  like  ivory 
ind  stone.  But  for  a  kick  try  on  some 
>andals  with  tall  plastic  wedges  punc- 
tated by  geometric  cutouts.  Great  for 
:hugging  down  to  a  beach  party  and 
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BEAUTY  REPORT 


©  1986  Neutrogena  Corp. 


WHY  YOUR 
FAVORITE  SHAMPOO 
WILL  WORK  BETTER 
IF  YOU  STOP  USING 
IT  FOR  14  DAYS. 


It's  exasperating.  The  very  shampoo  that 
has  left  your  hair  so  silky  and  clean,  the 
shampoo  you  depend  on  — subtly,  then 
noticeably  stops  working.  That  fresh  soft- 
ness you  prize  so  much  in  clean  hair  is 
gone.  Your  hair  looks  limp . . .  dull . . .  blah. 

Why  why  why?  "Shampoo  build-up" 
is  the  reason.  Each  washing,  even  by  fine 
shampoos,  leaves  a  shampoo  "residue!' 
Sadly,  certain  cleansing  mixtures,  and 
conditioning  agents,  if  they  are  effective, 
leave  a  telltale  residue  that  has  been 
measured  precisely  in  laboratory  studies. 

Recent  tests  on  15  quality  shampoos 
show  that  residues  keep  accumulating 
each  time  you  shampoo.  It's  a  fact  of 
hair  life! 


Getting  rid  of  the  build-up.  Make  no 
mistake.  You  must,  temporarily,  switch  to 
a  shampoo  with  super  rinsability.  One  that 
has  gently  proven  its  power  to  revitalize 
the  hair.  And  don't  put  it  off.  Shampoo 
build-up  is  more  than  unattractive:  it  can 


Which  shampoo  rinses  the  best? 
According  to  laboratory  tests  of  1 5  quality 
shampoos,  Neutrogena®  Shampoo 
ranked  No.  1,  and  "demonstrated  con- 
sistently superior  rinsability  with  almost  no 
build-up  itself." 


A  single  wash  reduces  residue  by 
70%  to  90%.  "Test  results  indicate 
a  single  wash  with  Neutrogena 
Shampoo  was  adequate  to  remove 
in  excess  of  90%  of  the  residue.  Even 
with  conditioners,  which  are  far 
more  substantive  to  the  hair,  a  single 
wash  with  Neutrogena  removes 
70%  of  the  residue!'  Shampoo  Rins- 
ability Study,  Neutrogena  Skin 
Care  Institute.  (Excerpt  from  lab 
report). 


The  clincher:  in  addition  to  freeing  you 
from  most  build-up  in  a  single  washing, 
Neutrogena  leaves  a  scant  residue,  a 
negligible  trace  compared  to  the  othe 
shampoos  tested. 

If  you  feel  you  want  to  evitalize  your 
hair,  try  Neutrogena  Shampoo  : 
days.  Think  of  it  as  a  freshening  "vaca 
tion"...and  afterwards,  your  har  will 
respond  again  happily  to  your  favorite 
shampoo.  If  you  use  your  Neutrogena  as 
often  as  needed,  your  favorite  shampoo 
will  keep  on  being  your  favorite! 


Neutrogena  Shampoo  is  sold  with  a  satis- 
faction-or-your  money-back  guarantee.  If 
you  would  like  to  receive  a  1  ounce  sample 
of  Neutrogena  Shampoo,  send  $1.00  with 
name,  address  and  zip  to:  Neutrogena 
Shampoo  Offer,  Depi       i60?  P.O.  Box 


BjtJitm^slmr 


he   . 
Barbau 


hotel  on  the  Caribbean  island  of 
's  Sam  Lord's  Castle  Resort — 


Twas  once  T  pirate.  The  lavish  seventy- 

two-acre  be.  i  at  St.  Philip's  Parish,  on  the 

island's  southeast  Atlantic  coast,  is  named  after  its 
original  owner,  pirate  Samuel  Hall  Lord.  The  origi- 
nal two-story  mansion,  built  in  1820  and  now  a 
national  landmark,  has  ten  operating  guest  rooms 
and    is    the    centerpiece    of    Marriott's    256-room 
facility. 
Lord,  according  to  local  historians,  hung  lanterns  on 
palm  trees  and  lured  merchant  ships  onto  Cobbler's  Reef, 
where  they  foundered  and  were  then  looted. 

Despite  his  occupation,  Lord  was  a  man  of  taste.  His 
splendid  castle  by  the  sea  is  outfitted  in  marble,  mahoga- 
ny, Georgian  woodwork,  and  plasterwork  ceilings  by 
Windsor  Castle  craftsman  harles  Rutter.  Regency  an- 
tiques still  grace  the  Castle  today,  as  does  artwork  dating 
from  the  reign  of  Charles  II,  in  the  1600s.  Among  noted 
recent  visitors  are  Queen  Elizabeth,  Prince  Philip  and 
Prince  Charles. 

Low  summer  rates  now  in  effect  start  at  S95  per  person, 
double  occupancy  (down  from  winter  rates  beginning  at 


TRAVEL  TALK  continued  from  P.S.  5 


the  smart  traveler 


Pan  American  is  selling  its  own  Europe: 
tours  this  year;  the  options  include  a  bro< 
range  of  budget,  moderate  and  first-cla: 
packages  for  the  summer  travel  seasoi 
Among  the  top  choices  (there  are  sevent 
two  tours)  in  the  budget  category  is  the  fi 
teen-day  "European  Adventure,"  coverii 
six  countries:  the  Netherlands,  Germany,  Austri 
Switzerland,  France  and  England.  Prices  begin 
$835  (per  person,  double  occupancy)  plus  air  fan 
One  of  the  most  popular  first-class  tours  is  the  "Bri 
ain  Grand  Tour,"  sixteen  days  through  England,  Wall 
and  Scotland.  Trips  to  Stonehenge  and  Stratford-upoi 
Avon  and  a  special  look  at  the  Scottish  crown  jewe 
at  Edinburgh  Castle  are  included.  Prices  start 
$1,155  plus  air  fare.  All  of  the  tours  include  groui 
transportation,  most  breakfasts  and  many  dinner 
Travelers  who  are  purchasing  packages  are  still  elig 
ble  for  Apex  and  other  discount  fares.  For  more  info 
mation,  just  ask  your  travel  agent  about  Pan  A 
Holiday  Tours. 
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INTRODUCING  EVEN  MORE  SATISFACTION. 
FOUR  MEW  LEAN  CUlSlNETNTREES. 

L-/I\ILT    rKv-y/VI    J  IL-/U1    ltl\   J.  ©1987  Stouffer  Foods  Corporation 


25* 


Catch  the 
uncommon  cold* 

Try  new  LiptorfBerry  Bluslion  ice. 

Tart  cranberries.  Delectable  oranges.  The  taste  is  so 
extraordinary'  iced,  no  ordinary  cup— or  glass— will  do. 
Catch  it!  And  catch  the  summer  chills  from  delicious 
Apple  Bern,  Splash  — its  highly  contagious! 

Not  your  ordinary  cup  -  or  glass— of  tea. 

Liptnn 


j'5« 

1 

|25< 
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Dapple  berry  splash 

2  cups  apple  juice,  heated  to  boiling 
8  Lipton  Berry  Blush  Herbal  Tea  Bags 


A. 


In  teapot,  pour  hot  apple  juice  over  Berry  Blush  Herbal  Tea  Bags 
Cover,  brew  5  minutes  Remove  tea  baqs.  stir  in  sugar  and  cool    f 


PON         EXPIRES  12/31/87 


35* 


35« 


on  any  one  of  four  NEW 

Lean  Cuisine' 


l  Lean  Cuisine 


entrees 

Veal  Lasagna 

Breast  of  Chicken  Marsala 
Shrimp  &  Chicken  Cantonese 
Herbed  Lamb  with  Rice 


/$5 


c 


rom 


MANUFACTURER'S  COUPON  EXPIRES  AUGUST  31.  1987 


25« 


Save  25* 


When  you  buy 
a  13  oz.  box  of 

TRISCUIT 
Wafers 


25<A  MgTh/Tri 


^W]  NABISCO 
\r      BRANDS" 


r25* 


® 


^  When  you  buy 
a  box  of  13  oz. 
TRISCUIT,  Wafers 

Tj^S7    (see  details  on  back) 


35<, 


MANUFACTURER'S  COUPON      EXPIRES  JUNE  30.  1988 


Save  35* 


35* 


when  you  buy 

SPOON  SIZE® 

Shredded  Wheat. 


/ 


MANUFACTURER'S  COUPON 


EXPIRATION  DATE:  JUNE  30.  1988 


Save  20* 


20c 


NE«  Liptan     1  on  New 
flJJKg^  Lint 


PJP*&^<  _ 


i,  inu,  4  )n«ve..ri         '.  iuu<^  uu:  ISPaSi 


MAIL-IN  CERTIFICATE   I    EXPIRES  AUGUST  31,  1987  I 

$1.50  BIG  TRISCUIT 

Wafers  Refund 

(3-50$  on  2  TRISCUIT®  COUPONS) 


rs  will  make  your  big  weekend  terrific!  Now 
$1 .75  and  treat  your  family  to  the  big, 
ichy  taste  of  Triscuit.  Hurry  .  . .  pick  up  a  big 
t  today!  (See  mail-in  certificate  for  details.) 


ted  bv  a  leadina  consumer  maaazine  which 


Thematics*  Stand-Ouf  Insert  is  a  trademark  of  SYNERGISTIC  MARKETI 


GET  THEM  WH 

While  the  offer's  still  hot,  save  25C  on  ( 
Patties,  Mounds®and  Almond  Joy.®  ©lgs/cadb 


Save  15«  on  Sunny  D 
Concord  Grape  Punc 


fit 


MANUFACTURER'S  COUPON      EXPIRES  OECEMBER  31,  1987     ^^25*     |»0* 


Save  25* 


MOUI 


on  Bite  Size  Bags  of 

Mounds;  Almond  Joy® 
or  York® 
Peppermint  Patties 

IbbDD  30323Q  ^ 


0* 


MANUFACTURER'S  COUPON         EXPIRES  12/31/87    ^V25c75< 


Save  25* 

OFF  LESS-SALT  SPAM@ 
OR  CLASSIC  SPAM® 


25« 


!'5« 


MANUFACTURER'S  COUPON         EXPIRES  11/30/87    ^40*' J5* 


Save  40* 


on  any  size 


Sunlight' 

yllVj     Automatic 

Dishwashing 
Detergent 


STORE  COUPON 

EXPIRES  12/31/87 

Save  15* 


15*  :>o< 


on  any  flavor  of 


<K2fc< 


gallon,  64  oz..  32  oz  .  16  oz., 
or  12  oz.  frozen  concentrate 


Thematics*  Stand-Out"  Insert  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.,  477  Madison  Ave..  N.Y..  N.Y.  10022  (212)  751-2253 


This  couple  is  celebrating 
their  50th 


50  years  ago,  America  developed  a  taste  for  SPAM"  Luncheon 
Meat.  Today,  it's  still  one  of  the  country's  most  famous  foods.  Celebrate 
the  50th  year  of  SPAM  success  with  25C  off  your  next  purchase. 

SPAM'"  is  a  registered  trademark  of  the  Geo  A  Hormel  Co. 


n?.UT 


.~„~. .~-i  o.  ._i:~U4. 


Thematic?  Stand-Ouf  Insert  is  a  trademark  of  SYNERGISTIC  MARKETING 


4&t 


50*,^^     MANUFACTURER'S  COUPON      EXPIRES  OECEMBER  31,  1987     ^%50* 


Save  50* 

on  any  size 

^SiPfSSS    Murine,  or 
Murine®  Plus 
Eye  Drops 

except  0.2  oz.  size 


„~.^c        I  ror  faster 
soothes       t     dn€SS 

eyes 


75* 


MANUFACTURER'S  COUPON 


EXPIRATION  DATE:  NONE 


Save  75* 


ON  ANY  SIZE  OF 

Lucky  Dog 

Lucky 


brand  DOG  FOOD 


Ralston  Purina 
Company,  1987 


75^ 


75< 


25c^"    MANUFACTURER'S  COUPON   EXPIRATION  DATE:  12/31/88    ^\  25< 


Save  25* 


on  any 


25 


Z5< 


50< 


MANUFACTURER'S  COUPON 


EXPIRES  11/30/87 


Nivea®Sun.  Because,  in  t 


Save  50* 


50< 


ON  NIVEA  SUN  OR 
NIVEA*  AFTER  SUN. 

And  get  a  tan  that  not 
only  looks  great, 


■Out'4' Insert  is  a  trademark 


jison  Ave..  N.Y.  N.Y.  10022  (212)751-2253 


V 


Join  my  fan  club  and  receive  a  membership  card, 

Lucky  Dog  poster,  button,  magnet,  5  stickers 

and  catalog  of  Lucky  Dog  premium  items.    !  ^[ 

Send  $2.00  with  your  name  and  address  to 

Lucky  Dog,  P.O.  Box  15920,  Mascoutah,  IL 

62224.  Offer  good  while  supplies  last. 


■li$ 


Purina 


vJ^S^i 


Helping  pets  live 
longer,  healthier  lives 


®  ©  Ralston  Purina  Company,  1987 


Crunchy      Meaty 


save  750  on  Lucky  Dog ! 

^mm^m^m   brand  DOG  FOOD  *^ 

SEE  ATTACHED  COUPON 


Flea 
Killer 
Plus 


ROACH 

CONTROLLER 


Raid  kills  bugs  dead 


Nobody  works  as  hard  as  Raid  to  bring  you  the  most  effective, 


[W    Tin  treats 

A  /  hy  not  treat  yourself  to  a  set  of  these  charming  and  versatile  tins?  They 

1/1/  come  inthree  handy  sizes  and  feature  old-fashioned  advertising  artfor 

W  Hague's  Pretzels,  Carmichael's  Chips  and  Radford's  Roasted  Nuts.  Use 

T  them  for  storing  sugar  and  flour,  displaying  dried  flowers,  or  serving 

pretzels,  chipsand  nuts,  naturally!  A  set  of  three  tins  is  $12.95;  if  you  order 

in  extra  set  for  a  friend,  all  six  cost  just  $23.95.  To  order,  turn  to  page  1 46. 


eip 
^  with    . 

housework 


Does  this  sound  familiar? 

J  He's  happy  to  wash  the  car  but  refuses  to  pick  up  his  socks 

You  both  work  full-time,  but  he  expects  you  to  do  the  cleaning, 

the  laundry  and  the  cooking 
_  When  you  ask  him  to  help  vacuum  on  Saturday  morning,  he 

storms  off  in  a  huff 
I  When  you  explain  that  you're  overloaded,  he  pouts  and  acts  hurt 

To  find  out  how  to  get  him  to  do  his  share,  read  on 


n  the  course  of  my  work  as  a 
psychotherapist,  the  question 
I'm  asked  most  often  by  women 

"How  can  I  get  the  man  in  my 
life  to  do  more  at  home?"  For 
women,  it  seems  only  logical  that 
if  ihey  are  going  to  be  doing 
more  outside  the  home — usually  this 


o 
means  working  full-time  or  part- 
time — men  should  be  willing  to 
do  more  inside  the  home.  They  are 
surprised  when  he  doesn't  spontane- 
ously pitch  in,  then  resentful  when 
he  needs  constant  reminding  to  do 
what  it  was  he  agreed  to  do. 

So  it  is  (continued  on  page  142) 


PARLIAMENT 


Parliament 


THE 


\ 


PERFECT  RECESS 

Re-cess  (Webster):  A  break  from  activity  for  rest  or  relaxation. 
Re-cess  (Parliament):  A  unique  filter  for  extra  smooth  taste  and  low  tar  enjoyment. 


*i* 


SURGEON  GENERAL'S  WARNING:  Smoking 


dealing  with  car  dealers 


There's  good  news  for  consumers  who  j 
are  thinking  of  buying  a  new  car. 
Industry  experts  report  that  Ameri- 
can automobiles,  and  to  a  lesser  extent  foreign  imports,  are  overstocked  and  that  there's  a 
buyer's  market  in  1987.  To  help  you  take  advantage,  we  asked  John  Fobian,  director  of 
automotive  engineering  for  the  American  Automobile  Association,  for  some 
tips.    I  I   Do  your  homework:   Test  drive  several   cars,   read  what  the 
automotive  experts  say,   talk  to  people  who  own  the  model  you're 
interested  in  and  buy  a  car-pricing  book,  which  lists  the  manufacturer's 
suggested  retail  price  and  dealer  cost  as  well  as  the  cost  of  factory- 
installed  options.  H  Don't  talk  price  with  the  dealer  to  start  with;  he'll 
know  your  upper  spending  limit  and  push  you  to  it.  I  Before  buying  a 
car  from  the  dealer's  inventory,  check  to  see  how  long  it's  been  sitting 
around.  (On  every  new  car  there's  a  label  that  tells  the  month  and 
year  the  car  was  manufactured.)   If  you  buy  a  car  that's  been  in  the 
lot  a  long  time,  get  the  dealer  to  knock  off  several  hundred  dollars. 


fc 


Q 


HBPUNE 


I  recently  lost  my  job  and  got  behind  on  my  credit-card  bilk. 
I'm  paid  up  now,  but  I'm  afraid  this  has  hurt  my  credit  rating. 
How  can  I  explain  the  situation  to  future  creditors? 


Before  you  explain  anything,  check  to  see  if  your  problems  appear  on  your  credit 

report,  says  Delia  Fernandez,  director  of  public  affairs  for  TRW,  one  of  the 

largest  credit-reporting  agencies.  Obviously,  you  don't  want  to  mention  past 

ifficulties  to  future  creditors  if  they  don't  already  know  they  exist. 

You  can  get  a  copy  of  your  file  from  your  credit  bureau  for  about  $10.  (To  identify 

our  credit  bureau,  ask  your  bank.) 

If  there  is  negative  information  in  your  file,  Fernandez  suggests  you  write  a  cover 
stter  explaining  your  problems  when  you  apply  for  credit.  That  way,  your  case  may 
et  individual  attention  rather  than  simply  being  processed  by  computer.  And  credi- 
ts will  probably  look  kindly  on  the  fact  that  you  eventually  paid  all  your  bills  in  spite 
f  your  unemployment. 

Note,  too,  that  this  kind  of  negative  information  will  stay  in  your  file  a  maximum  of 
3ven  years  and  possibly  less,  depending  on  state  law.     . 


Considering  buying  tax-free  municipal  bonds  to 

save  money  on  taxes?  Before  you  do,  consider  the 

impact  of  the  new  tax  act.  You  may  well  be  in  a 

lower  bracket  this  year  than  last.  If  you  are,  the  tax 

benefits  of  municipal  bonds  may  not  be  quite  as 

important. When  your  taxes  are  lower  so,  obviously, 

are  your  tax  savings. 

To  help  you  make  this  important  decision,  read  the  chart  below, 

,ry  provided  by  Howard  Ross,  chief  financial  planner  of  the  Shulman 

Group,  a  financial  services  organization.  It  shows  the  annual 

iturn  you  would  need  on  a  typical  fully  taxable  corporate  bond  to  give  you  the 

ame  after-tax  return  at  year's  end  as  you  would  get  on  a  tax-free  bond. 


ire 
municipal 

BONDS 


Filing   singly   if  you 
make: 


Or  filing  jointly 
if  your  combined 
earnings  are: 


You  must  make  this 
much  on  a  taxable  bond 
to  equal  the  return  on  a 
7%  tax-free  bond: 


xpectcitions 

One  reason  women  earn  less 
'than  men  is  that  they  expect 
and  thus  accept  lower  salaries,  says  Patri- 
cia Morse,  a  senior  vice-president  of  the 
Olsten  Corporation,  a  temporary-help  ser- 
vice. According  to  the  company's  recent 
survey  of  2,450  college  seniors,  the  major- 
ity of  women  said  they  expect  to  be  earning 
between  $20,000  and  $39,000  in  ten  years' 
time,  while  the  majority  of  men  expect  to 
earn  between  $40,000  and  $75,000.  "I  think 
the  expectation  of  future  earnings  can  be- 
come a  self-fulfilling  prophecy,"  says 
Morse.  "Women  too  readily  accept  less." 

To  determine  what  salary  you  can  ask 
for,  Morse  suggests  you  do  research. 

1.  Find  out  what  others  are  getting  for 
similar  jobs.  Check  salary  surveys  put  out 
by  the  U.S.  Department  of  Labor,  and  read 
local  classified  ads. 

2.  Talk  to  other  people — men  and  wom- 
en— about  their  compensation  and  the  sal- 
ary levels  at  their  companies. 

3.  Know  the  economic  health  of  your  geo- 
graphic area  so  you  can  tell  whether  it's  a 
job  hunter's  market. 

4.  Investigate  the  health  of  the  company.  If 
it's  publicly  held,  send  for  the  annual  report 
to  see  how  well  it's  doing. 

5.  Negotiate.  Just  because  you're  offered  a 
salary  doesn't  mean  you  must  accept  it. 


introducing  Don  Rickles  as  new  Anso  ¥  Worry-Free™Carpet. 

' 'What's  the  matter,  never  met  a        soil  and  wear  resistance.  If  you  think 
:arpet  with  a  sense  of  humor?  Sure,  some   that's  terrific,  wait  'til  you  see  my  5  year 
lockeypuck  just  dumped  chocolate  ice       warranty !  * 

Team  on  me.  But  I'm  not  worried.  Be-  On  top  of  it  all,  I'm  gorgeous.  What 

:ause  I  can  take  almost  anything !  more  could  you  want  in  a  carpet?  And 

I'm  so  stain-resistant,  euen  a  gm  ww  if  I  look  this  good  in  a  magazine, 

ness  like  this  can  clean  right  Iff*     1SOM        imagine  how  great  I'll  look 
i-p.  And  I  haue  incredible  "      UJOPPU-Fnna  on  your  floor ! ' ' 

r  CARPET^  m  m    ^mmm  J 


•SEE  WARRANTY  LABEL  FOR  DETAILS 


m 


BOOKS 


Betty  Fond  s 
brave  mission 


All  her  life,  Betty  Ford  has  been  a  fighter.  While 
in  the  White  House,  she  fought  for  the  Equal 
I  Rights  Amendment  and  openly  waged  her 
{  valiant  battle  against  breast  cancer.   And 
1  after  leaving  Washington,  in  her  toughest 
fight  of  all,  she  beat  an  addiction  to  prescription  drugs 
and  alcohol  she  says  nearly  cost  her  her  life. 
Now  sixty-nine  and  as  gutsy  and  determined  as  ever, 

Rpftv    Fnrrl    is    still    fiohfincr — this    fimp    tn    hpln    nfhpr 


addicts.  In  addition  to  her  work  with  the  Betty  Ford 
Center,  in  Rancho  Mirage,  California,  she  crisscrosses 
the  country  bringing  a  message  of  hope  (and  help)  to 
alcoholics  and  their  families.  And  if  that's  not  enough, 
she  has  recorded  her  most  painful  memories  of  her 
addiction  and  recovery  in  the  current  best-seller  Betty:  A 
Glad  Awakening  (Doubleday). 

"I  want  to  reassure  those  who  are  going  through  the 
difficult  period  of  recovery  that  it  is  worth  it  to  go  on," 
she  says.  "I  am  certain  that  had  I  not  gone  through  the 
recovery  process  myself,  1  would  not  be  alive  today. 

With  all  the  pills  and 

With  her  frank  alcoho1 1  was  takins 

it  is  nothing  short  of  a 
miracle  that  I  was 
able  to  wake  up  each 

she  brings  a      moming 

Two  things  saved 
Betty  Ford's  life — her 
own  courage  and  the 

flODG  to  ^ove  °^  ^er  fe^iy-  ft 

was  Jerry  and  the 
Fords'  four  children 
who,  after  watching 
helplessly  as  Betty 
slipped  deeper  and 
deeper  into  a  fog,  de- 
cided they  had  only 
one  remedy.  With  the  help  of  doctors,  the  family 
gathered  together  to  perform  an  "intervention,"  a  con- 
frontational session  in  which,  one  by  one,  they  told  her 
of  specific  instances  when  her  addiction  had  hurt  them. 
Betty  sat  on  her  couch,  her  husband's  arm  around  her  for 
support,  and  began  to  sob. 

"Each  blow  hurt,"  she  recalls,  "but  I  realize  now  that 
they  had  no  choice.  Alcoholics  are  notorious  for  denying 
they  have  a  problem,  so  you  must  be  totally  honest  in  an 
intervention  to  impress  upon  them  how  much  they  really 
need  help.  Fortunately,  in  my  case,  I  was  able  to  hear 
that  my  family  stall  loved  me,  since  I  realized  that  they 
wouldn't  be  putting  me — or  themselves — through  this 
pain  if  they  didn't.  And  that  was  how  I  was  able  to 
somehow  find  the  strength  to  get  help. ' ' 

Betty  agreed  to  check  into  Long  Beach  Naval  Hospital, 
in  California,  for  treatment.  The  rigid  recovery  program 
(in  which  she  wasn't  allowed  a  single  drink  or  pain 

rplipvpr — pvpn  an  asnirin^  tested  her  snirit.       {continued) 


new  book, 
she  brings  a 
message  of 

leto 
thousands  of 
troubled 
Americans 
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Original  Ranch 


TM 


with  Bacon. 


md  a  Salad  That  Really  Stacks  Up. 

Jl  the  goodness  of  our  Original  Ranch  dressing,  plus 
jal  wood-smoked  baconThat  makes  a  mighty  tasty 
ombination.  So  now  you  can  make  all  kinds  of  good 
lings,  like  this  luscious  Layered  Club  Salad. 
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HIDDEN  VALLEY  CLUB  SALAD 

Serves  4-6 

2-3  cups  shredded  lettuce 

2  cups  prepared  Hidden  Valley  Ranch* 

Original  Ranch  with  Bacon  Salad  Dressing,  divided 

1  large  tomato,  seeded  and  diced 

1  basket  cherry  tomatoes,  halved 

2  cups  seasoned  croutons    4  oz.  cubed  ham 

4  oz.  cubed  jack  cheese 

4  oz.  cubed  turkey 

i  a  3 -quart  clear  glass  layered  salad 
owl,  carefully  layer  lettuce,  1  cup 
.ressing,  diced  tomatoes  (place  cherry 
Dmato  halves  up  against  side  of  bowl), 
routons,  ham,  cheese,  and  turkey. 

Line  ingredients  up  against  side  of 
>owl  to  make  distinct  layers, 
tour  remaining  1  cup  dressing 
)ver  top. 
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but  from  it  all,  she  drew  strength.  As  her  re- 
covery continued,  Betty  became  convinced  that 
|  she  had  to  speak  out  publicly  to  let  other  addicts 

Sand  their  families  know  they  are  not  alone. 
Betty  has  learned  that  her  experience  is  not 
unusual.  Often,  family  members  go  through 
great  torment  as  they  beg  the  addict  to  get 
treatment,  trying  desperately  to  convince  him  he 
|  has  a  problem.  Usually,  the  alcoholic  just  yells  at 

■  his  family  or  shuts  them  out. 
"1  receive  so  much  mail  from  people  who  are 
■  desperate  because  they  have  tried  everything  to 
get  a  loved  one  treatment,  but  nothing  works," 
Betty  says.  "The  most  important  thing  I  can  tell 
nily  members  is  that  they  must  help  themselves  first, 
oups  iike  Al-Anon  have  support  groups  that  will  show 
;m  how  they  can  be  released  from  their  fear  and  guilt 
er  not  being  able  to  do  anything. " 
Only  after  other  members  of  the  family  have  come  to 
ms  with  the  alcoholic's  sickness  should  they  try 
lding  an  intervention,  Betty  says.  Since  the  confronta- 
n  is  painful  for  everyone,  it's  best  to  work  with  a 
Sessional,  as  the  Fords  did.  Most  major  hospitals  (or 
coholics  Anonymous)  can  recommend  a  trained  coun- 
lor  or  doctor.  Those  who  choose  to  perform  the 
ervention  on  their  own  should  gather  as  many  family 
;mbers  as  possible  for  support,  and  meet  with  them 
forehand  to  decide  what  each  person  will  say.  All 
Duld  be  prepared  with  at  least  one  specific  memory 
when  they  were  hurt  by  the  actions  of  the  addict.  Tell 
5  addict  he  is  loved,  but  be  totally  honest  about  the  pain 
has  caused.  You  may 
rt  his  feelings,  but  you 
uld  save  his  life. 
"The  difference  the 
/e  of  a  family  can  make 
astounding,"  Betty 
/s.  "Before  my  recov- 
I,  I  was  only  going 
ough  the  motions  of  liv- 
l,  stringing  days  togeth- 
back  to  back,  but  func- 
ning  in  a  numbness.  I'm 
different  person  now, 
th  a  far  more  positive 
tlook.  My  family's  cour- 
;  changed  my  life." 


Betty  credits  Jerry  Ford's 
support — and  the  strength  of 
her  entire  family — with  helping 
her  get  through  her  most 
difficult  moments. 


THE  CARTERS 

MAganavJfe 


immy  and  Rosalynn  Carter  insist  they  are 
no  different  from  any  other  couple  in 
America.  Sure,  they  lived  in  some  drafty 
old  building  in  Washington  for  four 
years.  But  the  crises  they've  faced  since 
leaving  the  White  House,  which  they  re- 
count in  Everything  to  Gain:  Making  the  Most  of  the 
Rest  of  Your  Life  (Random  House),  are  no  different 
from  the  experiences  of  many  other  people.  In  fact, 
as  they  set  about  writing  their  book,  they  even 
found  time  to  partake  in  an  activity  familiar  to 
every  other  couple  in  America — they  argued. 

"Every  time  I  wrote  something,  Jimmy  didn't  like 
it,"  Rosalynn  says.  "And  every  time  Jimmy  wrote 
something,  I  didn't  like  it.  We'd  go  through  periods 
when  we  wouldn't  talk  to  each  other — we'd  just 
leave  messages  on  our  word  processors."  Adds 
Jimmy,  who  seemed  to  have  more  luck  forging 
peace  between  Israel  and  Egypt  than  in  his  own 
household:  "We  didn't  come  to  blows,  but  there 
were  many  threats  of  violence." 

But  the  Carters'  greatest  difficulty  as  authors 
was  in  recounting  the  painful  period  that  followed 
Jimmy's  loss  in  the  1980  presidential  election, 
when  the  couple  returned  to  Georgia  to  an  empty 
house  and  an  empty  future. 

"It  was  a  deeply  emotional,  very  trying  time," 
Rosalynn  says.  "There  was  a  gnawing  sadness  and 
a  great  uncertainty  about  what  we  were  going  to 
do  with  the  years  to  come." 

What  they  decided  to  do  was  get  to  work  enjoy- 
ing the  rest  of  their  lives.  After  establishing  the 
Carter  Presidential  Center,  a  library  and  research 
facility,  in  Atlanta,  they  became  involved  with  a 
number  of  volunteer  projects  that  have  kept  them 
both  busy  and  fulfilled.  Most  notable  is  the  Habitat 
for  Humanity,  with  which  they  spend  time  every 
year  helping  to  build  homes  for  the  poor. 

The  satisfaction  they  derive  from  their  volunteer 
activities  has  taught  the  Carters  a  lesson  they've 
tried  to  convey  in  Everything  to  Gain — that  any 
crisis  can  be  overcome  and  that  life  doesn't  have  to 
end  at  retirement.  Jimmy  says,  "You  can  stretch 
your  mind  and  heart,  and  make  each  of  your  days 
more  challenging  and  interesting  .  .  .  even  if  you 
don't  live  in  Plains,  Georgia." 


6 


^~ 


+*£****  A*** 


ONE  BITC 

AND  YOU  MAY  WONDER 

WHYYOU'VE  BEEN 

pining  such  a  m  prke 

FOR  LEAN  CUISINE. 
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If  you've  been  buying  Lean 
Cuisine,  you  could  be  losing  a  lot  more 
than  calories.  You  could  be  losing  money. 
,  -v^^  Because  you  could  be  buying 

"^J  ^rS>-   most  of  The  Budget  Gourmet9  Slim  Selects 
C/C--o\   entrees  for  quite  a  bit  less.  Like  our  elegant 
-^    Z/  U-      \    French  Recipe  Chicken  with  Roasted 
cfcStk^^       "^c^X  Potatoes  and  Country  Vegetables.  Or  our 

1  /       %     ^~  >  hearfy Sirloin  of  Beef  in  Herb  Sauce- 0r 

I              i  yY  y\  our  exot'c  Mandarin  Chicken  in  Plum 

\\f~  ^^-(  ^Ji  Sauce  with  Almond  Rice. 

/{                \V   "\  We  offer  8  delicious  entrees,  all   ( 

i(       ®         <£>zk&  )  under  300  calories.  And  unlike  Lean  ^  ' 

zB?  '  Cuisine,  all  with  less  than  1  gram 
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C5-^  wioii  ic,  an  vviu  i  /too  u  lai  i  i  yian /    ,^\         0 

Yv — -^"  )/      of  sodium.  So,  if  you're  watching  -^>*-V 

.i(  €ccWw     your  weight,  why  go  on        CCS**  "^j 

^TTO1  *•  ~ ' « <  «-°  payinq  such  fat  prices?    Wxo    -—< 
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QUELLE  STEEL 

her  toughest  challenge 

It  isn't  unusual  for  Danielle  Steel  to  stay  up  past  two 
A.M.  pounding  away  furiously  at  her  old  manual 
typewriter  while  her  family  sleeps.  The  prolific 
thirty-nine-year-old  author,  who  has  nurtured  eight 
children  and  twice  as  many  best-sellers,  often  works 
far  into  the  night  in  her  California  home.  But  what  was 
unusual  about  working  on  her  latest  novel,  Fine  Things, 
was  what  happened  during  those  late-night  marathons: 
Danielle  Steel  broke  down  and  cried. 

"Working  on  this  book  was  an  intensely  draining 
sxperience,"  she  explains.  Danielle  wrote  Fine  Things 
(the  story  of  a  man  who  must  go  on  living  after  his  wife 
dies  of  cancer)  "to  honor  a  dear  friend  who  had  recently 
died  of  breast  cancer,  and  the  memories  of  her  struggle 
were  sometimes  very  painful.  She  fought  the  cancer  for 
five  years,  and  in  the  end,  it  was  devastating  to  watch. ' ' 

In  writing  Fine  Things,  Danielle  had  to  summon  all 
tier  courage  to  confront  her  own  fear  of  death.  "My 
friend  was  a  woman  who  was  not  much  older  than  I  am, 
who  also  had  a  large  family,"  she  says.  "Seeing 
someone  so  much  like  me  with  a  fatal  illness  was 
terrifying.  I  love  everything  about  my  life,  and  it  scares 

mp  tn  think  ahnnt  if  all  rr*mino  tn  an  pnH  " 


THE  DIAMONDS 

their  pbnbr 
a  healthier  tile 

Harvey  and  Marilyn  Diamond's  1985  diet 
book.  Fit  for  Life,  may  have  been  lam- 
basted by  health  experts,  but  that  didn't 
stop  three  million  Americans  from  run- 
ning out  to  buy  it,  making  it  the  biggest- 
selling  health  and  diet  publication  ever. 

Now  the  California-based  nutritionists 
have  come  out  with  a  sequel  that's  fust 
as  controversial.  Living  Health  (Warner 
Books)  offers  a  comprehensive  plan  to 
change  your  lifestyle  and,  they  say, 
keep  you  healthy  for  the  rest  of  your  life. 

"The  good  news  is  that  when  treated 
properly,  the  body  will  keep  itself 
healthy  and  free  of  disease,"  Marilyn 
says.  "Cancer  and  heart  disease— in  fact, 
all  disease— is  within  our  control." 

Living  Health  is  part  pep  talk  and  part 
holistic  dogma.  Mostly,  the  Diamonds  of- 
fer simple— some  might  say  simplistic- 
remedies  (they  suggest  taking  a  warm 
bath  before  bedtime  to  help  relax,  for 
instance).  It's  the  kind  of  wisdom  your 
own  mother  might  impart  . . .  but  would 
she  sell  three  million  copies? 


Although  she's  very  successful  (her  books  have  sold 
seventy  million  copies),  Danielle's  life  might  seem  less 
than  ideal.  She  spends  ten  hours  a  day  writing  and  the 
rest  of  her  time  up  to  her  eyebrows  in  children.  But  she 
claims  she  wouldn't  have  it  any  other  way.  "I  grew  up  as 
an  only  child,  and  it  was  very  lonely,"  she  continues.  "I 
love  the  confusion  and  the  chaos  of  having  so  many 
children  around,  as  well  as  the  closeness  and  the  love." 

Now  that  her  two  eldest  children  have  gone  off  to 
college,  and  Danielle  has  already  completed  her  next 
three  books,  are  she  and  her  husband,  shipping  magnate 
John  Traina,  considering  having  another  baby?  "Let's 
say  we  have  no  plans  to  have  more  children.  But  then 
again,"  she  adds  with  a  giggle,  "you  just  can't  trust  us." 

Thir  rnlumn  u;/7r  rpnnrted  nn/i  written  hv  Krir  Rhprmnn 


"After  spending  years 

in  the  sun  unprotected, 

I  got  skin  cancer." 


"I  never  thought  it  would  happen 
)  me.  But  it  did.  That's  why  I've  started 
rotecting  myself  and  my  family  from 
ie  sun  with  Shade®  Sunscreens." 

Jhade  introduces  the  best 
unscreen  formulas  ever. 

They're  the  best  because  they're 
ie  only  ones  with  non-stinging,  3-way 
rotection  formulas  in  SPF  4  through 
5.  These  exclusive  hypoallergenic 
)rmulas  help  protect  your  skin  from 
II  kinds  of  sun-related  damage. 


I  Protection 


prevent  sun-induced  skin  cancer. 

3  Protection 
that's  waterproof. 

You  and  your  family  can  enjoy  all 
the  diving  and  dunking  you  want. 
Because  Shade  maintains  its  level  of 
waterproof  protection  even  after  eighty 
minutes.  So  you  don't  have  to  worry 
about  it  coming  off. 

Shade  introduces 
non-stinging  protection. 

Unlike  other  sunscreens,  Shade 


has  hypoallergenic  formulas  with  two 
special  sunscreening  ingredients  that 
treat  your  skin  gently.  So  you  get  the 
protection  you  want  on  sensitive  skin 
that  needs  it  most.  Without  stinging. 

Introducing  the  highest 
degree  of  Shade 
protection  ever. 

Now  there's  Super  Shade®  25.  Its 
unique  formula  is  perfect  for  anyone 
who's  extremely  concerned  about  the 
sun  and  wants  the  maximum  level  of 
Shade  three-way  protection. 


against  sunburn. 

Even  if  you  burn  occasionally,  you 
eed  protection.  Shade  Sunscreens 
ave  been  formulated  to  screen  out 
Itraviolet  B  rays  that  cause  sunburn. 

}  Protection  against 

.  long-term  skin  damage. 

Sun  can  also  damage  your  skin 
/ith  ultraviolet  A  rays,  one  of  the  major 
auses  of  premature  aging  and  wrin- 
ling.  Shade  filters  out  these  rays,  too. 
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The  sweet  sounds  of  summe. 
An  open  fridge  door. 
Chilled  SNICKERS 
When  you're  hungry. 
Summer  satisfaction. 
SNICKERS  style. 


How  to  cool  off  summer  hunger  with  SNICKERS®: 
Take  a  SNICKERS0  Bar.  Put  it  in  the  fridge  or  freezer  for  several 
urs.  Then,  when  summer  hunger  hits,  cool  down  with  those  fresh 
isted  peanuts,  peanut  butter  nougat,  caramel,  and  milk  chocolate, 
satisfying  solution  to  a  heated  problem.  Chilled  SNICKERS? 

tacked  with  peanuts, SNICKERS  really  satisfies!4 
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Ladies'  Home  Journal     June  1987 

y  any  standard,  today's  kids  are  not  doing  very  well. 
Maybe  it's  time  we  stopped  complaining  about 
their  poor  performance — and  gave  ourselves  some 
honest  grades  instead.       By  Sondra  Forsyth  Enos 
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cores  on  the  Scho- 
lastic   Aptitude 
Tests  (SATs)  con- 
sistently declined 
from     1 963     to 
1981.  And  despite 
a  slight  upturn  in 
recent  years,  the 
average    score    today    is 
seventy-four  points  lower 
than  twenty  years  ago. 

■  In  a  nationwide  survey 
by  a  department  of  the 

Educational  Testing 
Service,  in  Princeton, 
New  Jersey,  only  40  per- 
cent of  eleventh  graders 
could     understand     high 
school  level  material.  Few- 
er than   one   quarter  of 
those  same  high  school  ju- 
niors    can     write     well 
enough  to  succeed  in  or 
out  of  school. 
■  An  estimated  750,000 
teenagers     run     away 
from   home   each   year. 
Thousands      more      are 
"thrown  away,"  kicked  out 
by  parents  who  can  no 
longer    cope    with    their 
antisocial  behavior. 

■  Twenty-seven  percent 
of  all  high  school  seniors 
say  that  they  have  used 
illicit  drugs.  This  figure, 
says  the  National  Federa- 
tion of  Parents  for  Drug- 
Free  Youth,  is  considered 
epidemic. 

■  Teenage  pregnancy  is 
now  so  common  that  if  the 
trend  continues,  40  per- 


cent of  today's  fourteen- 
year-old  girls  will  conceive 
before  they  reach  their 
twentieth  birthdays. 

■  The  rate  of  violent  crime 
among  juveniles  is  double 
what  it  was  twenty  years 
ago,  according  to  FBI  files. 

■  Suicides  among  young 
people  have  increased  an 
astonishing  300  percent  in 
the  last  two  decades,  re- 
ports the  National  Center 
for  Health  Statistics.  Every 
ninety  minutes,  an  Ameri- 
can teenager  kills  himself. 

Something  is  clearly 
wrong  with  the  way  we 
are  bringing  up  our  chil- 
dren. By  any  measure  of 
social  and  academic 
achievement,  we  appear 
to  be  turning  out  unprece- 
dented numbers  of  trou- 
bled youngsters,  a  floun- 
dering, disorderly  genera- 
tion that  may  be  ill 
equipped  to  take  charge  as 
adults  when  the  time 
comes — let  alone  to  live 
satisfying  and  productive 
lives.  As  social  critic  Neil 
Postman  wrote,  "Children 
are  the  living  messages  we 
send  to  a  time  we  will  not 
see."  And  the  collective 
message  that's  forming 
right  now  is  far  from  a 
positive  one. 

True,  there  are  vast  num- 
bers of  kids  who  are  com- 
petent and  wholesome. 
(continued  on  page  131) 


mfilWM 


Marina  loves  jazz,  obscure 
foreign  films,  and  greal 
meals  at  great  restaurants. 
If  you  share  her  high-style 
tastes,  this  is  your  look. 
Works  best  if  you  have  good 
bone  structure,  fine  fea- 
tures, medium  coloring.  The 
ingredients: 

RMCkC  are  emphasizec 
r]^3  and  enlarged  witr 
shades  of  brown  shadow- 
blend  matte  tones  on  lids, 
use  shimmer  on  browbone. 
take  on  a  tailorec 
look.  Line  with  red  01 
coral  and  fill  in  with  matte 
lipstick  in  the  same  shade. 
Pencil  a  bow  on  upper  lif 
and  lift  corners  slightly. 


/e  found  four  women  ^  with  very 

ifferent  tastes  ana  gave  each  one 
makeover  to  suit  her  special  style.  Now 
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always  has  a  well- 
cared-for  look.  Con- 
tour cheekbones  and  jaw 
with  tawny  blush,  powdei 
T-zone  for  no-shine  chic. 
#«M\ff|  vibrant  shadow: 
IU  (bluesandgreens), 
dark  lipliners  that  stand  oul 
from  lipstick.  All  makeup 
this  page,  Maybelline. 

All  makeup  details,  page  128.  Hair  b) 
Max  Pinnell  for  Bumble  &  Bumble, 
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If  you're  like  Jane,  quintets 
by  Mozart,  paintings  by  Re- 
noir and  lacy  camisoles  are  a 
few  of  your  favorite  things. 
Pale  coloring  and  shoulder- 
length  curls  form  the  ideal 
backdrop  for  this  dreamy 
look.  Here's  what  to  do: 

are  haloed  in  gen- 
tle, faded  shades. 
Try  dusty  apricot,  antique 
rose,  mauve  or  terra-cotta. 
Choose  one  and  smooth  on 
lids  and  under  lower  lashes, 
should  be  just  stained 
with  color.  Use  a  rosy 
brown  pencil  to  line  and  fill 
in  for  a  matte  look,  or  a 
sheer  lipstick  that  lets  lip 
"xture  shine  through. 

looks  like  porcelain 
with  a  nearly  white 
foundation  and  powder.  An 
underbase  or  foundation 
with  a  hint  of  shimmer  gives 
skin  luminosity.  Dust  gold- 
flecked  powder  on  cheek- 
bones and  decolletage. 

lined  eves  an 
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eslie's  favorite  activities  in- 
clude vigorous  games  of  ten- 
nis and  long  walks  along  the 
beach.  Her  favorite  clothes? 
Anything  linen  or  denim,  plus 
sweat  suits  with  style.  If  you 
agree,  go  for  her  healthy, 
minimal-makeup  look: 

are  subtly  rimmed 
and  extended  with 
kohl  pencil,  followed  by  sev- 
eral coats  of  mascara.  Pearl- 
ized  shadows  in  khaki,  pink, 
gray  or  peach  soften  the  line 
and  add  extra  sparkle. 

-  are   gently   colored 
with  frosty  shades 
e  icy  pink,  golden  beige. 
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d#IM  s'ows  wnen  freate^ 
I  with  a  sheer,  tinted 

moisturizer,  creamy  blusher 
in  warm  apricot  topped  with 
sunny-bronze  powder. 

a  too-pale,  pow- 
dery matte  look, 
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You're  like  Laura  if  you  prefer 
slow  dancing,  heady  floral 
fragrances,  bustiers  and 
steamy  off-the-shoulder 
dresses.  Her  look  of  high- 
voltage  glamour  works  well 
with  high-contrast  coloring 
(pale  skin,  dark  hair),  full 
lips,  large  eyes,  thick,  lay- 
ered hair.  How  to  get  it: 

"  smolder  with  full- 
strength     color — 
pure  violet  on  lids,  accented 
with  charcoal  liner.  Amplify 
brows  with  careful  penciling, 
for  this  look  must  be 
dramatic.  Try  knock- 
em-dead  red  or  fuchsia. 

should  be  a  matte, 
translucent-pow- 
dered background  for  atten- 
tion-getting eyes  and  lips. 
fm>!J  blush.  Never  skip 
UwwIU  powder — matte 
skin  is  essential  for  this  look. 
Make  sure  to  balance  color 
intensity  of  eyes  and  lips. 
All  makeup  this  page,  Coty. 

Opposite  page:  lop,  Louis  Dell'Olio  for 
Anne  Klein;   earrings.   Yamada.   This 


just  a  bowl  of 


.  plus  a  perfect  summer's  day— what  could  possibly  be 
sweeter?  How  about  all  of  our  lusciously 
tempting  chock-full-w-cherries  confections! 

Y 

By  Mary  D\ Higgins 


/ 


berries  are  at  their 
ipest,  juiciest  best 
ight  now,  and  we've 
iiscovered  heavenly 
vays  to  enjoy  them, 
ncluding  rich 
iherry  Vanilla  Ice 
Iream  (left)  and  tangy 
herry  Goat  Cheese 
rart  (right)  plus  Cherry 
Cobbler  and  Black  Forest 
Cake.  Need  we  say  more? 


terines  for  dierrv  treats 
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In  celebration  of  summer's  joyous  arrival, 
here's  our  tribute  to  the  color  yellow 
(in  every  shade  under  the  sun!). 
Well  show  you  how  to  spread  its  radiance 
and  warmth  throughout  your  home. 
By  Marilyn  Diane  Glass 
Decorating  and  Design  Editor 


YELLOW  IS  GOLDEN 
in  this  simple  but 
elegant  living 
room— everywhere 
from  the  luminous 
wallpaper  to  the 
gilded  molding  on 
the  fireplace.  Even 
the  white  linen  sofa 
gets  the  Midas  touch, 
with  a  fanciful  gold 
rope  swag.  Although 
yellow  shines  when 
coupled  with  almost 
any  color,  the  rich 
Wedgwood  blue  of 
the  throw  pillows  and 
Regency  sofa  (far  left) 
complements  this 
room  perfectly. 
Opulent  extras:  a 
bamboo  screen 
upholstered  in  gold 
silk  and  a  bounty  of 
brilliant  daffodils. 

Room  designed  by 
Peter  F.  Carlson,  Inc. 

Draperies,  Nancy  Koltes 
Assoc./NKA;  wallpaper, 
Clarence  House;  slipcover 
fabric,  Stroheim  & 
Roman,  Inc.;  screen 
fabric,  Osborne  &  Little; 
carpet,  Ooris  Leslie  Blau; 
flowers,  Michael  Fenner. 
Details,  page  128. 
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YELLOW  IS  SUNNY 
in  this  cozy  country 
bedroom  and  is  the 
most  cheerful  color 
to  wake  up  to  every 
morning.  We.gave 
the  walls  a  dose  of 
lemon  and  white 
stripes,  sponge- 
painted  yellow 
diamonds  on  the 
wood  floor  and  filled 
the  room  with  warm 
pine  and  wicker. 
Sunny  accessories 
include  an  oversize 
yellow  painting  and 
a  gilded  sunburst 
mirror.  The  black 
lampshades  and 
headboard  keep  the 
radiance  from 
becoming  too  much 
of  a  good  thing. 

Room  designed  by 
Gary  Crain 
Associates,  Inc. 

Photographed  at  the 
Celanese  House;  bed  linens 
and  window  treatment  by 
Wamsutta  of  Celanese 
Fortrel/cotton;  chest, 
Habersham  Plantation; 
wicker  chairs,  Venture 
Fum.i  headboard, 
Thomasville  Furn.  Ind.; 
desk,  Evergreen  Antiques; 
blinds,  Kirsch;  rug,  mirror, 
needlepoint  picture  and 
yellow.quilt,  Thomas  K. 
Woodard;  lamp  on  chest, 
wood  box  on  desk,  Eagle 
Antiques;  pillows,  table 
skirt,  pottery,  Pierre  Deux; 
black  pillow  and  quilt, 
mohair  throw  and  hatboxes, 
Sweet  Nellie;  yellow 


YELLOW  IS  GLOWING, 
and  this  is  one  room 
that  will  provide 
sunshine  on  even  the 
cloudiest  of  days.  The 
Victorian  wallpaper, 
flowered  table  skirt 
and  cushioned 
window  seat  make 
this  sun-room  both 
elegant  and  inviting. 
A  unique  color 
scheme  of  mustard, 
pale  turquoise  and 
chartreuse  in  a 
variety  of  patterns  is 
set  oft  by  a  classic 
black  and  white  tile 
floor.  Notice  the 
appealing  touches: 
colorful  American 
Majolica  above  lace- 
hung  windows  and 
an  enchanting  wicker 
tea  cart. 

Room  designed  by 
Charles  Riley 

Flowers,  Preston  Bailey  of 
NY;  fabrics  and  wallpaper, 
Colfax  &  Fowler,  available 
exclusively  through 
Clarence  House;  lace 
panels,  Roger  Arlington, 
Inc.;  chairs,  Artistic  Frame; 
antique  sideboard, 
Kentshire  Galleries  Ltd.; 
tea  cart,  Garvin  Mecking 
Antiques;  napkins,  Ad  Hoc; 
yellow  glassware,  Bergdorf 
Goodman;  yellow  pitcher, 
Pierre  Deux;  carafe, 
coffeepots  and 
bottleholder,  Maison  Jean- 
Francois;  all  other  table 
accessories,  Barneys  New 
York;  gardening 

arrpccnripc    7nna 


super  summer 


Everyone's  favorite  warm-weather  meal  has  just 
gotten  even  better— we've  turned  ordinary  sand- 


be  able  to  resist 
len-faced  delight 
roast  beef, 
i  yellow  peppers  and 
onions  drizzled  with 
re  oil,  garlic  and 
dressing.  Yum! 


A  great-tasting  good-for-you 
double-decker  full  of 
summer-fresh  carrots,  red 
cabbage,  tomatoes,  raisins, 
walnuts  and  watercress  all 
tossed  in  a  zesty  curry- 
yogurt  dressing.  Recipes  for 
these  super  sandwiches  and 
more  begin  on  page  124. 
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Are  there  parts  of  your 

body  you  just  can't  bare? 

Disguise  your  thighs 

(ana  more!)  with  style 

GhGSS  S&FISG  Cool  comfort  plus 
sophistication  is  the  key  to  warm-weather 
work  wear.  A  clever  choice,  top:  this  gener- 
ously cut  silk  shirtdress  that  flows  over  and 
flatters  bountiful  curves — never  clings. 

SWim  SaVVy  No  need  to  stay 
in  the  shade  when  you  wear  a  suit  this  kind  to 
full  figures!  Made  of  softest,  stretchiest  cot- 
ton jersey,  it  gently  glides  past  hips  without 
binding.  The  witty  wrap  design  crisscrosses 
in  front  to  conr.enl  tummv  bulne.  Wide-set 


Slightly  flared 
wide  cut  is 
an  instant  trimmer 
for  heavy  legs 


\ 


n 


n 
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'How  do  / 
hide  a 
foo-roun 
middle?' 


. 
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constructed  jacket  over  a  narrow, 
barely-above-the-knee  skirt.  And 
this  duo  happens  to  be  perfect  foi 
concealing  figure  flaws:  Black  silt 
tunic  loosely  belted  over  black 
patterned  skirt  is  a  slimming  com 
bo — light-colored,  shoulder-pad- 
ded jacket  focuses  attention  on  top. 


We  found  the 
'   sttwo-piecer 

.jund — a  drap 
halter  top  gives 
needed  bust  sup 

ithout  looking 

instructed 
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shorts  smarts 

For  a  look  that's  both  si 
casual,  try  a  softly  cut,  rt 
camp  shirt  coupled  with  tailort 
walking  shorts  in  a  sturdy  fabric  (to 
withstand  clinging  and  creasing). 
Look  for  shorts  with  nnnstriintp.rl 


f 


Sarong-wrapped 
bottom  discreetly 
blurs  hips 
and  thighs 


Love  how  black 
slims  you? 
Forties-style 
lalter 

rtwo- 
looks 

arp  thp  ranpl 


how  me  how 
odraw 

ttention  away 
•ommy 
ottom  half' ' 


It's  the  season 
for  light,  fresh 
colors,  and  this 
very  feminine 
sherbet-pink  suit 
is  one  of 
our  favorites 


eisurehgk 

3st  bet:  knee-skimming,  full-cut 

ports  with  angled  pockets  (opti- 

illy  slims  hips).  Check  out  fit 

ifnrn     wnii     hnw      Hn     r> 
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So  what  Vour  shape  isn't  model- 
perfect?  Here's  a  suit  you  can  feel 
confident  in:  Widely  spaced  straps 
plus  shirring  at  the  center  create 
cleavage,  add  width  on  top  to  bal- 
ance hips;  high-cut  French-style  leg 
shrewdly  narrows  thighs,  makes 
you  look  talleraujl  very  leggy,  too. 


\ 


Soft  silk  jacket  is 
long  enough  to 
skim  past  derriere 


•   The  trick  of 
monochromatic 
dressing:  The 
eve  doesn't 


-veryones 
worite  time  of  year  is  finally 
lere,  and  whether  your  sum- 
ler  schedule  includes  plans 
3  honor  the  graduate,  toast 
fie  bride  or  simply  enjoy  an 
ivening  with  friends,  our 
learty  country-style  spread 
ind  irresistible  desserts  will 
nake  any  parly  truly  mem- 
irable.  And  this  meal  is  so 
imple  to  prepare,  you  can 


A  beautiful  and  bountiful  buffet  for  a  perfect  party  (serves  sixteen  to 
eighteen).  Opposite  page,  clockwise  from  bottom:  Marinated  Vegetable 
Platter,  Nectarine  Chutney,  Glazed  Ham,  Mustard  Seed  Biscuits,  Country 
Captain,  rice  and  peas,  this  page,  clockwise  from  top  left:  two  crundiy 
appetizers— Spicy  Honey-Roasted  Peanuts  and  Cheese  Wafers;  and  heavenly 
desserts— Fruited  Lemon  Squares,  Chocolate  Pecan  Diamonds  and  fresh 
strawberries  served  with  sweetened  whipped  cream. 


or  those  very 
lecial  occasions  that  call  for 
more  intimate  gathering 
id  a  more  sophisticated 
leal,  set  the  table  with  your 
3St  china  and  crystal,  add  a 
g  bouquet  of  fresh  flowers, 
Dur  the  red  wine  and  treat 
)ur  guests  to  this  four-star 
ire.  Now  turn  the  page  for 
ust-know  expert  entertain- 
ig  tips  and  etiquette  how- 
is,  then  go  to  page  116  for 
lur  easy  and  elegant  recipes. 


./  "; 
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■■  For  a  meal  that's  guaran- 
teed to  rival  the  best  restaurant 
in  town,  just  serve  up  this  sump- 
tuous sit-down  dinner  for  eight. 
Opposite  page,  clockwise  from 
far  right:  toasted  French  bread 
croutes;  Fruit,  Radicchio  and 
Arugula  Salad  drizzled  with  a 
walnut  oil  and  raspberry  vinai- 
grette. On  dinner  plate:  individ- 
ual Beef  Wellingtons  with  Bear- 
naise  Sauce,  red  potatoes  and 
sugar  snap  peas.  This  page, 
clockwise  from  top:  Salmon 
Swirls  in  Endive;  Shrimp  with 
Cucumber  Timbales  and  Basil 
Dressing,  garnished  with  a  toma- 
to rose;  champagne  chilling  in  a 
fresh-flower  ice  bucket;  and  the 
sinfully  delicious  finale— White 
Chocolate  Mousse  Cake. 
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PERFECT  PARTY  TIPS 

We  asked  top  New  York  City 
caterer  Robert  Day  Dean  for 
creative  ideas:  We  guarantee 
they'll  make  any  parly— be  it 
a  formal  dinner  for  eight  or 
a  casual  buffet  for  eigh- 
teen—thatmuch  more  special. 


■I  Flower  ice  bucket:  Fill  two  thirds  of  a 
netal  bowl  or  ice  bucket  with  water.  Place  in 
/ater  a  plastic  container  about  5  inches  in 
liameter  and  at  least  7  inches  high.  Weight 
ontainer  with  enough  dried  beans  to  sub- 
lerge  it  about  6  inches.  Center  plastic 
ontainer;  tape  rims  to  secure  in  position.  Cut 
!  dozen  flowers  close  to  the  bud;  place  in  the 
/ater.  Freeze.  Remove  tape  and  beans;  place 
lot  towel  in  plastic  container  1  minute, 
temove  container.  Briefly  immerse  bowl  in 
i  pan  of  hot  water;  unmold. 


■I  The  tomato  rose  is  a  beautiful  garnish. 
To  make  it:  With  a  small,  sharp  knife,  remove 
core  from  a  ripe  tomato.  Beginning  at  core 
end,  cut  a  continuous  Vz  -inch-wide  strip  of 
peel  around  tomato.  On  flat  surface  rewind 
peel  to  form  a  spiral  as  shown. 


■i  For  a  unique  floral  arrangement,  why 
not  add  fresh  herbs  to  your  bouquet?  We  used 
dill  in  the  centerpiece  below— its  lacy  texture 
resembles  baby's  breath,  its  fragrance  makes 
the  bouquet  all  the  more  interesting. 


Some  smart  tips  for 
serving  appetizers-.  If  you're 
not  handy  with  a  pastry  bag 
(used  to  fill  endive  in  our 
elegant  menu)  appetizers  can 
look  just  as  attractive  ar- 
ranged in  a  basket  around 
a  bowl  of  dip.  For  a  summery 
touch,  arrange  crudites  in 
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THE  RIGHT  THING 

Proper  etiquette  is  essential 
for  a  successful  party  wheth- 
er you're  a  hostess  or  a 
guest.  Here,  etiquette  expert 
Elizabeth  Post  answers  your 
most-often-asked  questions 
about  perfect  party  manners. 


Must  my  china 
and  silver  al- 
ways match  for 
a  dinner  party? 

It's  not  necessary  that  all  silver  match, 
although  spoons,  knives  and  forks 
at  each  place  setting  should  match. 
Dessert  silver,  when  brought  in  with  the 
dessert  plates,  need  not  match  the  dinner 
silver.  China  may  be  mixed,  but  all  the 
plates  for  a  particular  course  should  match. 


Are  dishes  served  from 
the  left  side  and  re- 
moved from  the  right 
side,  or  vice  versa? 

Dishes  are  always  presented  to  the  left 

of  the  person  being  served  and  prefer- 

.  ably  are  removed  from  the  right.  (An 

easy  way  to  remember  this  is  it,  which 

stands  for  "remove  right.") 
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How  much  time  should  I 
allot  for  cocktails  and 
hors  d'oeuvres  before 
serving  dinner? 

Dinner  should  always  be  planned  for 


JELL-O    PAGES  •  THE  JELL-O    PAGES  •  THE  JELL-O    PAGES  • 
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iiendly  persuasion 
1 3  easy  steps. 


Let's  face  it.  I  was  a  wee  bit 
rvous  about  getting  a  perm  so 
ied  to  talk  Doris  into  going  with 
».  I  begged,  I  pleaded,  I  tried 
erything.  Then  I  served  her 
r  JELL-O®  Pretty-As-A-Picture 
dding  Pie  and  she  suddenly 
ireed  to  join  me.  'After  all,  what 
*  friends  for?'  she  said.  She's 
eh  a  good  sport." 


JELL-O®  PRETTY-AS-A-PICTURE  PUDDING  PIE 


Flavor  Instant  Pudding 

and  Pie  Filling 
1  tbs.  grated  orange  rind 
1<k  c.  thawed  COOL  WHIP9 

Whipped  Topping 
Melted  Apple  Jelly 
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1  small  banana,  sliced 
1  pt.  strawberries,  sliced 
1  baked  9-Inch  pie  shell, 
cooled 
1  c.  cold  milk 
1  pkg.  (4-serving  size)  JELL-O* 
Banana  Cream  or  Vanilla 

1.  Arrange  sliced  banana  and  half  of 
the  sliced  strawberries  in  bottom  of 
pie  shell.  2.  Pour  cold  milk  into 
medium  bowl;  add  pie  filling  mix 
and  beat  with  wire  whisk  until  well 
blended,  1  minute.  Fold  in  rind 
and  whipped  topping; 
spoon  into  pie  shell  over 
fruit.  Chill  3  hours. 
3.  Garnish  with  remaining 
strawberries  and  banana 
slices,  if  desired.  Brush  fruit 
with  melted  jelly 


III 
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The  quickest  way  to  find  a  smile. 
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PERFECT  PARTY  TIPS 

Lemonade  is  an  ideal  beverage  for 
informal  parties,  indoors  or  out.  Here's  our 
favorite  recipe:  In  medium  saucepan  combine 
2  cups  sugar  with  2  cups  water.  Bring  to  a 
boil,  stirring;  boil  2  minutes.  Makes  2  cups 
sugar  syrup.  Cool.  To  serve,  combine  sugar 
syrup  with  2  cups  lemon  juice.  Add  ice  cubes 
and  4  cups  seltzer  or  water.  Makes  eight  1-cup 
servings,  195  calories  each. 


Stocking  the  bar:  For  a  party  for  20 
that  will  last  4  hours  you'll  need  Vi  gallon 
vodka;  1  bottle  gin,  bourbon,  rum,  rye,  scotch 
and  dry  vermouth;  2  quarts  orange  juice;  1 
quart  each  grapefruit  and  cranberry  juice;  3 
bottles  each  tonic  water,  club  soda  and  cola;  2 
bottles  lemon-lime  soda;  1  bottle  ginger  ale; 
fruit  slices,-  and  1  pound  of  ice  per  person. 

Hi  Dress  up  the  butter  for  a  party— line  a 
clear  juice  glass  with  edible  flowers  (we  used 
pansies),  fill  with  softened  butter  and  refriger- 
ate until  ready  to  use.  Other  edible  flowers: 
nasturtiums,  roses,  violets,  geraniums. 


Select  salad  recipes  that  can  be  made 
or  marinated  24  hours  in  advance,  such  as  our 
Marinated  Vegetable  Platter.  To  save  time, 
precarve  meat,  but  reassemble  it  before 
serving  to  avoid  drying  out. 


Look  around  the  house  for  unusual 
items  to  use  as  decorations  and  as  serving 
pieces.  Why  not  use  an  old  Easter  basket  and 
fill  it  to  the  rim  with  fresh  berries? 


■I  Be  creative  with  dips 
—there  are  lots  of  variations 
that  will  add  a  special  touch 
to  your  meal.  For  example, 
instead  of  serving  ordinary 
whipped  cream  with  straw- 
berries, use  yogurt  spiked 
with  orange-flavored  liqueur. 


THE  RIGHT  THING 

Where  do  the  host  and 
hostess  sit  at  a  dinner 
party  for  six,  eight,  ten 
or  twelve  guests? 

At  a  party  with  six  or  ten  guests,  the 
seating  works  out  evenly— the  hostess 
should  sit  at  one  end  of  the  table 
(usually  nearest  to  the  kitchen)  with  the  host 
sitting  opposite  her  and  the  men  and 
women  alternating  on  either  side.  With 
eight  or  twelve  guests,  you  may  want  to 
avoid  having  two  men  and  two  women 
seated  together.  The  hostess  should  move 
one  place  to  the  left  so  the  man  on  her  right 
sits  opposite  the  host  at  the  end  of  the  table. 


Must  I  give  a 
reason  when 
I  refuse  an 
_  invitation? 

You  don't  have  to.  If  you  are  declining 
simply  because  you  don't  want  to  go 
.or  because  you  dislike  the  host- or 
hostess,  it's  best  not  to  give  a  reason  so 
you'll  be  free  to  make  other  plans.  If  you 
make  up  an  excuse,  you  may  not  then  accept 
another  invitation  without  risking  hurting 
the  feelings  of  those  who  invited  you  first. 


Should  I  mention  my 
diet  to  the  hostess 
when  accepting  her 
invitation? 


If  you  are  the  only  guest  invited,  you 
should  tell  the  hostess  that  you're  diet- 
ing, since  she  will  be  preparing  a 
meal  just  for  you.  If  the  invitation  is  to  a 
dinner  party  for  several  guests,  don't  say 
anything  when  you  accept  the  invitation, 
because  the  hostess  will  feel  obligated  to 
change  the  menu  or  prepare  something 


IG 

host  and 

o  dinner 

eight,  ten 
! 
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Wesson^  Vegetable  Oil,  Corn  Oil  and  Sunflower  Oil. 

Three  all-natural  ways  to  get  great  tasting 
fried  foods  every  time.  So  no  matter  how  you  fry. . . 

ith  every  bite  you  know  you're  frying  right. 


OIL       SUNFLOWER  OIL 


100%  PURE  •  ALL  NATURAL  •  NO  ADDITIVES 
NO  CHOLESTEROL*  NO  SALT 


LIGHT  &  NATURAL 

•TASTES  LIGHT       •  NO  ADDITIVES 
•  NO  CHOLESTEROL  •  NOT  HYDROGENATED 


100%  PURE  •  ALL  NATURAL  •  NO  ADDITIVES 
NO  CHOLESTEROL -NO  SALT 


ENTERTAINING 

continued 
EASY  MENU  FOR  16  TO  18 
Spicy  Honey-Roasted  Peanuts 

Cheese  Wafers 

Marinated  Vegetable  Platter 

Glazed  Ham 

Country  Captain 

Rice  and  Peas 

Mustard  Seed  Biscuits 

Nectarine  Chutney 

Lemonade  and  Beer 

Fruited  Lemon  Squares 

Chocolate  Pecan  Diamonds 

Strawberries  with  Sweetened 

Whipped  Cream 


SCHEDULE 


SHOPPING  LIST 

5  to  5V2  pounds 

1  pint  heavy  or 

fully  cooked, 

whipping  cream 

smoked 

lVfe  pounds  butter  or 

bone-in  ham 

margarine 

y*  pound  sliced 

1  pound  unsalted 

bacon 

butter 

6  chicken  breasts, 

P/2  dozen  eggs 

split 

1  pint  orange 

12  chicken  thighs 

juice 

1  can  (35  oz.) 

3  pints  strawberries 

Italian  plum 

Fruit  for 

tomatoes 

lemon  squares 

1  can  (13%  or  UV2 

6  nectarines 

02.)  chicken 

3  tart  apples 

broth 

4  lemons 

1  box  raisins 

6  pounds  thin 

1  pound  raw, 

asparagus 

skinned  peanuts 

2  bunches  beets 

3  ounces  walnuts 

2  pints  pearl 

4  ounces  slivered 

onions 

almonds 

1  pound 

12  ounces  pecans 

mushrooms 

1  package  (2  lbs.) 

4  large  tomatoes 

cake  flour 

4  large  red 

Ground  coriander 

peppers 

Juniper  berries 

3  large  green 

1  package  (10  oz.) 

peppers 

frozen  peas 

8  medium  onions 

3  cans  (12  oz.  each) 

1  bulb  garlic 

frozen  lemonade 

2  large  shallots 

concentrate 

1  jalapeho 

8  ounces  shredded 

pepper 

Cheddar  cheese 

Fresh  ginger 

1  quart 

1  bunch  dill 

buttermilk 

1  bunch  cilantro 

or  parsley 

STAPLES  TO  HAVE  ON  HAN 

Shortening 

Olive  oil 

Salad  oil 

White  wine  vinegai 

Cider  vinegar 

Worcestershire 

sauce 
Honey 

Active  dry  yeast 
All-purpose  flour 
Granulated  sugar 
Brown  sugar 
Confectioners' 

sugar 

r>_i_: 1 


Vanilla  extract 
Ground  ginger 
Ground  cloves 
Whole  cloves 
Dry  mustard 
Curry  powder 
Cumin 
Cinnamon 
Thyme 
Turmeric 
Mustard  seed 
Celery  seed 
Whole  allspice 
Ground  red  pepper 


Up  to  1  month  ahead: 

1.  Invite  guests. 

2.  Buy  nonperishable  ingredients,  li- 
quor and  ingredients  for  cheese  wafers 
and  pecan  diamonds. 

3.  Make  and  freeze  cheese  wafers  and 
pecan  diamonds. 

Up  to  2  weeks  ahead: 

1.  Buy  ingredients  for  Country  Cap- 
tain, biscuits  and  lemon  squares  (ex- 
cept fruit). 

2.  Make  and  freeze  Country  Captain. 

3.  Make  and  freeze  biscuits. 

4.  Make  cake  and  syrup  for  lemon 
squares.  Freeze  cake;  refrigerate  syrup. 
Up  to  1  week  ahead: 

1.  Buy  ingredients  for  chutney. 

2.  Make  spicy  peanuts;  store  in  air- 
tight container  at  room  temperature. 

3.  Make  chutney;  refrigerate. 

4.  Make  lemon  curd;  refrigerate. 
Up  to  2  days  ahead: 

1.  Buy  remaining  ingredients. 

2.  Prepare  beets  and  pearl  onions  for 
vegetable  platter;  refrigerate. 

Up  to  1  day  ahead: 

1.  Thaw  Country  Captain  in  refrigerator. 

2.  Make  dressing,  egg  and  asparagus 
for  vegetable  platter;  refrigerate. 

3.  Make  lemonade. 
Morning  of  party: 

1.  Thaw  cake,  pecan  diamonds.cheese 
wafers  and  biscuits. 

2.  Set  table. 

3.  Place  strawberries  in  basket;  refrig- 
erate. 

4.  Assemble  lemon  squares. 
3  hours  before  serving: 

X-.  Bake  ham. 

2.  Whip  cream  for  strawberries. 

2  hours  before  serving: 

1.  Remove  Country  Captain  from  re- 
frigerator. 

2.  Marinate  asparagus,  mushroooms 
and  tomatoes  for  vegetable  platter. 
Cook  bacon. 

1  hour  before  serving: 

1.  Reheat  Country  Captain  in  oven. 

2.  Arrange  vegetable  platter. 

3.  Remove  chutney  from  refrigerator. 
30  minutes  before  serving: 

1.  Make  rice  and  peas. 

2.  Reheat  biscuits  in  oven. 

SPICY  HONEY-ROASTED  PEANUTS 

Prep  time:  5  minutes 
Baking  time:  25  minutes 

2  tablespoons  butter,  melted 
2  tablespoons  honey 

2  teaspoons  minced  garlic 
1  teaspoon  ground  red  pepper 
1  teaspoon  ginger 
1  teaspoon  salt 


coated.  Spread  in  a  shallow  baking  ] 
and  roast  25  minutes,  stirring  onc( 
twice.  Cool.  (Can  be  made  ahead.  Si 
in  airtight  container  at  room  tempi 
ture  up  to  1  week.)  Makes  3  cups, 
calories  per  tablespoon. 

CHEESE  WAFERS 

Prep  time:  30  minutes  plus  chilling 
Baking  time:  20  to  24  minutes 

1 
2 
2 
2 
% 

2 
2 

y2 


cup  butter  or  margarine,  soften 

cups  shredded  Cheddar  cheese 

teaspoons  Worcestershire  sauc 

cups  all-purpose  flour 

teaspoon  salt 

teaspoon  ground  red  pepper 

egg  yolks 

tablespoons  milk 

cup  finely  chopped  walnuts 


In  large  mixer  bowl  cream  butter  v* 
cheese  until  light.  Beat  in  Worcesi 
shire  sauce.  Stir  in  flour,  salt  and 
pepper;  mix  well.  Divide  dough 
quarters.  Shape  each  quarter  into 
roll  1  inch  in  diameter.  Wrap  in  \ 
paper.  Refrigerate  at  least  3  hours. 
Preheat  oven  to  375°F.  Combine  1 
yolks  and  milk.  Cut  2  rolls  into 
inch-thick  slices.  Arrange  on  2 
greased  cookie  sheets;  brush  with  e 
Sprinkle  with  nuts.  Bake  10  to  12  n 
utes,  until  golden.  Remove  from  coo 
sheets;  cool  on  wire  racks.  Repeat  v* 
remaining  rolls,  omitting  walni 
(Can  be  made  ahead.  Freeze  in  airti, 
container  up  to  1  month.  Thaw  at  re 
temperature.)  Makes  about  12  do2 
30  calories  each. 

MARINATED  VEGETABLE  PLATTER 

Prep  time:  2  hours  plus  marinating 


Dressing 


1  cup  olive  oil 

V2  cup  white  wine  vinegar 
V*  cup  finely  chopped  shallots 

2  teaspoons  salt 

1  teaspoon  freshly  ground  pepi 

2  bunches  beets,  with  tops  remov 
Water 
Salt 
Va  cup  orange  juice 
2  pints  pearl  onions,  peeled 
V*  cup  vodka 
1/4  teaspoon  white  pepper 
6  pounds  thin  asparagus,  trimmei 

1  pound  mushrooms,  sliced  thick 
4  large  tomatoes,  sliced  thin 

2  tablespoons  chopped  fresh  dill 

1  hard-cooked  egg 

2  slices  cooked  bacon,  crumbled 

Dressing:  In  jar  with  tight-fitting 
combine  all  infrredients.  (Can  be  mc 
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SPAGHETTI  SAUCE 

LEANER  GROUND  BEEF  ^S011 
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New  Ragu'«Thick  &  Hearty.™ 
Made  with  lots  of  juicy,  sun-ripened  tomatoes  and 
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sher  tasting  vegetables,  sprinkle  Accent,  over  cooked  vegetables. 


In  small  bowl  combine  remaining  ingredients.  Spre 
over  ham.  Bake  40  minutes  more,  basting  with  glj 
every  10  minutes.  Let  stand  1  hour.  Makes  18  servin 
150  calories  each. 

COUNTRY  CAPTAIN 

Prep  time:  2  hours        Cooking  time:  1  hour  10  minute 
Curry  Mix 

2  tablespoons  curry  powder 

1  tablespoon  cumin 

2  teaspoons  salt 
1  teaspoon  coriander 
1  teaspoon  cinnamon 

%  teaspoon  thyme 

V2  teaspoon  turmeric 

Vz  teaspoon  ground  red  pepper 

Vz  teaspoon  freshly  ground  pepper 

%  cup  all-purpose  flour 
2V-2  teaspoons  salt 

1  teaspoon  freshly  ground  pepper 
6  chicken  breasts,  split 

2  tablespoons  butter  or  margarine 

2  tablespoons  salad  oil 
12  chicken  thighs 

4  cups  chopped  onions 
1  tablespoon  minced  garlic 

3  large  red  peppers,  chopped 
3  large  green  peppers,  chopped 
1  can  (35  oz.)  Italian  plum  tomatoes,  drained 
1  can  (13%  or  14Vz  oz.)  chicken  broth 

Vz  cup  raisins   or  currants 
1  cup  slivered  almonds,  toasted 


■  ENTERTAINING 

continued 

JO  minutes.  Drain  and  cool;  peel  and  cut  into  Vi-inch 
slices.  Combine  orange  juice  and  beets.  Marinate  3  hours. 
Meanwhile,  in  large  saucepan  bring  4  cups  water  to  a 
aoil.  Add  onions  and  cook  until  tender.  Drain.  In  bowl 
:ombine  onions  with  vodka,  Vz  teaspoon  salt  and  white 
aepper.  Marinate  3  hours.  (Each  can  be  made  ahead, 
'lover  and  refrigerate  up  to  2  days.)  In  large  skillet  bring  3 
nches  salted  water  to  a  boil.  Add  half  the  asparagus  and 
:00k  just  until  tender,  about  3  to  4  minutes.  Remove  with 

1  slotted  spoon  and  plunge  into  ice  water.  Repeat  with 
remaining  asparagus.  Drain.  (Can  be  made  ahead.  Wrap 
2nd  refrigerate  up  to  24  hours.) 

Place  asparagus,  mushrooms  and  tomatoes  in  separate 
arge  glass  dishes.  Shake  dressing  and  pour  evenly  over 
/egetables.  Stir  vegetables  to  coat.  Add  dill  to  mushrooms 
md  toss.  Let  stand  at  room  temperature  2  hours. 

Drain  all  vegetables  and  arrange  on  a  platter.  Sprinkle 
:hopped  egg  white  and  yolk  over  asparagus  and  crumbled 
aacon  over  tomatoes.  Makes  18  servings,  210  calories  each. 

GLAZED  HAM 

Prep  time:  5  minutes  Baking  time:  1  hour  20  minutes 

5  to  51/z  pounds  fully  cooked,  smoked  bone-in  ham 
Vz  cup  firmly  packed  brown  sugar 

2  tablespoons  cider  vinegar 
Vz  teasDOon  around  cloves 


mum 


'ip 


rory  meat,  sprinkle  Accent,  on  all  sides  before  cooking. 


Vurry  Mix:  In  small  bowl  combine  all  ingredients;  set 
side.  Preheat  oven  to  375°F.  In  large  bowl  combine  flour, 
alt  and  pepper.  Dip  chicken  breasts  in  flour  mixture; 
hake  off  excess.  In  each  of  2  large  heavy  skillets  heat  1 
ablespoon  butter  and  1  tablespoon  oil  over  medium  heat. 
Ldd  chicken  breasts  skin  side  down  and  brown  10  min- 
tes  per  side.  Transfer  to  an  8-quart  Dutch  oven.  Repeat 
nth  chicken  thighs.  Drain  off  all  but  3  tablespoons  drip- 
I  ings  from  each  skillet. 

Add  onions,  garlic  and  curry  mix  to  one  skillet;  add  red 

Ind  green  peppers  to  the  other.  Cover  and  cook  vegeta- 

les  10  minutes,  stirring  occasionally;  transfer  to  Dutch 

ven.  Stir  in  tomatoes,  broth  and  currants.  Bring  to  a 

|  oil.  Cover  and  bake  1  hour,  stirring  once. 

Remove  chicken  with  a  slotted  spoon.  When  cool,  re- 
laove  meat  and  tear  into  large  pieces.  Skim  fat  from 
iquid.  Return  chicken  to  Dutch  oven  and  heat  through, 
adjust  seasonings.  (Can  be  made  ahead.  Cool.  Transfer  to 
reezerproof  containers;  cover  and  freeze  up  to  2  weeks. 
nhaw  overnight  in  refrigerator.  Remove  any  fat.  Transfer 

0  Dutch  oven  and  let  stand  at  room  temperature  1  hour, 
lover  and  bake  in  375°F.  oven  60  to  75  minutes  or  until 

lieated  through  and  bubbly.)   Sprinkle  with  almonds. 
I  slakes  18  servings,  315  calories  each. 

MUSTARD  SEED  BISCUITS 

1  'rep  time:  20  minutes  plus  rising 
3aking  time:  14  to  16  minutes 

1  package  active  dry  yeast 

2  tahlesnnnns  warm  water 


1  tablespoon  baking  powder 

1  tablespoon  mustard  seed 

2  teaspoons  salt 

1  teaspoon  baking  soda 

1  cup  shortening 

2  cups  buttermilk 


In  small  bowl  dissolve  yeast  in  warm  water.  In  large  bowl 
combine  dry  ingredients.  With  pastry  blender  or  2  knives, 
cut  in  shortening  until  mixture  resembles  coarse  crumbs. 
Add  buttermilk  and  dissolved  yeast;  stir  until  dough  just 
holds  together.  On  floured  surface  knead  dough  lightly  25 
times,  sprinkling  with  more  flour  if  necessary.  Pat  dough 
Vi  inch  thick.  Cut  with  a  2-inch  round  biscuit  cutter. 
Place  1  inch  apart  on  2  ungreased  cookie  sheets.  Cut 
scraps.  Cover  and  let  rise  in  a  warm,  draft-free  place  until 
doubled  in  bulk,  1  hour.  Preheat  oven  to  400°F.  Bake  14 
to  16  minutes,  until  golden.  Remove  from  cookie  sheets. 
(Can  be  made  ahead.  Cool  completely.  Wrap  and  freeze  up 
to  2  weeks.  Thaw  at  room  temperature.  Wrap  in  foil  and 
warm  in  preheated  350°F.  oven  20  minutes.)  Makes  3 
dozen,  130  calories  each. 


NECTARINE  CHUTNEY 


Prep  time:  15  minutes 
Cooking  time:  35  to  40  minutes 


Spice  Mix 


1  teaspoon  whole  peppercorns 
1  teaspoon  mustard  seed 
1  teaspoon  celery  seed 
8  whole  juniper  berries 
8  whole  allspice 


(continued) 


makes  it  special 

CANNED  SALMON 
MAKES  IT  SIMPLE. 

The  Alaska  Salmonburger  is  quick.  Eas} 
to  grill.  And  canned  salmon  has  natural  calciu 
and  Omega-3  oils  that  reduce  cholesterol,  so 
you  can  eat  to  your  heart's  content! 

SALMONBURGERS 

1  can  (15%  oz.)  Alaska  salmon  1  tbsp.  lemon  juice 

1  egg,  slighty  beaten*  1  tsp.  grated  lemon  pee 

V2  cup  each  chopped  onion,    V2  tsp.  rosemary,  crushe 

finely  chopped  green  pep-    %  tsp.  pepper 

per  and  fresh  whole  wheat 

bread  crumbs 

Drain  salmon;  flake.  Combine  ingredients.  Mix  well. 

Form  into  4  or  5  patties.  Pan-fry  in  small  amount  of 

vegetable  oil  until  lightly  browned  on 

both  sides.  Serve  on  toasted  hamburger 

buns.  Top  with  favorite  condiments. 

Makes  4  or  5  servings.  *  Substitute  egg 

white  for  whole  egg  for  low  cholesterol. 


Yor  rY66  recipes,  write: 


SALMON 
.  from . 
ALASKA 


P.O.  Box  9785LH,  Seattle,  WA  98109 


ENTERTAINING 

continued 

8  whole  cloves 


V/2 

6 
3 
1 
1 
1 


cups  sugar 

nectarines  (1%  lbs.),  chopped 

tart  apples,  peeled  and  chopped 

cup  chopped  onions 

red  pepper,  julienned 

cup  cider  vinegar 

Peel  of  1  lemon,  julienned 
1  tablespoon  minced  jalapeho 

pepper 
1  tablespoon  chopped  ginger 

Spice  Mix:  Place  ingredients  on  a  piece 
3f  cheesecloth;  tie  to  form  a  bag. 

Place  spice  bag  in  a  large  stainless 
steel  or  enamel  saucepan  with  remain- 
ing ingredients.  Bring  to  a  boil  over 
medium-high  heat,  stirring  to  dissolve 
sugar.  Reduce  heat  and  simmer  35  to 
40  minutes,  until  thickened.  Cool.  Re- 
move spice  bag.  Refrigerate  in  a  glass 
bowl  overnight.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  1  week.)  Let 
stand  at  room  temperature  1  hour  be- 
Fore  serving.  Makes  4V2  cups,  25  calo- 
ries per  tablespoon. 

FRUITED  LEMON  SQUARES 


4  eggs,  at  room  temperature 
V3  cup  milk 

2  teaspoons  vanilla  extract 
1  teaspoon  grated  lemon  peel 

1  cup  unsalted  butter,  softened 
IV2  cups  sugar 

2  cups  sifted  cake  flour 

Syrup 

V«  cup  water 
V«  cup  sugar 


Lemon  Curd 


2  whole  eggs,  at  room  temperature 
2  egg  yolks,  at  room  temperature 
V2  cup  sugar 

7  tablespoons  lemon  juice 
1  tablespoon  grated  lemon  peel 
9  tablespoons  unsalted  butter 
Assorted  berries  and  orange 
sections 

Cake:  Preheat  oven  to  350°F.  Grease  a 
lSV-zxlOVi-inch  jelly-roll  pan.  Line 
with  wax  paper;  grease  paper. 

In  medium  bowl  combine  eggs,  milk, 
vanilla  and  lemon  peel.  Beat  just  until 
yolks  and  whites  are  blended.  In  mixer 
bowl  cream  butter  and  sugar  until 
light  and  fluffy,  about  5  minutes.  Con- 
tinue beating  while  slowlv  drizzling  in 


on  wire  rack  10  minutes.  Invert  on 
cookie  sheet  lined  with  plastic  wra 
Cool  completely.  (Can  be  made  ahea 
Wrap  tightly  and  freeze  up  to  2  weel 
Thaw  wrapped  at  room  temperature.. 
Syrup:  In  saucepan  bring  water  ai 
sugar  to  a  boil;  reduce  heat  and  sii 
mer  2  minutes.  Cool.  (Can  be  ma* 
ahead.  Refrigerate  up  to  2  weeks.) 
Lemon  Curd:  In  medium  stainle 
steel  saucepan  combine  eggs,  yoll 
sugar,  lemon  juice  and  peel.  Cook  ov 
medium  heat,  stirring  constantly,  u 
til  mixture  begins  to  thicken,  about  j 
minutes.  Stir  in  butter  a  piece  at 
time,  melting  each  piece  before  addii 
the  next.  Cover  surface  with  plasl 
wrap.  Refrigerate.  (Can  be  ma\ 
ahead.  Refrigerate  up  to  1  week.) 

Brush  syrup  over  cake.  Spread  fc 
with  lemon  curd.  Cut  into  3x2V2-in 
bars.  Decorate  with  fruit.  Cover  ai 
refrigerate  until  serving  time.  Mak 
20  squares,  290  calories  each. 

CHOCOLATE  PECAN  DIAMONDS 

Prep  time:  10  minutes 
Baking  time:  40  minutes 

Crust 


ial 


)N 
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its.  Mix  well 


illing 


4  eggs 

72  cups  firmly  packed  brown  sugar 
3  cups  (12  oz.)  pecans,  chopped 
2  squares  (1  oz.  each)  unsweetened 

chocolate,  melted 
2  teaspoons  vanilla  extract 
i/2  teaspoon  salt 


rust:  Preheat  oven  to  375°F.  In  bowl 
earn  butter,  sugar  and  salt.  Stir  in 
our.  Press  into  the  bottom  of  a 
5V2XlOV2-inch  jelly-roll  pan.  Bake  20 
dnutes.  Reduce  heat  to  350°F. 
illing:  In  large  bowl  beat  eggs  and 
igar  until  just  blended.  Stir  in  re- 
gaining ingredients.  Pour  over  hot 
•ust.  Bake  20  minutes.  Cool.  Cut 
•osswise  into  lVfe-inch  strips,  then  cut 
rips  diagonally  at  2-inch  intervals  to 
rm  diamonds.  (Can  be  made  ahead. 


Remove  from  pan.  Wrap  and  freeze  up 
to  1  month.  Thaw  covered  at  room  tem- 
perature.) Makes  about  4  dozen,  135 
calories  each. 

ELEGANT  MENU  FOR  8 

Salmon  Swirls  in  Endive 

Champagne 

Shrimp  with  Cucumber  Timbales 

Individual  Beef  Wellingtons  with 

Bearnaise  Sauce 

Red  New  Potatoes/  Sugar  Snap  Peas 

Fruit,  Radicchio  and  Arugula  Salad 

Toasted  French  Bread  Croutes 

Merlot  or  Pinot  Noir  Wine 

White  Chocolate  Mousse  Cake 

Coffee 

SHOPPING  LIST 

V2  ounce  dry  por- 
cini  mushrooms 


Walnut  oil 
Raspberry  vinegar 


Chocolate  wafers 

14  ounces  white 

chocolate 

Semisweet  chocolate 
for  chocolate  curls 

1  package  (3  oz.) 
cream  cheese 

1/2  pint  sour  cream 

2  pints  heavy  or 
whipping  cream 
pound  butter 
pound  unsalted 
butter 
dozen  eggs 
package  (8  oz.) 
phyllo  dough 
beads  Belgian 
endive 
pounds 
cucumbers 

8  small  tomatoes 
1  pound 
mushrooms 


2V2  pounds  red  new 

potatoes 

IV2  pounds  sugar 

snap  peas 

1  small  head 

radicchio 
1  bunch  arugula 
1  small  onion 


1 

1 
1 


3V* 


bulb  garlic 
large  shallots 
bunch  chives 
large  bunch 
basil 

bunch  parsley 
bunch  watercress 
bunch  tarragon 
lemons 

honeydew  melon 
cantaloupe 
orange 
pint 

strawberries 
(continued) 
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TasteTheTangySauceThat  Doesn't  Stop  ^P  At  Steak'. 


"Heinz  57  Sauce  is  the  secret 
to  my  great  summer  cook-outs. 
Its  unique  blend  of  10  tangy  herbs 
and  spices  enhances  my  favorite 
recipes  for  chicken,  burgers  and  ribs. 
So  cook  out  with  Heinz  57  Sauce. 
And  be  a  summer  sensation  like  me." 

Heinz  57Sauce. 
It's  MoreThan  ASteakSauce. 


I  Miaou* 

[RECIPE! 

INBACK 
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SAUCE 


Jfyr  Steaks, 
Ground  Beef 
Qnd  Recipes 


:up  Heinz  57  Sauce 
:up  honey 

I  pounds  chicken  pieces 
ed  butter  or  margarine 

bine  57  Sauce  and  honey.  Brush  chicken 
melted  butter,  then  57  Sauce-honey 
ure.  Grill  or  broil  until  chicken  is  cooked, 

ing  and  brushing  freouentlv  with  57  Sauce- 


1  pound  lean  ground  beef 
1  cup  grated  Cheddar  cheese 
1/2  cup  soft  bread  crumbs 
1/4  cup  minced  onion 
3  tablespoons  Heinz  57  Sauce 
1/4  teaspoon  salt 
Sandwich  buns,  toasted 

Combine  first  6  ingredients.  Form  into  5  patties.  Grill 
or  broil  to  desired  degree  of  doneness.  Serve  in  sandwich 


101  REASONS  TO  USE 
WET  ONES 


Now  there  are  as  many  reasons  to  use  Wet  Ones  as 
there  are  ways  to  get  dirty  or  sweaty. 
^^pr  Wet  Ones  contain  ingredients  to  clean  and 

^^igJLjv     refresh  your  entire  family.  And  disposable 

Vv<£»       Wet  Ones  are  100%  double-thick  cloth-the 
k>B4      !  thickest,  strongest,  softest  multi-use  moist 
towelettes  available.  Wet  Ones.  There  are 
101  good  reasons  to  keep  them  handy. 


I  ENTERTAINING 

continued 

V2  pounds  center 
cut  filet  of  beef 
10  medium  shrimp 


Vi  pound  smoked 

salmon 
1  loaf  French  bread 


STAPLES  TO  HAVE  ON  HAND 


)live  oil 

alad  oil 

•ijon  mustard 

(round  red  pepper 

/hite  pepper 

alt 

/hole  peppercorns 

Fnflavored  gelatin 

ugar 


Cream  of  tartar 

Coffee 

Tarragon  or  white 

wine  vinegar 
Madeira  wine 
White  creme  de 

cacao  liqueur 
Unsweetened 

chocolate  (2  oz.) 


SCHEDULE 


p  to  1  month  ahead: 

.  Invite  guests. 

.  Buy     nonperishable     ingredients, 

rine,  champagne  and  liquor. 

.  Make  floral  ice  bucket.  (See  page  112.) 

Ip  to  1  week  ahead: 

iuy  ingredients  for  white  chocolate 

aousse  cake.  Make  and  freeze. 

Ip  to  2  days  ahead: 

.  Buy  remaining  ingredients. 


2.  Make  Beef  Wellingtons;  refrigerate. 

3.  Wash  greens  and  slice  fruit  for  sal- 
ad; refrigerate  separately. 

4.  Make  basil  dressing;  refrigerate. 

5.  Make  tomato  roses;  refrigerate.  (See 
page  112.) 

6.  Cook,  peel,  devein  shrimp;  refrigerate. 
Morning  of  party: 

1.  Set  table.  Slice  bread  and  toast  for 
Croutes.  Arrange  in  basket,  cover. 
2  hours  before  serving: 

1.  Unmold  timbales  onto  dishes;  re- 
frigerate. 

2.  Pipe  or  spoon  salmon  on  endive;  ar- 
range on  platter.  Refrigerate. 

3.  Cook  peas.  Plunge  in  cold  water; 
drain.  Let  stand  at  room  temperature. 
1  hour  before  serving: 

1.  Make  be"arnaise  sauce;  keep  warm. 

2.  Arrange  fruit  and  greens  on  plat- 
ter; do  not  add  dressing.  Refrigerate. 
30  minutes  before  serving: 

1.  Arrange  shrimp  and  basil  dressing 
with  timbales. 

2.  Cook  potatoes. 

3.  Reheat  sugar  snap  peas. 
Just  before  serving: 

1.  Bake  Beef  Wellingtons. 

2.  Put  dressing  on  salad. 

20  minutes  before  serving  dessert: 


V'4  pound  smoked  salmon 

1  package  (3  oz.)  cream  cheese 
Vb  cup  sour  cream 

2  teaspoons  lemon  juice 

Va  teaspoon  freshly  ground  pepper 

Salt 
1  tablespoon  minced  chives 
5  heads  Belgian  endive 

Snipped  chives,  for  garnish 

In  food  processor  combine  all  ingred: 
ents  except  chives  and  endive;  proces 
until  smooth.  Stir  in  chives.  (Can  b 
made  ahead.  Refrigerate  up  to  2 
hours.)  Pipe  or  spoon  a  heaping  tee 
spoon  pate  into  ends  of  endive  leaves 
Garnish  with  additional  chives.  Make 
about  40  appetizers,  20  calories  each. 

SHRIMP  WITH  CUCUMBER  TIMBALES 

Prep  time:  1  hour 
Cooking  time:  15  minutes 

Timbales 

Salad  oil 
V2  cup  chopped  onion 

3  pounds  (6  medium)  cucumbers, 

peeled,  seeded  and  diced 
%  teaspoon  salt 
ve  teaspoon  white  pepper 
1  tablespoon  water 

4  teaspoons  lemon  juice 

4  teaspoons  unfavored  gelatin 
Vb  cup  heavy  or  whipping  cream 

Basil  Dressing 

1  cup  firmly  packed  basil  leaves 

2  garlic  cloves 

1  tablespoon  lemon  juice 

2  teaspoons  Dijon  mustard 
1A  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 
Vi  cup  olive  oil  


40  medium  shrimp 


For  garnish:  cucumber  slices, 
tomato  roses  and  basil  sprigs 

Timbales:  Lightly  oil  eight  Vfe-cu 
molds;  set  aside.  In  large  skillet  heat 
tablespoon  oil  over  medium-high  hea 
Stir  in  onion  and  cook  1  minute.  Ad 
cucumbers,  salt  and  pepper;  cover  an 
cook  15  minutes,  stirring  occasionall; 
until  cucumber  is  tender. 

Meanwhile,  in  small  bowl  combir 
water,  lemon  juice  and  gelatin;  1( 
stand  1  minute.  Stir  over  simmerin 
water  until  gelatin  is  dissolved. 

Drain  cucumbers.  Puree  in  blende 
with  gelatin  until  smooth.  Refrigerat 
in  a  bowl,  stirring  occasionally,  unt 
mixture  mounds  when  dropped  from 
spoon,  about  30  minutes. 

In  bowl  beat  cream  until  stiff.  Fol 
into  cucumber  puree.  Divide  mixtui 
among  prepared  molds.  Cover  and  r< 
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jwly  add  oil  and  blend  until  smooth, 
akes  about  1  cup.  (Can  be  made  ahead, 
wer  and  refrigerate  up  to  24  hours.) 
In  large  saucepan  bring  2  quarts 
lted  water  to  a  boil.  Add  shrimp  and 
ok  1  minute.  Drain.  When  cool 
iough  to  handle,  peel  and  devein. 
'an  be  made  ahead.  Cover  and  refrig- 
ate  up  to  24  hours.) 
To  serve,  unmold  each  timbale  on  a 
ate.  Pour  1  heaping  tablespoon  Basil 
ressing  on  each  plate.  Arrange  5 
rimp  on  top.  Garnish  with  a  cucum- 
r  slice,  tomato  rose  and  basil.  Makes 
servings,  270  calories  each. 

INDIVIDUAL  BEEF  WELLINGTONS 


•ep  time:  1  hour  15  minutes 
joking  time:  20  minutes 


6  ounce  dry  porcini  mushrooms 

i  cup  hot  water 

&  pounds  center  cut  filet  of  beef 

Salt  and  freshly  ground  pepper 

Salad  oil 
2  tablespoons  butter 
■4  cup  minced  shallots 
1  pound  mushrooms,  minced 
4  cup  Madeira  wine 
U  cup  chopped  parsley 
8  sheets  phyllo  dough 
1  cup  unsalted  butter,  melted 
1  egg,  beaten  with  a  pinch  salt 

Watercress,  for  garnish 


Rinse  porcini  mushrooms.  Soak  in  hot 
water  30  minutes.  Meanwhile,  slice 
beef  into  six  Wpound  rounds;  slice 
each  into  3  equal  strips.  Sprinkle  with 
salt  and  pepper.  Lightly  oil  a  cast-iron 
skillet.  Heat  over  high  heat  until  just 
smoking.  Brown  beef  a  few  pieces  at  a 
time,  about  10  seconds  per  side.  Cool. 
Drain  porcini  mushrooms,  reserving 
liquid,  and  chop  fine.  In  large  skillet 
melt  2  tablespoons  butter  over  medi- 
um heat.  Add  shallots  and  saute  until 
translucent,  5  minutes.  Increase  heat 
to  high.  Add  porcini  and  fresh  mush- 
rooms, V2  teaspoon  salt  and  V*  teaspoon 
pepper;  saute  until  liquid  is  evaporat- 
ed. Add  Madeira  and  reserved  mush- 
room liquid;  continue  cooking,  stirring 
occasionally,  until  liquid  is  absorbed. 
Remove  from  heat;  stir  in  parsley.  Cool. 
Brush  1  sheet  of  phyllo  with  butter. 
(Keep  remaining  phyllo  covered  with 
plastic  wrap.)  Top  with  another  phyllo 
sheet;  brush  with  butter.  Cut  in  half 
lengthwise.  Place  a  rounded  table- 
spoon mushroom  mixture  on  one  end  of 
each  phyllo  half,  leaving  a  1-inch  bor- 
der. Place  1  beef  strip  on  top.  Fold  end 
of  phyllo  over  beef  and  roll  up  once  or 
twice.  Fold  in  sides  and  continue  roll- 
ing to  end.  Transfer  to  a  cookie  sheet 
lined  with  plastic  wrap  and  brush  with 
beaten  egg.  Repeat  with  remaining 
phyllo,  mushrooms  and  beef.  Cut  3  di- 


agonal slashes  on  top  of  each  Welling- 
ton. (Can  be  made  ahead.  Arrange  in  a 
single  layer  on  a  cookie  sheet;  cover  and 
refrigerate  up  to  24  hours.) 

Preheat  oven  to  450°F.  Place  Wel- 
lingtons on  a  rack  in  a  jelly-roll  pan. 
Brush  again  with  beaten  egg.  Bake  10 
minutes  for  rare.  Arrange  on  a  platter; 
garnish  with  watercress.  Makes  18 
Wellingtons,  260  calories  each. 

BEARNAISE  SAUCE 

Prep  time:  10  minutes 
Cooking  time:  20  minutes 

'A  cup  tarragon  or  wine  vinegar 
2  tablespoons  minced  shallots 
2  tablespoons  chopped  fresh 

tarragon,  divided 
10  whole  peppercorns 
4  egg  yolks 
1  tablespoon  water 
%  cup  clarified  butter* 
Pinch  ground  red  pepper 
Salt  and  white  pepper 

In  small  saucepan  combine  vinegar, 
shallots,  1  tablespoon  tarragon  and 
peppercorns.  Bring  to  a  boil  and  cook 
until  liquid  is  reduced  to  2  table- 
spoons. Strain  into  double  boiler;  dis- 
card solids.  Cool. 

Whisk  in  egg  yolks  and  the  water. 
Whisk  over  simmering  water  until 
slightly  thickened.  (continued) 
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Doesn't  your  family  deserve 

less? 


If  your  family  deserves  whaf s  best,  it 
deserves  less.  Less  salt,  fats,  calories,  and 
cholesterol.  By  helping  your  family  eat  right 
now,  you  may  be  establishing  healthy  eating 
habits  that  will  last  a  lifetime.  And,  as  leading 
health  professionals  agree:  less  is  best. 

Providing  Fleischmann's®  Light  as  part 
of  a  sensible  diet  can  help  to  reduce  excessive 


levels  of  salt,  fat,  calories,  and  cholesterol 
that  many  families  often  consume.  Only 
Fleischmann's  Light  gives  you  less  of  what  you 
don't  want  and  more  of  what  you  do  want. 
Great  Fleischmann's  taste. 

Your  family  deserves  whaf s  best. 
Fleischmann's  Light  and  less. 


©  Nabisco  Brands,  lnc.1986 
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25%  less  salt 
25%  less  fat 
25%  less  calories 

than  regular  margarine 


I  MANUFACTURER  COUPON  I    EXPIRES  JUNE  30.  1986    I  QAC 

Save  30°  when  yon 
tony  any  size  Fleischmann's  Light 

RETAILER:  Ono  coupon  per  purchase  of  product  indicated  Any  other 
uso  constitutes  fraud.  Consume*  to  pay  saiea  tax. \*>d  if  copied,  trans- 
ferred, prohibrtod,  taxed  or  rostrtctod.  Good  only  In  U.  SA,  APOS. 
FPCa  Wo  wfl  reimburse  you  for  tho  bee  value  plus  8c  handSno. 
provided  you  and  tho  consumer  have  complied  vrtn  tho  ofter 
Uirm3.Cashvafuei/20<.NASlSCOBflA^OawC.DEPT5921. 
a  PASO.  TX  79966. 
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■  ENTERTAINING 

continued 

iVhisk  in  clarified  butter  in  a  thin, 
steady  stream.  Stir  in  red  pepper,  re- 
naming tarragon,  and  salt  and  white 
)epper  to  taste.  Pour  sauce  into  a 
vide -mouth  thermos  or  place  pan  in 
arger  pan  of  warm  water  and  keep 
varm  1  hour.  Makes  IV2  cups,  120  cal- 
iries  per  tablespoon.  Serve  with  Beef 
Wellingtons. 

'To  clarify  butter:  Melt  1  cup  butter 
>ver  low  heat.  Skim  off  foam.  Pour 
:lear  liquid  into  measuring  cup. 

TWIT,  RADICCHIO  AND  ARUGULA  SALAD 

'rep  time:  30  minutes 

)ressing 

6  tablespoons  walnut  oil 
3  tablespoons  raspberry  vinegar 
1  teaspoon  salt 
V2  teaspoon  grated  lemon  peel 
V4  teaspoon  freshly  ground  pepper 
Pinch  sugar 

8  radicchio  leaves,  torn 
1  bunch  arugula 

U  honeydew,  peeled  and  sliced  thin 
U  cantaloupe,  peeled  and  sliced  thin 
1  orange,  peeled,  halved  and  sliced 
3  strawberries,  sliced  thin 
1  loaf  French  bread,  sliced  and 
toasted,  for  Croutes 


ReC  I  pe  IriuCX  Here  is  a  list  of  recipes  in  this  issue, 
including  iho.se  from  the  Journal  kitchen  and  advertisements. 
'Recipe  includes  microwave  instructions- 

APPETIZERS 

Cheese  Wafers  p.  116 

Marinated  Vegetable  Platter  p.  116 

Salmon  Swirls  in  Endive  p.  122 

Shrimp  with  Cucumber  Timbales  p.  122 

Spicy  Honey-Roosted  Peanuts  p.  116 

DESSERTS 

Black  Forest  Cake  p.  130 

Cherry  Cobbler  p.  129 

Cherry  Goat  Cheese  Tart  p.  128 

Cherry  Vanilla  Ice  Cream  p.  128 

Chocolate  Granita  p.  56 

Chocolate  Pecan  Diamonds  p.  120 

Country-Style  Cherry  Tart  p.  129 

Frozen  Citrus  Pie  p.  129 

Fruited  Lemon  Squares  p.  120 

Jello'  Prctty-as-a-Picture  Pudding  Pie  p.  113 

White  Chocolate  Mousse  Cake  p,  124 


ENTREES 


Broiled  Fish  p.  57 

Country  Captain  p.  118 

57  Sauce  Cheddar  Burgers  p.  121 

Glazed  Ham  p.  118 

Hidden  Valley  Club  Salad  p.  81 

Honey  'n'  Spice  Glazed  Chicken  p.  121 

Individual  Beef  Wellingtons  p.  123 

Poached  Fish  p.  57 

Salmonburgcrs  p.  120 

Turkey  Burritos  p.  56 


MISCELLANEOUS 


Bcamaisc  Sauce  p.  123 
Cherry  Butter  p.  128 
Cherry  Coffee  Cake  p.  130 
Chocolate  Shirt  p.  54 
Lemonade  p.  1 14 
Mustard  Seed  Biscuits  p.  119 
Nectarine  Chutney  p.  119 
Salsa  p.  56 


SANDWICHES 


Cilantro  Chicken  Club  p.  127 
Georgia  Ham  Salad  p.  128 
Grilled  Tuna  Nicoise  p.  127 
Moroccan  Lamb  Sandwich  p.  127 
Neptune  Salad  p.  127 
Roast  Beef  Provencal  p.  124 


Dressing:  In  jar  with  tight-fitting  lid 
combine  all  ingredients.  (Can  be  made 
ahead.  Cover  and  let  stand  at  room 
temperature  up  to  2  days.) 

Arrange  radicchio  and  arugula  on  a 
platter.  Top  with  fruit.  Drizzle  with  dress- 
ing just  before  serving.  Serve  with  bread. 
Makes  8  servings,  105  calories  each  with- 
out bread. 

WHITE  CHOCOLATE  MOUSSE  CAKE 

Prep  time:  1  hour  plus  freezing 
Baking  time:  10  minutes 

3  tablespoons  butter,  divided 
%  cup  chocolate  wafer  crumbs 
Vz  cup  water 

12  ounces  white  chocolate,  chopped 

4  eggs,  separated,  at  room 

temperature 
3  tablespoons  white  creme  de  cacao 
liqueur 

2  squares  (1  oz.  each)  unsweetened 

chocolate,  chopped 

3  cups  heavy  or  whipping  cream 
White  and  dark  chocolate  curls  or 

grated  chocolate,  for  garnish 
Ve  teaspoon  cream  of  tartar 

Pinch  salt 
2  tablespoons  sugar 

Preheat  oven  to  350CF.  In  small  saucepan 
melt  2  tablespoons  butter  over  low  heat. 
Stir  in  crumbs.  Pat  evenly  in  the  bottom 
of  a  deep  9-inch  springform  pan.  Bake  10 
minutes.  Cool  10  minutes;  then  place  in 
freezer  2  minutes. 

In  saucepan  bring  the  water  to  a  boil. 
Add  white  chocolate  and  stir  until  par- 
tially melted.  Remove  from  heat  and  beat 
until  smooth.  Cool  slightly.  Beat  in  egg 
yolks;  cool  completely.  Beat  in  liqueur.  In 
small  saucepan  melt  unsweetened  choco- 
late and  remaining  1  tablespoon  butter 
over  low  heat.  Cool.  In  bowl  beat  cream 
until  stiff  peaks  form.  In  another  bowl 
beat  egg  whites  until  frothy.  Add  cream 
of  tartar  and  salt.  Gradually  add  sugar, 
beating  constantly,  until  stiff  but  not  dry. 
Fold  one  third  of  the  egg  whites  into 
white  chocolate  mixture;  fold  back  into 
egg  whites.  Fold  in  whipped  cream. 

To  make  dark  chocolate  layer,  transfer 
about  3  cups  mixture  to  a  medium  bowl. 
Fold  about  Vz  cup  into  dark  chocolate;  fold 
back  into  reserved  mixture. 

Pour  half  the  white  chocolate  mixture 
evenly  into  prepared  pan.  Carefully  pour 
on  dark  chocolate  mixture.  Gently  spread 
with  spatula.  Pour  remaining  white  choc- 
olate mixture  in  pan;  smooth  top.  Place  in 
freezer  1  hour  or  until  top  begins  to  set. 
Garnish  top  with  chocolate  curls.  Wrap 
well  and  freeze  24  hours.  (Can  be  made 
ahead.  Cover  and  freeze  up  to  1  week.) 
Let  stand  at  room  temperature  20  min- 
utes before  serving.  Makes  14  servings, 

OAf\ !__: U  r I 


■  SUPER  SANDWICHES 

continued  from  page  103 
ROAST  BEEF  PROVENCAL 

pictured  on  page  103 
Total  prep  time:  25  minutes 


Dressing 


Va  cup  olive  oil 
2  tablespoons  lemon  juice 
Vi  cup  chopped  parsley 
2  teaspoons  minced  garlic 
1  teaspoon  capers 
%  teaspoon  salt 
V*  teaspoon  freshly  ground  pepp< 

2  yellow  peppers,  halved  and  seede 
8  thin  green  onions,  trimmed 
1  pound  sliced  rare  roast  beef 
4  large  slices  pumpernickel  bread 
4  chicory  leaves 

Dressing:  In  medium  bowl  combine  a 
ingredients;  set  aside. 

Preheat  broiler.  Place  peppers  ci 
side  down  on  a  broiler  rack  coven 
with  foil.  Broil  5  inches  from  he; 
source  until  charred,  about  10  mil 
utes.  When  cool  enough  to  handle,  pe 
and  discard  skin.  Cut  each  pepper  ha 
in  half  again.  Place  on  a  shallow  plat 

Meanwhile,  place  green  onions  c 
broiler  rack  covered  with  foil;  broil 
inches  from  heat  source  until  soi 
about  4  minutes.  Transfer  onions 
plate  with  peppers. 

Stir  dressing  well.  Drizzle  2  tab! 
spoons  lightly  over  peppers  and  oi 
ions;  toss.  Add  roast  beef  to  remainir 
dressing;  toss  well. 

On  each  bread  slice  layer  a  chicoi 
leaf,  one  quarter  of  the  roast  beef, 
pepper  slices  and  2  green  onion 
Makes  4  open-faced  sandwiches,  4"i 
calories  each. 

THE  GARDEN  PATCH 

pictured  on  page  103 
Total  prep  time:  25  minutes 


Dressing 


Vz  cup  plain  low-fat  yogurt 

Vz  cup  mayonnaise 
2  tablespoons  chopped  parsley 
1  teaspoon  curry  powder 

%  teaspoon  ground  coriander 

1/2  teaspoon  salt 

2  cups  shredded  carrots 
V*  cup  golden  raisins,  chopped 
2  cups  shredded  red  cabbage 
2  tablespoons  finely  chopped 

walnuts 
12  thin  slices  whole-grain  bread 
1  bunch  watercress,  large  stems 
removed 
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1 1  SUPER  SANDWICHES 

continued 

In  medium  bowl  combine  carrots, 
usins  and  half  the  dressing.  In  anoth- 
•  medium  bowl  combine  cabbage, 
alnuts  and  remaining  dressing. 
On  each  of  4  bread  slices  layer  equal 
nounts  watercress  and  carrot  mix- 
ire.  Add  a  second  bread  slice,  cabbage 
lixture  and  a  tomato  slice.  Top  each 
ith  a  remaining  bread  slice.  Makes  4 
indwiches,  350  calories  each. 

GRILLED  TUNA  NICOISE 


V*  cup  olive  oil 


pictured  on  page  102 


rep  time:  25  minutes 
ooking  time:  5  minutes 


ressing 


Vs  cup  olive  oil 
Va  cup  white  wine  vinegar 
11/2  teaspoons  salt 
V2  teaspoon  freshly  ground 
pepper 

j !  medium  tomato,  sliced 
i  cup  thinly  sliced  cucumber 
1  cup  sliced  ripe  olives 
I  cups  chopped  romaine  lettuce 
1 1  tuna  steaks,  %  inch  thick 

(about  V/2  lbs.) 

long  loaf  (about  20  inches)  Italian 
bread,  cut  in  quarters  and  split 
lengthwise 
1 1  anchovy  fillets 

dressing:  In  1-cup  glass  measure  com- 
|  ine  all  ingredients. 

In  small  bowl  toss  tomato,  cucumber 
I  nd  olives  with  Va  cup  dressing.  In  me- 

ium  bowl  toss  lettuce  with  Va  cup 
I  ressing. 
Prepare   grill   or  preheat  broiler. 

iaste  tuna  steaks  with  some  of  the 
lemaining  dressing.  Grill  or  broil  3 

iches  from  heat  source  2  minutes  per 
I  ide,  basting  once  after  turning. 

On  each  of  4  bottom  pieces  of  bread, 
I  ayer  equal  amounts  lettuce,  tuna  and 
pmato  mixture;  top  each  with  an  an- 

hovy.  Replace  bread  tops.  Makes  4 
I  andwiches,  610  calories  each. 

MOROCCAN  LAMB  SANDWICH 

I  'rep  time:  45  minutes 
booking  time:  5  minutes 

I  lint  Hummus 

1  can  (19  oz.)  chick-peas 
(garbanzo  beans),  rinsed 
and  drained 
Vs  cup  tahini  (sesame  paste) 
Va  cup  chopped  fresh  mint 
3  tablespoons  lemon  juice 
IV2  teaspoons  minced  garlic 
Va  teasDoon  freshlv  around 


1  tablespoon  olive  oil 

1  pound  boneless  leg  of  lamb, 

cut  into  1/2-inch  cubes 
Va  teaspoon  minced  garlic 
V2  teaspoon  salt 
Va  teaspoon  oregano 
Va  teaspoon  freshly  ground  pepper 
4  pita  breads,  5  to  6  inches  in 

diameter 

2  cups  shredded  romaine  lettuce 
2  Italian  plum  tomatoes,  cut  into 

Vi-inch  pieces 

Mint  Hummus:  In  food  processor  com- 
bine all  ingredients  except  olive  oil. 
With  machine  on  add  oil  in  a  steady 
stream  until  just  combined.  (Mixture 
will  be  slightly  chunky.)  Reserve  1  cup 
for  sandwiches.  (Cover  and  refrigerate 
remaining  1  cup  for  a  dip  or  additional 
sandwiches.) 

In  large  skillet  heat  oil  over  high 
heat  until  hot.  Add  lamb,  garlic,  salt, 
oregano  and  pepper.  Cook,  stirring  oc- 
casionally, until  browned,  about  5 
minutes. 

Meanwhile,  cut  pitas  in  half  cross- 
wise. Spoon  2  tablespoons  Mint  Hum- 
mus into  each  half.  Divide  shredded 
lettuce  and  diced  tomatoes  equally 
among  pitas.  Spoon  in  lamb.  Makes  4 
sandwiches,  680  calories  each. 

NEPTUNE  SALAD 

Total  prep  time:  20  minutes 

1  can  (71/2  oz.)  salmon,  drained 

1  can  (6V2  oz.)  tuna,  drained 
Vz  cup  peeled,  seeded  and  diced 

cucumber 
V2  cup  seeded,  diced  tomato 
Vb  cup  mayonnaise 
Va  cup  sliced  green  onions 

1  tablespoon  chopped  parsley 

1  teaspoon  lemon  juice 
Va  teaspoon  freshly  ground  pepper 

8  slices  white  bread,  toasted 
Lettuce 

In  medium  bowl  combine  salmon  and 
tuna;  flake  lightly  with  a  fork.  Add 
cucumber,  tomato,  mayonnaise,  green 
onions,  parsley,  lemon  juice  and  pep- 
per; mix  well. 

On  each  of  4  toast  slices  layer  let- 
tuce leaves  and  equal  amounts  salm- 
on-tuna salad.  Top  each  with  another 
toast  slice.  Makes  4  sandwiches,  425 
calories  each. 

CILANTRO  CHICKEN  CLUB 

Prep  time:  30  minutes  plus  marinating 
Cooking  time:  10  minutes  (2  batches) 

4  chicken  cutlets  (about  1  lb.), 

lightly  pounded 
Va  cud  dIus  1  tablesDoon  lime  iuice 


4  tablespoons  diced  onion,  divided 

3  teaspoons  diced  fresh  jalapeho 

pepper,  divided 
Salt  and  freshly  ground  pepper 
Olive  oil 

4  soft  rolls 
Lettuce 

1  tomato,  sliced 
1  avocado,  sliced 

In  large  glass  baking  dish  arrange 
chicken  in  a  single  layer.  In  small  cup 
combine  Va  cup  lime  juice,  2  table- 
spoons cilantro,  2  tablespoons  onion 
and  Wi  teaspoons  jalapeho.  Pour  over 
chicken,  turning  to  coat.  Cover  with 
plastic  wrap  and  let  stand  at  room 
temperature  1  hour,  turning  once. 

Pat  chicken  dry.  Season  both  sides 
with  salt  and  pepper.  Lightly  oil  a 
large  cast-iron  skillet;  heat  over  medi- 
um-high heat.  Add  half  the  chicken 
and  cook  until  golden  brown,  about  2 
minutes  per  side.  Keep  warm  in  oven. 
Repeat  with  remaining  chicken. 

In  small  bowl  combine  1  tablespoon 
olive  oil  with  remaining  lime  juice,  ci- 
lantro, onion,  jalapeho  and  Va  teaspoon 
salt. 

Slice  each  roll  in  half  crosswise.  On 
bottom  of  each  roll  layer  a  lettuce  leaf, 
a  chicken  cutlet,  and  equal  amounts  of 
tomato  and  avocado  slices.  If  desired, 
lightly  sprinkle  tomato  slices  with  salt 
and  pepper.  Drizzle  dressing  over  each. 
Replace  tops  of  rolls.  Makes  4  sand- 
wiches, 400  calories  each. 

TRIPLE-DECKER  BACON  AND 
ECO  SALAD  SANDWICH 

Total  prep  time:  35  minutes 

8  hard-cooked  eggs,  chopped 
Va  cup  plus  2  tablespoons 
mayonnaise 

1  tablespoon  chopped  fresh  dill  or 

%  teaspoon  dried 

2  teaspoons  Dijon  mustard 
2  teaspoons  lemon  juice 

1  green  onion,  chopped 
Vz  teaspoon  salt 
Va  teaspoon  freshly  ground  pepper 

Pinch  ground  red  pepper 
12  slices  pumpernickel  bread 

Lettuce 
4  slices  tomato 
8  slices  bacon,  cooked 

In  bowl  combine  eggs,  Va  cup  mayon- 
naise, dill,  mustard,  lemon  juice,  on- 
ion,' salt  and  peppers;  blend  well. 

Spread  remaining  mayonnaise  on 
bread.  Spread  each  of  8  slices  with  Va 
cup  egg  salad.  Place  a  lettuce  leaf  on 
each  of  4  slices  with  egg  salad,  then 
top  with  remaining  4  egg  salad-topped 
slices.  Top  each  with  a  tomato  slice,  2 
slices  bacon  and  a  bread  slice.  Cut 

parh    sanHwirVi    into   A.   wprJcrps-    sprnrp 


SUPER  SANDWICHES 

continued 

GEORGIA  HAM  SALAD 


Potal  prep  time:  25  minutes 


cup  mayonnaise 
teaspoons  Dijon  mustard 
teaspoon  curry 
Pinch  cloves 
cups  (10  oz.)  chopped 

baked  ham 
cup  chopped  apple 
cup  finely  chopped  pecans 
cup  chopped  celery 
cup  sliced  green  onions 
tablespoons  chopped  parsley 
slices  corn  and  molasses  or 

white  bread 
Lettuce 

n  medium  bowl  combine  mayonnaise, 
nustard,  curry  and  cloves.  Add  re- 
naming ingredients  except  bread  and 
ettuce;  stir  to  coat. 

On  each  of  6  bread  slices  layer  let- 
uce  leaves  and  equal  amounts  of  ham 
lalad.  Top  each  with  a  bread  slice, 
.lakes  6  sandwiches,  345  calories 
saeh.  End 

lecipes  developed  by  Beverly  Stephens. 


M  CHERRIES 

continued  from  page  95 

CHERRY  GOAT  CHEESE  TART 

pictured  on  page  95 

Prep  time:  30  minutes  plus  chilling 
Baking  time:  55  minutes       


Pastry 


1  cup  all-purpose  flour 

1  teaspoon  confectioners'  sugar 
V4  teaspoon  salt 
Va  cup  cold  unsalted  butter,  cut  up 

3  tablespoons  ice  water 


Filling 


Vz  cup  sugar 

Va  cup  unsalted  butter,  softened 
2  packages  (3  oz.  each)  cream 

cheese,  softened 
4  ounces  mild  goat  cheese 
2  eggs 
2  tablespoons  kirsch  or  amaretto 

liqueur 


Glaze 


%  cup  red  currant  jelly 
2  tablespoons  kirsch  or  amaretto 

liqueur 
%  pound  sweet  cherries,  pitted 

and  halved  (about  2  cups) 


Journal  Shopping  Center 


FASHION  JOURNAL 

Page  38:  Top  right:  hosiery.  Givcnchy  Lycra;  sandals,  Anne 
Klein.  Bottom  right:  hosiery,  Hanes  Lycra;  shoes,  Ralph  Lauren; 
bracelets  and  earrings,  Isaac  Mancvitz  for  Ben  Amun;  watch. 
Emerich  Mecrson. 
MAKEOVER  MAGIC 

Page  90:  All  makeup  by  Maybclline:  Ultra  Performance  Pure 
Make-up,  Natural  Beige;  Cover  Stick,  Light;  Moisture  Whip 
Loose  Powder,  Light;  Brush/Blush,  Fresh  Peach;  Expert  Eyes 
Trio  Eye  Shadow  Kit,  The  Sandpiper  Browns;  Waterproof  Ultra- 
Liner,  Dark  Brown;  Fresh  Lash  24-Hour  Mascara,  Brown;  Color- 
fresh  Lipstick,  Teaberry;  Old  Tawny  Lip  Pencil. 
Page  91:  All  makeup  by  F.  vlon:  New  Complexion  Makeup, 
Ivory  Beige;  Complexion  Powder,  Beige/Light;  Naturelle  Blush 
On;  Nude  Mist  Custom  Eyes;  Special  Eyes  Micropure  Mascara, 
Dark  Brown;  Colorshine  Lipstick,  Picnic  Pink. 
Page  92:  All  makeup  by  Merle  Norman:  Sheer  Tint  in  Light 
Beige;  Matte  Finish  Face  Powder.  Translucent;  Powdery  Creme 
Cheek  Color,  Midnight  Rose;  Dual  Performing  Eye  Shadow, 
Khaki  (on  corner).  Rosewood  (on  lid).  Marigold  (on  brow).  Water- 
proof Mascara,  Slate  Brown;  Trimline  Eye  Pencil,  Brown:  Moist 
Lip  Color,  Spring  Rose. 

Page  93:  All  makeup  by  Coty.  Airspun  Liquid  Powderessence. 
Honey  Velvet;  Bare  Blusher.  Frosted  Primrose;  Shadow  'n  Line 
Eyckit,  The  Fantasies:  Airspun  Powderessence  Mascara,  Black- 
est Black:  Silksticks  Lipstick.  Perfect  Red. 
LET  THE  SUN  SHINE  IN 

Pages  96—97:  Room  designed  by  Peter  F.  Carlson,  Inc.,  196 
Grand  St..  NYC  10013.  212-925-5159:  all  flowers,  topiary  fire 
screen  and  steel  vase,  M.  M.  Fcnner  Co.,  73  Leonard  St.,  NYC 
10003.  212-219-0099;  drapery  textiles.  "Ophelia"  white  linen. 
"Tiara"  topaz  silk,  and  fabrication  from  Nancy  Kokes  Asso- 
ciates/NKA.  156  Fifth  Ave.,  NYC  10010,  Suite  833,  212-929- 
8684;  wallpaper.  The  Ragging  Collection  from  Clarence  House,* 
211  E.  58  St..  NYC  10022.  212-752-2890;  slipcovers,  "Phoenix" 
union  cloth  from  Strohcim  &  Romann*  31-11  Thomson  Ave.. 
Long  Island  City,  NY  11101  212-691-0700;  comer  screen  fabric. 
"Carmen"  silk  from  Osborne  &  Little.*  979  Third  Ave.,  NYC 
10022,  Suite  1503.  212-751-3333;  pillow  fabric.  "Impero."  from 
Fortuny  Inc.*  509  Modison  Ave..  NYC  10022.  212-753-7153; 
carpet,  Doris  Leslie  Blau  Gallery.  15  E.  57  St..  NYC  10022.  212- 
759-3715;  lamp  shades.  Tillctt  Lighting  Design,  NYC,  212-924- 
7340:  lamp  on  console,  Luten  Clarey  Stern.  Inc.,*  1059  Third 
Ave.,  NYC  10021,  212-838-6420;  spiral  candles  available 
through  Peter  Carlson  Design  Studio.  NYC.  212-925-5159. 
Pages  98-99:  Room  designed  by  Gory  Croin  Associates.  333  E. 
69  St..  NYC  10021.  212-734-7847;  photographed  at  Celonese 
House;  bed  linens  and  window  treatment,  "Tulip  Treat"  from 
Wamsutta  Pacific  and  "Christian  Dior"  from  Womsutta  Domes- 
tics, 50  percent  Celonese  fortrel  polyester.  50  percent  cotton; 
flowers  by  Preston  Bailey  of  NY.  88  Lexington  Ave..  #16C.  NYC 
10012.  212-683-0035:  bachelors  chest.  Habersham  Plantation, 
P.O.  Box  1209.  Toccoa.  GA  30577.  404-886-1476;  wicker  choirs. 
Venture  Furniture.  Highway  70A  East,  Conover,  NC  28613. 
704-328-2352:  headboard  from  Thomosville  Replicas  1800  Col- 
lection. Thomasville  Furniture  Industries,  401  E.  Main  St., 
Thomosville.  NC  27360,  919-472-4000;  desk.  Evergreen  An- 
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3266;  yellow  pillows,  tableskirt,  pottery,  books,  horse  picture, 
Pierre  Deux.  870  Madison  Ave..  NYC  10021.  212-570-9343; 
black  pillow  and  quilt,  mohair  throw,  hatboxes.  Sweet  Nellie, 
1262  Madison  Ave.,  NYC  10128,  212-876-5775;  large  painting, 
David  Findlay  Galleries.  984  Madison  Ave.,  NYC  10021,  212- 
249-2909. 

Pages  100-101:  Room  designed  by  Charles  Riley.  NYC.  212- 
473-4173:  all  flowers  by  Preston  Bailey  of  NY;  all  fabrics  and 
wallpaper.  Colfax  &  Fowler,  available  exclusively  through  Clar- 
ence House;*  tableskirt,  "Longford";  valences,  window-seat  and 
slipcovers.  "Elvedon  Stripe":  wallpaper.  "Thurloe  Stripe".  "Lyme 
Park  Border";  wallpaper  on  screen,  "Thurloe  Stripe";  lace  panels, 
Roger  Arlington.  Inc.*  979  Third  Ave..  NYC  10022.  212-752- 
5288;  choirs.  Artistic  Frame.  390  McGuinness  Blvd..  Brooklyn, 
NY  1 1222.  718-789-2100;  antique  sideboard.  Kentshire  Galleries 
Ltd..  37  E.  12  St..  NYC  10003.  212-673-6644:  tea  cart,  plant 
stand.  Garvin  Mccking  Antiques.  72  E.  11  St..  NYC  10003.  212- 
677-4316;  tableware  and  octagonal  display  plates.  Barneys  New 
York.  Seventh  Ave.  and  17  St.  NYC  10011.  212-929-9000;  nap- 
kins. Ad  Hoc  Soawores.  410  W.  Broodwoy.  N1!  C  10012.  212-925- 
2652;  yellow  cut  glasses,  Bergdorf  Goodman,  754  Fifth  Ave., 
NYC,  10019.  212-753-7300;  round  display  plates.  Mike  Bell  An- 
tiques. 60  E.  10  St..  NYC  10003.  212-598-1677:  pcrnod  pitcher, 
metal  bottle  holder,  coffee  pots,  Maison  Jean-Francois.  359 
Bleeckcr  St..  NYC  10014.  212-645-4774;  yellow  pitcher  and 
crocks  on  floor.  Pierre  Deux.  350  Bleeckcr  St.,  NYC  10014.  212- 
741-7245.  and  870  Madison  Ave..  NYC  10021,  212-570-9343; 
gardening  accessories.  Zona.  97  Greene  St..  NYC  10012.  212- 
925-6750. 

•Through  decorators  only. 
BODY-SMART  SUMMER  FASHION 

Page  104:  Top  photo:  dress,  belt  and  shoes,  Ralph  Lauren 
Classics;  chair  and  cushions,  Ralph  Lauren  Home  Collection 
Bottom  photo:  swimsuit.  Donna  Karan  New  York. 
Page  105:  Shorts,  skirt  and  cardigan,  Ralph  Lauren  Classics. 
Page  106:  Left  inset:  shirt.  Go  Silk  for  L'Zinger  International; 
belt,  Ralph  Lauren;  shorts.  Go  Linen  for  L'Zinger  International; 
earrings,  Yamada:  bikini,  Norma  Komali;  scarf.  Echo;  sunglass- 
es, Alain  Mikli.  Right  inset:  jacket,  top  and  skirt,  Spitalnick; 
hosiery,  Evan  Picone;  earrings  and  bracelet,  Yamada;  watch. 
Calvin  Klein. 

Page  107:  Left  inset:  sweater,  shorts.  Go  Silk  for  L'Zinger 
International:  scarf,  Hermes:  Large  photo:  shirt,  skirt  and  jack- 
et. Go  Silk  for  L'Zinger  International;  belt.  Norma  Kamali. 
Right  inset:  swimsuit.  Norma  Kamali;  sunglasses,  Alain  Mikli; 
chair,  Allibcrt. 

EASY  AND  ELEGANT  ENTERTAINING 

Pages  108-109:  Basket  with  muffins,  cobalt  blue  vase  and 
twig  basket  with  flowers  from  The  Pottery  Bam.  231  Tenth  Ave.. 
NYC  10011.  Wine  glasses  from  Wolfman,  Gold  and  Good  Co.. 
484  Broome  St..  NYC  10012.  Clay  pot  from  Zona.  97  Greene  St.. 
NYC  10012. 

Pages  1 1 0—1 1 1 :  Marble  plates.  "Siena"  pattern,  by  Villeroy  & 
Boch.  Crystal  glassware,  napkin  rings  and  cake  platter,  "Majes- 
ty" pattern,  by  Wedgwood.  Oval  platter,  left,  and  china,  bottom 
center.  "Bionca"  pattern,  by  Wedgwood.  Silvcrplate  trays  and 
flatware.  "Vendome"  pattern,  by  Christoflc  from  Pavilion  Chris- 


Pastry:  In  mixer  bowl  combine  flou 
confectioners'  sugar  and  salt.  Wit 
pastry  blender  or  2  knives,  cut  in  bu 
ter  until  mixture  resembles  coari 
crumbs.  Sprinkle  with  the  water,  tos 
ing  with  a  fork  until  pastry  just  hol( 
together.  Shape  into  a  ball.  Wrap  ar 
refrigerate  30  minutes. 

Preheat  oven  to  425°F.  On  light 
floured  surface  roll  pastry  into  an  1 
inch  circle.  Fit  into  a  9V2-inch  tart  pa 
with  a  removable  bottom.  Prick  bo 
torn  with  a  fork.  Cover  pastry  with  foi 
and  fill  with  uncooked  rice  or  drie 
beans.  Bake  10  minutes.  Remove  fo 
with  rice  or  beans.  Continue  baking  1 
minutes.  Transfer  to  a  wire  rack.  R 
duce  oven  temperature  to  375°F. 
Filling:  In  bowl  beat  sugar  and  butt* 
until  light  and  fluffy.  Beat  in  cheese 
Add  eggs  one  at  a  time,  beating  we 
after  each  addition.  Stir  in  liqueu 
Pour  into  prepared  pastry.  Bake  30  1 
35  minutes,  until  set  and  edges  ai 
slightly  browned.  Cool  on  rack. 
Glaze:  In  small  saucepan  combine  jell 
and  liqueur.  Cook  over  low  heat,  sti 
ring  until  jelly  is  melted;  brush  a  thj 
layer  on  cooled  tart.  Place  cherries  ci 
side  down  on  glaze.  Brush  with  n 
maining  glaze.  Refrigerate  up  to 
hours.  Makes  8  to  10  servings,  470  ca 
ories  per  8,  375  calories  per  10. 

CHERRY  VANILLA  ICE  CREAM 

pictured  on  page  94 

Prep  time:  30  minutes  plus  chillin 
and  freezing 

3  cups  milk 

2  cups  heavy  or  whipping  cream 

6  egg  yolks 

1  cup  sugar,  divided 

2  teaspoons  vanilla  extract 

%  pound  sweet  cherries,  pitted  and 
halved  (about  2  cups) 

In  large  saucepan  scald  milk  an 
cream.  In  large  mixer  bowl  beat  eg 
yolks  and  %  cup  sugar  until  pale  ar 
thick.  Gradually  pour  hot  milk  inl 
yolk  mixture,  beating  until  blendei 
Return  to  saucepan  and  cook  over  mi 
dium-low  heat,  stirring  constantly,  ui 
til  slightly  thickened,  about  15  mil 
utes.  Pour  into  a  bowl;  cover  and  r< 
frigerate  at  least  3  hours  or  overnigh 
Stir  in  vanilla.  In  small  bowl  toss  che: 
ries  with  remaining  sugar;  set  aside. 
Freeze  custard  mixture  in  freezer  c 
ice-cream  maker  according  to  mam 
facturer's  directions.  When  very  thicl 
remove  lid  and  stir  in  cherries  and  an 
juice.  Freeze  until  firm.  Makes  aboi 
IV2  quarts,  290  calories  per  V2  cup. 

CHERRY  BUTTER 
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They'll  flip  for 
the  summery  taste! 

It's  a  little  sweet,  it's  a  little  tart  and  very 
summery— Frozen  Citrus  Re! 

Keebler®  graham  cracker  Ready-Crust®  pie 

crust  gives  it  a  light,  sweet  taste  and  a  delicate 

crunch — a  taste  you  just  can't  get  from 

a  pastry  crust. 

Try  Frozen  Citrus  Re  tonight— one  taste 
and  they'll  flip! 


cup  confectioners'  sugar 
cup  unsalted  butter,  softened 
teaspoon  almond  extract 


food  processor  combine  all  ingredients; 
ill  blended.  Makes  %  cup,  90  calories  per 


.,  process  until 
per  tablespoon. 


COUNTRY-STYLE  CHERRY  TART 


ep  time:  30  minutes  plus  chilling 
iking  time:  25  minutes 


istry 


V/z  cups  all-purpose  flour 

Va  teaspoon  salt 

%  cup  cold  butter 
5-6  tablespoons  ice  water 


pounds  fresh  tart  cherries,  pitted  (5  cups)  or  2  cans 
(16  oz.  each)  tart  pitted  cherries  in  water,  drained 
tablespoons  sugar 
tablespoon  butter,  cut  up 


istry:  In  medium  bowl  combine  flour  and  salt.  With 
istry  blender  or  2  knives,  cut  in  butter  until  mixture 
sembles  coarse  crumbs.  Sprinkle  with  water,  tossing 
ith  a  fork  until  pastry  just  holds  together.  Shape  pastry 
to  a  ball.  Divide  pastry  in  half;  wrap  and  refrigerate  30 
inutes.  Preheat  oven  to  425°F.  Between  2  sheets  of  wax 
iper  roll  half  the  pastry  into  a  10-inch  circle.  Transfer  to 
cookie  sheet.  Repeat  with  remaining  dough.  Place  half 
ie  cherries  on  each  dough  circle,  leaving  a  lVfe-inch 
>rder.  Sprinkle  cherries  with  remaining  ingredients. 


CHERRY  COBBLER 


Prep  time:  30  minutes     Baking  time:  30  minutes 

3  pounds  fresh  tart  cherries,  pitted,  (8  cups)  or  3  cans 
(16  oz.  each)  tart  pitted  cherries  in  water,  drained 

1  cup  sugar 
V«  cup  cornstarch 
Vi  teaspoon  allspice 
V*  teaspoon  cinnamon 

1  tablespoon  lemon  juice 

2  tablespoons  butter,  cut  up 


Biscuit  Topping 

2  cups  ail-purpose  flour 

1  tablespoon  sugar 

21/2  teaspoons  baking 

powder 

Vz  teaspoon  salt 

Va  teaspoon  cinnamon 

4  tablespoons  butter  or  margarine 

1  cup  heavy  or  whipping  cream 

Preheat  oven  to  425°F.  Butter  a  14-inch  oval  or  13x9-inch 
baking  dish.  Place  cherries  in  a  large  bowl.  In  small  bowl 
combine  sugar,  cornstarch,  allspice  and  cinnamon.  Sprin- 
kle onto  cherries  and  toss.  Sprinkle  on  lemon  juice  and 
toss  again.  Spoon  cherry  mixture  into  prepared  dish.  Dot 
with  butter;  set  aside. 

Biscuit  Topping:  In  large  mixer  bowl  combine  dry  ingre- 
dients. With  pastry  blender  or  2  knives,  cut  in  butter  or 
margarine  until  mixture  resembles  coarse  crumbs.  Stir  in 
cream,  tossing  with  a  fork  until  dough  just  holds  togeth- 
er. On  lightly  floured  surface  roll  dough  lA  inch  thick  and 
slightly  smaller  than  baking  dish.  Place  (continued) 


Frozen  Citrus  Pie 

1  can  (6  fl.  oz.)  lemonade  frozen  concentrate 
1  pint  vanilla  ice  cream,  softened 
3xk  cups  thawed  whipped  topping 

Yellow  food  coloring,  if  desired 
1  Keebler"  Ready-Crust*  graham  cracker 

pie  crust 

Place  concentrate  in  large  mixing  bowl  and  beat 
about  30  seconds.  Gradually  spoon  in  ice  cream 
and  blend.  Fold  in  whipped  topping  and  add  food 
coloring  (if  desired),  whipping  until  smooth.  Freeze, 
if  necessary,  until  mixture  will  mound.  Spoon  into 
pie  crust.  Freeze  until  firm,  at  least  4  hours.  Store 
any  leftover  pie  in  freezer. 


Look  for  Ready-Crust" 
in  the  baking- 
needs  aisle. 


^JteadvCnist 


Taste  the  wonder  of  light  breac 


COBUBUl  IllrtJ  CB 
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I  CHERRIES 

continued 

ough  on  cherries;  cut  steam  vents. 
Sake  30  minutes  or  until  dough  is 
olden  and  filling  is  bubbly.  Serve 
/arm.  Makes  8  to  10  servings,  520 
alories  each  per  8,  415  calories  each 
er  10. 

BLACK  FOREST  CAKE 

•rep  time:  40  minutes  plus  cooling 
(aking  time:  15  minutes 

lake 

6  squares  (1  oz.  each)  semisweet 

chocolate 
V«  cup  strong  coffee 
6  eggs,  separated 
Vz  cup  sugar 

Unsweetened  cocoa 

lyrup 

2  tablespoons  water 
2  tablespoons  sugar 
6  tablespoons  kirsch 

cup  heavy  or  whipping  cream 
pound  sweet  cherries,  pitted  and 
chopped  (about  2V2  cups) 


with  wax  paper;  grease  and  flour  pa- 
per. Set  aside. 

In  small  saucepan  combine  choco- 
late and  coffee;  heat  over  low  heat, 
stirring,  until  chocolate  is  melted. 
Keep  warm. 

In  large  mixer  bowl  beat  egg  yolks 
on  high  speed  until  very  thick  and 
pale.  Beat  in  sugar,  then  chocolate-cof- 
fee mixture.  In  another  large  bowl 
with  clean  beaters,  beat  egg  whites  un- 
til stiff  but  not  dry.  Fold  into  choco- 
late-coffee mixture.  Pour  into  prepared 
pan  and  spread  evenly  to  edges.  Bake 
15  minutes.  Cool  on  a  wire  rack.  Sift 
cocoa  over  top  of  cooled  cake.  Cover 
with  a  sheet  of  wax  paper  and  a  cookie 
sheet;  invert.  Remove  pan  and  careful- 
ly peel  off  wax  paper  clinging  to  cake. 
Syrup:  Meanwhile,  in  small  saucepan 
heat  water  and  sugar  until  sugar  is 
dissolved.  Remove  from  heat  and  stir 
in  kirsch.  Sprinkle  2  tablespoons  syrup 

"v  cherries;  set  aside,  stirring  occa- 
sion _       Reserve  remaining  syrup. 

In  lai  ge  mixer  bowl  beat  cream  until 
stiff.  Beat  in  4  tablespoons  syrup. 

With  cocoa  side  down,  cut  cake  into 
four  '  0V2x33/4-inch  strips.  Brush  each 


,i^,-.-      i:„u*l..     „^*U 


second  cake  strip  on  top  and  repea 
with  whipped  cream  and  cherries.  Rt 
peat  with  third  layer.  Top  with  rt 
maining  cake  layer  and  whippe 
cream.  Sprinkle  lightly  with  cocoa.  R< 
frigerate  until  serving  time.  Makes 
servings,  390  calories  each. 

CHERRY  COFFEE  CAKE 

Prep  time:  20  minutes 
Baking  time:  1  hour 

1  cup  sugar 

6  tablespoons  butter 

1  cup  all-purpose  flour 

1  teaspoon  baking  powder 

2  eggs 

Vz  teaspoon  vanilla  extract 
%  pound  sweet  cherries,  pitted 
and  halved  (about  2  cups) 
1  tablespoon  brown  sugar 
Vi  teaspoon  cinnamon 

Preheat  oven  to  350°F.  Grease  a  9-inc 
springform  pan.  In  mixer  bowl  bea 
sugar  and  butter  until  light  and  fluffj 
Add  flour,  baking  powder,  eggs  an 
vanilla;  beat  until  well  combined.  Pou 
into  pan.  Place  cherry  halves  on  bal 
ter.  Sprinkle  with  remaining  ingredi 
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St)  'led  by  Nitio  Cemiti.  Engineered  by  Converse. 
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eir  to  a  proud  and  noteworthy 
heritage.  The    . 
Hamptons  ^ 
Collection — «  " 
engineered  by 
Converse,  styled  by 
Italian  master  Nino       * 

Cerruti.  Resulting  in  a        n« «bmn ■> &*<<*» 

produa  of  inimitable  quality,  timeless  style. 

Each  shoe  possesses  the  innovative 

Bio-Glide®  System — a  special  scientific  design 

that  accommodates  the  intricate  and  unique 

performance  demands  of  the  foot  in  each  phase 

of  the  walking  motion,  providing  extra  foot 

stability  and  incredibly  comfortable  wear.  The 

|       Bio-Glide  system  is  a  revolution  in  walking 

shoe  technology.  Whether  you're  walking  to 

the  Board  Room  or  down  the  fitness  trail, 

you'll  experience  unparalleled  comfort  with 

even  stride  you  take.  As  for  appearance, 

we  think  their  classic  good  looks  simply  speak 

for  themselves. 

Styled  by  Nino  Cerruti. 

Engineered  by  Converse. 

HAMPTONS 


he  m0st  beautiful  hair  in  the  worlds ^^s  U  famous  women 


**^ 


J06E  EBER 


Jose  Eber  products: 

>  contain  PABA  to  help  protect  hair 
from  the  sun's  damaging  effects 

>  help  return  hair  to  its  natural  balance 

•  give  hair  maximum  volume  and  shine 

Energizing  Shampoo:  For  Normal  Hair. 
Keeps  healthy  hair  shiny  and  beautiful. 
Volumizing  Shampoo:  For  Extra  Body  Adds 
body  and  volume  to  thin,  fine  or  limp  hair. 
Revitalizing  Shampoo:  For  Normal  to  Dry 
Hair  Enriches  dry,  damaged,  permed  or 
color-treated  hair. 

Energizing  Conditioner:  For  Normal  Hair 
Helps  keep  hair  in  perfect  condition. 
Volumizing  Conditioner:  For  Extra  Body 
Adds  luxurious  fullness  and  body  to  hair  that 
is  thin,  fine  or  limp. 

Moisturizing  Treatment  Vital:  For  Normal 
to  Dry  Hair.  An  exclusive  Deep  Penetrating 
Treatment  for  dry,  permed  or  color-treated  hair. 
Volumizing  Mousse:  For  Extra  Body.  Helps 
achieve  maximum  volume. 
Revitalizing  Mousse:  For  Dry  or  Damaged 
Hair.  Special  conditioners  help  restore  softness 
and  shine. 

Accenting  Gel:  For  Ultra  Hold.  Gives  max- 
imum shape  and  control  to  all  styles. 
Contouring  Gel:  For  Regular  Hold.  Hair  goes 
from  subtle  to  dramatic,  from  natural  look 
to  "wet  look." 

Styling  Spritz:  For  Ultra  Hold.  This  light 
spray  adds  maximum  volume  and  lustre 
when  you  style  or  set  your  hair. 
Spot  Styling  Spray:  For  Ultra  Hold.  This 
unique  spray  gives  ultimate  emphasis  to  areas 
you  want  to  shape  or  sculpt. 
Finishing  Spray:  For  Ultra  Hold.  This  multi- 
purpose spray  provides  overall  maximum  control. 
Non-Aerosol  Finishing  Spray.  For  Ultra  Hold 
A  light  finishing  touch  that  holds  any  style. 


0  Gift  Certificate  on  any 
e  Eber  Haircare  product. 


I  Manufacturer's  Coupon]  Offer  Expires  12/31/87 1 
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REAT  VITAMIN  SALE 


(3l2fr  NEW  EASY  WAY  TO  TRIM  YOUR  WAIST 

^"o^ofc*      Keep  flt'  Tone 

&  tighten  muscles!  .     ,,,,  >^f       ~^*     *ilsr1 

included.    Why    pay    $20      Lr~\         J@r  >^*J 

when    vou    can    get    one 

FREE  with  any  order.  Yes.  Mg^^  ^^ .VALUE! 
to  look  better,  feel  better, ' 
just  check  the  box  in  the 
order  form  below  and  add 
$3  to  your  order  for  ship- 
ping  instead  of  spending 
$20!  It's  that  simple. 
Act  Now!  Exclusive 
Free  oiler  ends  June  30.  1987 
May  never  be  repeated! 


...  to  quickly  introduce  you  to  savings  on  high  quality  vitamins 
when  you  order  by  mail  from  Nutrition  Headquarters!  We  are  mak- 


wnen  you  oraerDy  mail  irom  iNUirmun  neduqucirieia:  vvcaic  inai\-  »  i  ID  MONTH'! 

ing  9  extra  special  coupon  offers  with  other  products  at  our  regular  »  !  VITAMIN  I  Jm  tfW 

low  prices.  But  act  today.  Sale  ends  June  30,  1987.      _  J  |  v  400Unit       I  ***& 

_~.aHfe>w^  ■.  i       ^.,nc..i»<,  -inn  fr 


Enclose  Coupons  Below  With  Order 

MAIL  ORDER  COUPON 


400  Unit 
Capsules 


Help  your  health'  With  the 
portable,  lightweight  Waist 
Trimmer  you'll  start  look- 
ing slimmer  &  younger  in 
just  a  short  while.  Fun,  easy 
to  use  in  privacy  of  home, 
office,  when  traveling 
(folds  to  compact  1 1  "x  1 7"). 
Rugged  spring  steel  con- 
struction. Ideal  for  men  & 
women.  Easy  instructions 
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Enclose  Coupons  Below  With  Order. 


MAIL  ORDER  COUPON 


1,000  Mg 

VITAMIN 

with  Rose  Hips 


C: 

~°r  I     Limit  One     ' 


□  500  (or    9.49 
Q1000  tor  17.98 

56         Expires  6/30/87 


"CALCIUM  600" 

1500mg  Calcium  Carbonate 
per  tablet  with  Vitamin  D  to 
help  Calcium  absorption  pro- 
viding 600  mg  Calcium  per 
tablet  Same  potency  as 
CALTRATE'  600  which  cost 
6  84  for  60  tablets  Our 
prices— 

60  TABS  3 85  120  TABS  550 
2  40  TABS  9.75 


I  I 


MAIL  ORDER  COUPON 

10  Mg. 

ZINC 

□k?390 

Limit  One 
of  Any  Size 
to  a  Family 

□  500  for  1.89 

□  1000  tor  3.49 

N256         Expires  6/30/8 


MAIL  ORDER  COUPON 

GINSENG 

250  mg  Tablets 


□  po? 


-|49 


Limit  One 
ot  Any  Size 
to  a  Family 

D  500  for    6.95 
□  1000  for  12.49 

■  N256         Expires  6/30/87j 

I    MAIL  ORDER  COUPON   I 

!     I  FCITHIN     ! 


MAIL  ORDER  COUPON 

Garlic  Oilcapsuies 

□E68« 

n  SSS !or III °'™7°"« 

□  1000  for  6.39  to  a  Family 


N256 


Expires  6/30/87 


"    MAIL  ORDER  COUPON    - 

Our  "Top-B" 
B-Complex  "50" 

Famous  Formula  at  a 
Sensational  Low  Price! 

Every  capsule  contains 
50mg  B1.  B2.  B6. 
Niacinamide.  Panto  Acid. 
Choline.  Inositol.  50mcg 
B12.Biotin,50mg  Paba.400 
meg  Folic  Acid 

1  50  1  89 

'— J  for     I  Limn  One 

R  IK!"  2-2*^ 

□  250  for  7.98 

|N2 56     _  Expire^6/30/87j 

MAIL  ORDER  COUPON 

ALOE  VERA 
JUICE 


Aloe  Vera  has  been  known, 
used  and  trusted  since  the 
dawn  of  man's  history.  The 
Aloe  Vera  leaves  are  hand  fil- 
leted to  insure  that  all  the  de- 
sirable properties  are  retained 


Special  Low 

Prices  on  these 

COMPARE  THESE  PRICES  WITH 
THOSE  YOU  ARE  NOW  PAYING! 

PURE  LECITHIN  GRANULES— t  lb  tot  3  75   3  lbs  tot  10  00 
LIQUID  COO  LIVER  OIL— B  o;  lor  1  96,  16  oz  tor  3  70 
BREWERS  YEAST  FLAKES— 1  ID  lor  1  95,  3  lbs  tor  5  50 
DESSICATEO  LIVER  TABLETS— 100  lot  89»    500  tor  4  19 

500  MG   BEE  POLLEN  TABLETS— 100  tor  2  19.  500  lor  9  50 

500  MG.  BRAN  TABLETS— 100  lor  6S«.  500  tor  2  96 

KELP  TABLETS— 100  tor  49«.  1000  lor  2  49 

500  MG.  L  LYSINE— 100  lor  1  98.  300  tor  5  50 

500  MG   L  TRYPTOPHANE— 30  tor  3  99.  60  for  7  50 

100  MCG.  SELENIUM— 100  tor  2  98   250  lor  5  75 

PRUNE  1  HERB  LAXATIVE  CAPSULES— 60  lor  2  75.  180  lor  6  95 
25,000  UNIT  BETA-CAROTENE— 100  tor  2  95   250  tor  6  75 

50  MG.  CHELATED  ZINC— 100  lor  1  79   500  lor  7  25 ' 

PAPAYA  ENZYME— 250  lor  1  65   600  lor  2  89 

LIQUID  VIT  E  IN  DROPPER  BOTTLE— 2  oz  lor  2  95,  2  lor  5  50 

ACTIVATED  CHARCOAL  CAPSULES— 30  lor  1  49,  100  lor  3  98 

VEGETABLE  LAXATIVE  POWDER— Plain  or  Orange— 14  oz  can  2  98 

SAVE  UP  TO  70%  ON  OUR  FORMULAS 


Our  Name 

Comparable  to 

•00  for 

500  for 

Thera  Mm 

Theragran  M* 

1    49 

7  25 

Daily  wllron 

One-A-Day*  with  Iron 

89C 

3  75 

Ger  Iron 

Gentol" 

98c 

4  75 

Super  Vits  &  Mins 

Super  Plenamlns* 

2  29 

9  29 

Chewable  Vitamins 

Chocks8 

1  49 

6  25 

B  with  C 

Albee"  with  C 

1  85 

7  50 

Oyster  Calcium 

Oscal* 

1  49 

5  95 

Oyster  Calcium  500 

Oscal  500" 

60  for  4  25 

A-Z  Tabs 

Centrum" 

1 30  for  3  69 

Nutradec 

Myadec* 

130  for  3  89 

Stress  600 

Stress  Tabs*  600 

60  for  2  89 

B  £  C  with  Zinc 

Z-BEC8 

60  for  2  89 

M\  U  L.T  I  -  combines  the  6 
highest  fiber  s~ 
in  every  tablet 


.      highest  fiber  sources 


150  TABLETS  2.49 
300  TABLETS  4  50 
600  TABLETS  7.85 


OAT  BRAN  TABLETS  OAT  BRAN  CEREAL 

100  for  $1.10     500  for  $4.75     t  Lb.  tor  $1.10      3  Lbs.  $2.85 


DOLOMITE  Calcium  Rich   ,..  T.._     -_  - 
laboratory  Tested  l0°  Tablels  49C 


Supet  Potency  500  MCG 
VITAMIN  B12 


100  Tablets  -| ' 


POTASSIUM 
TABLETS 


100  Tablets  -|  25 


N256         Expires  6/30/87 


f  S  SUPPLY 

Limit  One 
C^  ot  Anv  Size 
^^  lo  a  Family 

I    100  for    1.49 

□  500  for    7.25 

□  1000  for  14.29 


MAIL  ORDER  COUPON 


500  MG.  M/^  -k  h 

vitamin t_  ;r87 

|    WITH  ROSE  HIPS    ^B^F 

^^U  500  for  3.99  t 


N256         Expires  6/30/87 


□  500  for  3.99  X  % 

□  1000  for  7.19  to  a  ^mi 


ZINC  LOZENGES 

100  for  3.95 


"COQIO" 

50  FOR  9.95  100  FOR  18.' 


HEALTH  FOODS  F^K" 


Genuine  MaxEPA  *  Capsules 

Many  physicians  are  now  recommenOmg  rjtets  that  Ati*  low  nPICAJ 
contain  fish — a  food  nch  m  Omega-3  poJyunsatu-  ''■''  IWW  |#r Ivwl 
rates,  shown  to  lower  Wood  hp«d  levels  and  reduce  RQ  |q|»  4>4£ 
nsk  ot  atherosclerosis  For  those  who  eat  little  or  no    4/T.A  ,  «"•«■ 

fish.  theres  MaxEPA*  Fish  Oil  Concentrate— to  100  lOr  0.7S 
help  increase  intake  of  Omega-3  polyunsaturates  Ofifl  frtr  4ft  Ql 
MaxEPA*  is  widely  studied  for  it's  health  benefits  ^uu  lwr  ■  *»«W* 
and  is  closely  monitored  to  assure  punty  400   fOT  32.0C 

Phyttcians:  Wnte  on  your  letternead  for  list  of  *MaxEPA®  is  a  Trademark  c 
Scientific  Reports  on  MaxEPA*  SewnSeasHC  LTD  Hull  En< 


HI-POTENCY 

STRESS  FORMULA 

B  Complex  and  Vitamin  C 

100  TABS  1.95  250for4.75 


"RIG    4"  "'P.*'-". 

*; "  Lecithin  and 

™  79C  Ciller  Vinegai 

^3.50  T6.4J 


VITAA 

l|K|    C       FINEST  QUALITY  100*/.  PURE  ALPHA 
1 1  IN    C      TOCOPHEML  GELATIN  CAPSULES 

100  FOR 

500  FOR 

1000  FOR 

100  UNIT 
CAPSULES 

98< 

4.85 

9.49 

200  UNIT 
CAPSULES 

1.89 

8.99 

17.59 

400  UNIT 
CAPSULES 

2.89 

14.49 

28.49 

1000  UNIT 
CAPSULES 

7.89 

37.98 

69.85 

BREWER'S 
YEAST 

TABLETS 


250 
Tablets 


95* 


/  VITAMINS  \ 
For  Hair  Cire 

Same  Formula  as 
others  charged 
$9  95  lor  50  Day 
Supply  NOW 
50  DAY  Age 
SUPPLY  «J 
100  DAY  _.. 
.SUPPLY       (*". 


I        t 


J  -SPECIAL  ^v 

'C-500,,>1 

500  mg  Vit  C  Plus 
Rose  Hips  tOOmg 
Bioflavonoids  50 
mg  Rutin  25  mg 
Hesperidm 

Tablets  2    ' 
500  lor  10  M  . 


)    c 


J    VITAMIN   I 
ggSOMG 

13$ 

)00  tor  1 

500  tot  5  50 
Hlgh*r  Pot*nc 
100  MG  Tablet: 
100  lor  I  98 
500  MG  Tablet: 
.     100  lor  7  49 


PRICES  IN  THIS  AD  GOOD  UNTIL  JUNE  30,  1987 


Money  Saving 

MAIL  ORDER  BLANK 


RUSH 

o^'er  NUTRITION  HEADQUARTERS 
»"»•  /i  04  West  Jackson  St.  N256 
Carrxindale,  III  62901 


List  Items  you  wish  here: 


CALCIUM  AND  MAGNESIUM  TABLETS  100  FOR  2.00 
ALFALFA  TABLETS  100  Tablets  49C  500  for  1.95 


500  tor  1.85 


500  tor  6.25 


500  for  5.00 


HERBAL  DIURETIC  100  Tablets  1  7S 


500  (or  6.50    I  (     FREE 


QUANTITY 

SIZE 

NAME  OF  PRODUCT 

TOTAL  PRICE 

Shipping  charge  tor  Waist  Trimmer 

$3.00 

Shipping  charge  (disregard  it  order  exceeds  $15  00) 

$1  00 

SATISFACTION  GUARANTEED                                     TOTAL  AMOUNT 

II  vou  check  here  add  S3  00  lor  shipping  and 


JTRODUCING  A  WHOLE  NEW  LANGUAGE  FOR  THE  BODY  ISOTONER 


NEW  ISOTONER®  STRETCH  BRAS  AND  PANTIES  FOR  EVERY  DAY 


SAFETY 

JOURNAL 


LEARNING  TO  LISTEN  TO  YOUR  CAR 

When  your  car  sounds  funny  as  it 
starts,  or  a  needle  on  the  dashboard 
wavers  or  the  brakes  feel  spongy,  your 
;ar  is  trying  to  tell  you  something.  But 
jnless  you  understand  these  signals, 
ninor  problems  can  turn  into  big  prob- 
ems  that  require  costly  repairs. 

Even  if  you  don't  know  a  lot  about 
:ars,  there  are  many  ways  you  can  pro- 
;ect  your  vehicle.  The  most  important 
;hing  is  to  keep  up  its  maintenance. 
[t's  a  good  idea  to  have  your  car  tuned 
jp  at  least  once  a  year,  depending  on 
low  much  you  use  it.  "People  general- 
y  let  their  cars  go  too  long  without  a 
;une-up,  and  that's  a  big  mistake  that 
:an  lead  to  serious  repairs,"  says  Mar- 
shall Gralnick,  vice-president  of  sales 
ibr  Arrow  Automotive  Industries,  a 
:ompany  that  remanufactures  auto 
Darts.  "The  greatest  cause  of  damage 
;o  car  engines  is  not  having  the  oil 
checked  and  changed  enough,"  he  says. 


ailment.  Richard  White,  public  infor- 
mation manager  for  the  American 
Automobile  Association,  says  that  a 
car  owner  can  best  describe  her  car's 
problems  because  she  is  most  familiar 
with  its  daily  performance:  She  knows 
how  it  usually  runs,  sounds  and  feels. 
Experts  suggest  that  car  owners  get 
into  the  habit  of  noticing  what's  nor- 
mal for  their  car  so  they  can  recognize 
problems  in  their  early  stages.  Make  a 
mental  note  of  the  position  of  the  nee- 
dles and  lights  on  the  dashboard  when 
the  car  is  running  smoothly.  Take  time 
to  listen  to  how  the  car  starts  and  how 
it  feels  when  you  accelerate  or  slow 
down.  The  following  checklist  will  help 
you  learn  what  to  look  and  listen  for. 
Brakes  When  working  normally,  the 
brake  pedal  should  feel  firm  and 
resistant.  But  if  air  creeps  into  the  sys- 
tem— which  can  ultimately  cause 
brake  failure — the  pedal  will  feel 
spongy  and  your  brake  warning  signal 
on  the  dashboard  should  light  up.  If 
this  happens,  you  should  have  your 
brakes  checked  immediately.  Also,  if 
brakes  squeak  persistently,  the  brake 
shoes  or  pads  need  replacement  imme- 
diately. To  avoid  problems,  have  the 


Steering  Pay  attention  to  any  loos 
ness  in  your  steering  wheel;  note  esp 
cially  if  the  wheel  bounces  when  yc 
go  over  a  bump.  Your  steering  syste 
may  need  adjustment. 
Alternator  Problems  with  the  alte 
nator  are  generally  easy  to  detect, 
faulty  alternator  will  fail  to  recharj 
the  battery,  making  other  electric 
devices  in  the  car  sluggish.  The  rad 
may  sound  weaker,  the  turn  sign 
may  blink  more  slowly  or  the  hea 
lights  may  not  be  as  bright.  Also,  a  lc 
reading  of  the  amp  meter  on  the  das 
board  may  indicate  an  alternator  pro 
lem,  as  may  a  lower  pitch  or  slow  r 
sponse  when  you  start  your  car. 
Starter  By  listening  to  the  engine  y< 
can  detect  what's  wrong  in  any  of  tl 
three  systems  that  make  up  the  stai 
er.  If  the  starter  has  a  lower  pitch  ai 
takes  longer  to  turn  over  but  the  ele 
trical  accessories  still  work,  there  mi 
be  a  bad  connection  in  the  starter, 
its  motor  may  be  worn  out.  If  startii 
the  car  results  in  a  loud  whirr  and  tl 
engine  isn't  turning  over,  a  devi 
called  the  solenoid  may  not  be  wor 
ing.  And  if  you  hear  a  clunk  before  tl 
whirr,  the  starter  drive  is  probab 
slipping.  The  two  last  instances  in( 
cate  that  the  motor  is  still  good,  so  yi 
will  not  have  to  replace  the  enti 
starter  system. 

Water  pump  Does  your  car  soui 
noisy  when  you  first  start  it  but  n 
quietly  once  it's  warmed  up?  This  m; 
signal  the  early  stages  of  a  proble 
with  the  water  pump.  When  coola 
begins  to  leak,  the  car's  cooling  capai 
ty  is  diminished.  If  the  temperatu 
needle  on  the  dashboard  rises,  have 
mechanic  check  the  pump. 
Clutch  If  the  shift  lever  on  a  manu 
transmission  trembles  and  the  c 
shakes  when  you  start  to  move  from 
standstill,  you  may  be  experiencii 
"clutch  chatter."  This  is  caused  1 
worn-out  parts  or  unwanted  oil  on  tl 
clutch.  A  worn  clutch  will  also  cau 
the  car  to  jerk  when  you  shift  in 
another  gear.  Severe  damage  will  i 
suit  if  the  appropriate  repairs  arei 
done  immediately. 
Carburetor  Although  black  exhaust 
the  most  obvious  sign  that  a  car 
wasting  gasoline,  you  should  also 
aware  of  any  hesitation  when  y< 
press  on  the  accelerator.  This  cou 
mean  there  is  too  much  air  in  the  e 
gine  or  something  is  wrong  with  tl 
accelerating  pump. 
Air  conditioner  Any  persiste 
squeaking  in  the  air  conditioner  cou 
indicate  a  problem.  Or  if  the  air  isi 
cold  enough  and  you  don't  notice 
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he  engine  ji  Unless  you're  thirsty,  a  pair  of  Silhouette  Frames 
,  „  t)|e°     uld  be  the  only  glasses  you'll  ever  need. 

iwer  pitch  aj  |  fc^£""""    ^ec  ause  ^ ,r  ( )ver  two 

decades,  Europe's 
d,therenJi         M    ^WM  W    most  treasured  frames 

:nestarter,||  ^^\^^KF         M    ^F  A    , 

■ut.If5tartiJ|^^     W  ipN   have  been  changing 
.^^L^^fl    I   the  way  people  feel 

about  wearing  glasses. 

By  actually  changing 
e  way  wearing  glasses  makes  people  feel. 
With  an  extraordinary  collection  of  Eyewear  that 
>esn't  just  reflect  elegance,  taste  and  refinement, 
it  truly  expresses  it.  Through  exquisitely  styled  and 
eticulously  crafted  frames  designed  to  fit  people's 
xsonalities  as  beautifully  as  they  fit  their  faces.  Fully 
sealing  the  individ- 
lity  and  character 
ost  other  eyewear 
nply  covers  up. 
To  really  appreciate 
e  Silhouette  point 
view,  just  try  on  a 

lir  at  a  finer  optical  dispensary.  And  see  why,  unless 
•u're  stocking  your  cupboard,  you  may  never  need 
pick  up  any  other  glasses  again. 
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FASHION  EYEWEAR 

The  Frames  Of  Reference. 


The  Only 
Other  Glasses 
You  May 
Ever  Need. 
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CLOTHING  CARE  TIPS 

Jy  now  you  probably  think  you  know 
ill  you  need  to  about  caring  for  your 
lothes.  But  you'd  be  surprised  how 
nuch  better  your  wardrobe  can  look  if 
rou  use  the  right  laundering  methods. 
Different  fabrics  require  different  care, 
tnd  with  a  little  extra  effort,  your 
:lothes  can  last  far  longer  than  you 
!ver  imagined.  And  since  clothing  is  so 


ed,  any  temperature  should  be  safe, 
but  keep  in  mind  that  hot  water  causes 
some  clothes  to  shrink  and  colors  to 
bleed.  Pay  attention  when  a  label  says 
"wash  separately"  or  "wash  with  like 
colors,"  because  dyes  might  run  onto 
lighter-colored  clothes.  To  prevent  pill- 
ing and  lint,  turn  corduroy,  knits, 
acrylic  and  polyester  inside  out  before 
laundering  them. 

Also  check  clothing  labels  for 
bleaching  instructions  before  using 
chlorine  bleach.  Certain  fabrics  with 
special  finishes  cannot  withstand 
bleach.  When  you're  unsure  about  the 
safety    of  chlorine    bleach    or   you're 


wrinkle,  lose  softness  and  luster  ar 
become  full  of  static.  Therefore,  nev 
set  a  dryer  timer  for  an  extend* 
amount  of  time.  Check  clothes  oft( 
and  remove  them  promptly,  whi 
they're  slightly  damp. 

Remedies  for  clothing-care  goo1 

•  A  garment  loses  shape  or  stretcht 
Dampen  it  and  place  in  the  dryer  for 
few  minutes  to  restore  shape.  If  it's 
heat-sensitive  knit,  dampen  with 
warm  steam  iron,  block  into  shape  < 
a  towel,  pin  into  place  and  dry  flat, 
o  Detergent  residue  is  left  on  clotfn 
There  must  have  been  too  much  so; 


They  must  be  having  something  special  at  Rogei 


xpensive   nowadays,   these   tips   can 
ave  you  a  lot  of  money,  too. 

Machine  washing  and  drying 

Vhen  the  tag  on  a  garment  says  ma- 
hine-washable,  you  can  also  hand- 
/ash  the  article  if  shrinkage  or  wrin- 
ging is  a  concern.  But  in  many  cases, 
aachine  washing  is  better;  some  cot- 
i  knits,  blends  and  synthetics  have  a 
•eleases  wrinkles  when  ma- 
hine  washed  or  tumble  dried. 


washing  several  garments  of  different 
colors,  use  an  oxygen  powder  bleach. 
The  tumbling  action  of  the  dryer  helps 
restore  shape  and  fluff  to  clothes  and 
reduces  wrinkling  on  certain  finishes. 
But  if  you're  worried  about  shrinkage, 
it's  always  safer  to  let  a  garment  hang 
dry.  And  don't  tumble  dry  clothes  with 
tags  that  say  not  to — they  can't  with- 
stand the  heat. 

Whether  some  of  your  clothes  will 
need  ironing  depends  on  how  you  turn- 


in  the  wash  water.  Wash  again,  wit 
out  soap,  and  add  a  splash  of  whi 
vinegar  to  the  water  during  the  rin 
cycle  to  cut  down  on  suds  and  redu 
residue  on  clothes. 

Storing  your  spring  clothes 

Be  sure  to  wash  all  your  clothii 
from  last  season  before  storing — ev< 
if  clothing  was  worn  just  once  ar 
looks  clean,  stains  can  still  form  on  i 
And  never  store  a  knit  on  a  hanger — 


■9-care  goo 

*  or  stretch 
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CUTTING  YOUR 
COOLING  COSTS 

ergy  conservation  is  probably  the 
t  thing  on  your  mind  at  this  time  of 
it,  but  weatherproofing  your  home 
warmer  seasons  pays  off  in  lower 
iling  costs.  Experts  say  you  can  cut 
it  total  energy  bill  by  up  to  50  per- 


Cleaning  the  filter  of  window  units 
will  help  them  run  more  efficiently. 
Some  filters  are  removable,  and  you 
can  vacuum  or  wash  them  out. 

Don't  set  the  thermostat  too  low.  For 
every  degree  you  raise  the  setting,  you 
can  cut  your  air-conditioning  costs  by 
5  percent.  Experts  say  that  most 
homes  should  be  no  more  than  15°  F. 
cooler  than  the  temperature  outside. 
When  it's  not  too  hot  outside,  run  the 
fan  on  low  to  save  electricity.  Remem- 
ber to  turn  up  the  thermostat  at  night 
and  to  turn  off  the  air  conditioner 
when  you're  on  vacation.  Using  an 
automatic  timer  on  your  air  condition- 


through  the  attic  can  help  keep  your 
home  cool,  says  Beatrice  Meltzer,  as- 
sistant director  of  public  information 
at  Consolidated  Edison  in  New  York 
City.  These  fans  are  especially  helpful 
if  you  don't  have  air-conditioning. 
Also,  new  radiant  heat  barriers  that 
look  like  sheets  of  aluminum  foil  can 
deflect  the  heat  of  the  sun  coming 
through  the  roof.  Place  them  over  in- 
sulation, or  staple  directly  to  the  attic 
ceiling  if  there  is  no  insulation.  Ex- 
perts also  suggest  installing  ventilat- 
ing fans  in  your  kitchen,  bath  and 
laundry  area  to  pull  hot,  humid  air  out 
of  the  house. 


>use  tonight 


Chi  's  ■". 


(JERIYAKI 

Smoky  Chicken  Teriyakl  Barbara's 
secret  recipe  and  Rogers  favorite. 
She  simply  brushes  on  Chefs  HbodmTeriyaki  Marinade 
and  dinners  ready  for  the  grill  or  oven.  Juicy  chicken  touched 
with  Chef's  WoocTs  intriguing  blend  of  wine,  soysc 
and  natural  smoke. 

Chers  Wood  Marinades  from  S&W  Theu 
make  dinner  worth  running  home  for.  % 

Write  for  our  free  Chefs  Wood  cookbook.  S&W  Fine  Foods,  P.O.  Box  5580. 
San  Mateo.  CA  94402. 
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Store  nati 


nt  if  you  prepare  your  house  against 
:treme  weather  year-round. 
People  are  generally  more  conscious 
conserving  energy  when  it's  cold 
itside,  but  just  as  you  can  lose  heat 
i  the  winter,  you  can  lose  cool  air  in 
le  summer,  says  George  Guyant,  pro- 
•am  manager  of  Alliance  to  Save  En- 
•gy,  a  nonprofit  organization  in  Wash- 
igton,  D.C.  "The  cooling  season  is 
lorter,  but  you  can  save  the  same  per- 
sntage  on  warm-weather  energy  bills  as 
)u  can  on  winter  bills,"  he  says. 
beck    vour    air    conditioner    If  vou 


er  can  ensure  that  the  house  will  be 
comfortable  when  you  return,  but  you 
won't  waste  energy  while  away. 
Seal  the  cool  in  You  should  close  off 
your  house  in  the  summer  to  keep  the 
cool  air  in,  just  as  you  do  in  the  winter 
to  keep  the  cold  out.  Caulk  any  open- 
ings to  the  outside  through  which  air 
could  escape.  Block  doors  and  windows 
with  draft  guards  and  weatherstrip- 
ping,  and  keep  the  chimney  flue  shut. 
Ceiling  and  duct  insulation  works  well 
in  all  seasons  to  keep  the  temperature 
in  vour  home  comfortable. 


Keep  out  heat  from  the  sun  Shading 
your  windows  with  awnings,  curtains 
or  blinds  can  reduce  the  heat  from 
direct  sunlight  50  to  75  percent.  If 
you  still  want  the  light,  adhesive  re- 
flective film  that's  applied  directly  to 
the  window  glass  is  useful  in  both 
summer  and  winter.  In  houses  with 
central  air-conditioning,  seal  off  win- 
dows with  plastic  storm-window  sheets 
that  attach  to  the  window  frame. 

For  more  information  send  a  self- 
addressed,  stamped  envelope  to  the  Al- 
liance to  Save  Enerev.  1925  K  Street 
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PARENTING  TIPS  FROM 
OUR  READERS 

'o  avoid  spills  when  your  children  use 
iaint  or  glue,  make  a  slit  in  a  sponge 
.nd  insert  the  container.  The  sponge 
rill  keep  the  container  from  tipping 
ver  and  absorb  any  overflow. 

— Marie  Christopher,  Brady,  TX 

Vhen  my  children  turn  eight,  I  give 
ach  one  a  journal  recording  all  the 
pecial  events  that  have  happened 
hus  far  in  their  lives.  I  list  the  child's 
ecord  of  immunizations  and  any  hos- 
lital  stays  or  medical  problems.  I  also 
ecord  the  funny  things  he  has  done 
ver  the  years  and  tell  of  the  special 
alents  I  see  in  him.  From  then  on,  the 
hild  keeps  the  journal  for  himself 
rith  a  little  help  from  Mom.  The  dia- 
ies  show  my  kids  how  important  they 
re  and  how  much  I  love  them. 
— Sharla  Luker,  Salt  Lake  City,  UT 

no  longer  have  a  problem  getting  my 
leven-year-old  stepdaughter  to  send 
hank-you  cards  to  relatives.  All  I  do  is 
ake  a  photograph  of  her  using  the 


gifts,  and  on  the  back  of  the  picture,  I 
print  in  ink  "postcard."  Then  I  draw 
lines  for  an  address  and  message  and 
let  my  stepdaughter  write  a  short  note 
and  mail  it.  Relatives  keep  the  picture 
postcards  for  their  photo  albums,  and 
my  daughter  has  fun  saying  thanks. 
— Delores  Cooper,  Sturgis,  SD 

My  seven-month-old  isn't  always  hap- 
py sitting  in  her  stroller  when  I'm 
outside,  but  I've  found  a  better  way  to 
keep  her  with  me  in  the  yard.  I  throw 
a  padded  blanket  in  the  bottom  of  her 
outdoor  swimming  pool  and  add  some 
of  her  favorite  toys.  She  is  happy 
with  her  new  surroundings,  and  I  get  a 
little  more  freedom. 

— Margaret  Fretwell,  Charleston,  SC 

Once  it  became  apparent  that  my  baby 
didn't  want  to  give  up  his  habit  of 
sucking  his  pacifier,  I  cut  a  small  hole 
in  its  tip.  That  way,  the  pacifier  wasn't 
as  satisfying  to  suck  on,  and  within 
days,  the  baby  tossed  it  away  himself. 
— Roxie  Douglas,  Salt  Lake  City,  UT 

After  I  am  done  with  my  old  maga- 
zines, I  tear  out  the  interesting  pic- 
tures and  put  them  in  an  inexpensive 
self-sticking  photo  album.  My  toddlers 
love  to  leaf  through  the  album,  and  its 
thick  pages  are  easy  for  them  to  turn. 


When  the  kids  tire  of  the  old  picture 
I  put  in  new  ones.  Now  I  don't  bi 
those   expensive   hardcover   books 
find  torn  pages  in  my  new  magazine! 
— Marie  Montgomery,  Athens,  A 

When  my  son  was  three  years  old,  h 
had  trouble  remembering  our  tele 
phone  number.  Since  he  loved  to  sin^ 
I  decided  that  teaching  him  to  sing  th 
numbers  to  the  tune  of  a  nurser 
rhyme  would  be  the  best  way  for  hir 
to  learn.  The  tune  of  "Mary  had  a  littl 
lamb"  is  perfect — it  has  seven  sylla 
bles  and  is  easy  to  sing.  In  no  time  a 
all  my  son  knew  his  number  and  wa 
singing  it  all  the  time. 

— Carol  Jones,  Palm  Harbor,  F< 

Want  to  keep  your  beginning  walkei 
shoes  looking  like  new  without  a  lot 
shoe  polish?  Wipe  off  his  shoes  wil 
one  of  the  wipes  you  use  to  keep  h 
bottom  clean  and  fresh.  It  will  not  on 
keep  the  shoes  clean,  but  it  will  all 
make  them  soft  because  of  the  lanol 
in  the  wipes. 

— Patricia  Lewis,  Keeseville,  N 


We'll  pay  $25  for  accepted  parenting 
tips.  Send  yours  to  Box  PN,  Ladies' 
Home  Journal,  100  Park  Avenue, 
New  York,  NY  10017. 


Olive  Oil  from  Spain. 
A  healthy  way  to  make 
*▲   tomatoes  terrific. 


Our  golden  oil  has  no  cholesterol.  A  very  healthy 
idea.  And  it's  pressed  only  from  tree-ripened  olives 
to  be  as  delicious  as  it  is  nutritious. 

\Wait  till  you  discover  how  it  brings  out  the  flavor 
of  tomatoes  in  a  tangy  vinaigrette. 
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NEW  PLASTIC  PACK  IS  WORT 
SOME  INVESTIGATION.    U 

A  quick  zip  of  the  easy-open  lid  uncovers  the  delicious  aroma.  One  taste  and 

you'll  savor  the  creamy  smoothness.  Upon  closer  inspection,  you  detect  it's  made 

fresh  with  milk.  But  it  needs  no  refrigeration.  Snack  Pack  Pudding.  A  taste  so 

unmistakable,  you'll  want  to  investigate  it  again  and  again. 


SNACK  PACK  PUDDING. 
THE  PORTABLE  SNACK 
IN  THE  NEW  PLASTIC  PACK. 


To  get  low 
glories  for  here, 


Calcium 
for  here, 


And 
no  cholesten 
for  here* 


Source 


A  great'tasting  choice  is  here* 


Just  one  serving  of  SOURCE  Spread  Daily  Allowance  (RDA)  of  calcium  in 

gives  your  family  all  these  healthful  points.  each  serving.  SOURCE  Spread-a  smooth, 

No  cholesterol.  Lower  in  calories  than  buttery  taste  that's  a  smart  part  of  your 

margarine.  And  15%  of  the  Recommended  familv's  diet. 


PARENTS'  REPORT  CARD 

continued  from  page  89 

But  when  a  problem  is  as  widespread  and  alarming  as  the 
statistics  suggest,  no  one — least  of  all  parents — can  afford 
to  be  complacent  about  it. 
What  can  we  do?  Most  experts  agree  that  the  first  step 

I  in  understanding  the  special  challenge  of  parenting  today 
is  to  recognize  that  our  kids  live  in  a  very  different  world 
from  the  one  we  inhabited  as  children.  It  is  no  longer  the 
norm  for  mothers  to  stay  home  to  raise  their  children.  As 
of  March  1986,  58  percent  of  all  mothers  with  children 
under  eighteen  and  45  percent  of  those  with  preschool 
children  were  gainfully  employed  outside  the  home,  ac- 

|  cording  to  the  U.S.  Department  of  Labor. 

Then  there's  the  rising  divorce  rate.  Nearly  one  in  four 
children  now  lives  in  a  one-parent  family — usually  one 
headed  by  a  single  mother,  often  at  poverty  level.  Many 
more  are  part  of  what  used  to  be  called  stepfamilies, 
which  have  now  been  dubbed  "blended"  families. 

What  all  this  means  is  that  the  number  of  preschoolers 
in  day  care  has  increased  dramatically,  and  well  over  two 
million  school-age  children  (the  majority  from  upper-mid- 
dle-class homes)  are  latchkey  kids,  who  return  to  an 

|  empty  house  every  day. 

Subtle  shifts 

|  However,  beyond  these  obvious  changes  in  the  dynamics 
of  the  American  family,  many  authorities  note  a  subtle 
but  no  less  influential  shift  affecting  our  young  people.  As 
has  been  said  ad  nauseam,  the  baby  boomers,  that  enor- 
mous population  group  born  between  1945  and  1965, 
have,  at  each  stage  of  their  development,  profoundly  af- 
fected every  aspect  of  our  society  from  the  economy  and 
the  school  system  to  Madison  Avenue  and  politics. 

Now  the  baby  boomer  teens  have  grown  up  and  have 
their  own  offspring.  Not  surprisingly,  the  boomers  are 
still  dominating  the  sociocultural  scene,  and  their  views 
of  parenting,  radically  different  from  those  of  their  par- 
ents, have  caused  a  great  change  in  the  way  children  are 
being  brought  up  today.  There  seems  little  disagreement 
among  the  experts  that  the  baby  boomers  as  adults  are 
less  willing  than  their  predecessors  to  settle  into  the 
traditional  roles  of  parents. 

"Many  parents  today  don't  feel  responsible  enough  for 
their  children's  conduct,"  says  Edward  A.  Wynne,  Ed.D., 
a  professor  at  the  College  of  Education  of  the  University 
of  Illinois,  Chicago.  "There  is  a  certain  amount  of  narcis- 
sism in  many  parents  today,"  adds  Larry  Weiss,  D.S.W., 
director  of  Project  FACILE  (Family  Advocacy,  Crisis  In- 
tervention and  Life  Education)  at  the  Family  Service 
League  of  Huntington,  New  York.  "The  baby  boomers 
have  always  had  a  great  deal  of  attention  paid  to  them, 
and  accepting  the  parenting  role  can  be  difficult  for  them. 
They  may  focus  on  the  child  during  infancy  and  the 
preschool  years,  but  as  the  child  becomes  more  self-suffi- 
cient, they  pull  away.  As  that  youngster  reaches  adoles- 
cence, there  may  be  some  initial  conflicts  between  the 
child  and  his  parents,  but  a  kind  of  truce  develops  in 
which  the  child  goes  his  or  her  own  way  and  the  parents 
don't  really  ask  questions — until  trouble  erupts." 

Individual  parents  echo  these  views.  Judy  Sender,  a 
thirty-seven-year-old  social  worker  and  the  mother  of  two 
daughters,  aged  sixteen  and  thirteen,  says,  "Our  defini- 
tion of  parenting  is  different  from  our  parents'  definition. 
Their  idea  was  that  you  stayed  home,  and  you  were 
giving  quality  time  just  by  doing  that.  We  look  at  it  more 
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entire  identity  submerged  under  the 
label  of  parent.  Come  to  think  of  it, 
neither  do  I,  though  I'm  not  sure 
whether  that's  good  or  bad.  Just  last 
Christmas,  my  eleven-year-old  daugh- 
ter, Stacey,  gave  me  a  T-shirt  bearing 
the  slogan  "I  May  Grow  Older,  But  I'll 
Never  Grow  Up."  I  know  she  meant 
it  as  a  compliment,  but  I  was  a  little 
taken  aback  nonetheless. 

Though  I  thanked  Stacey  profusely, 
I  thought  about  that  gift  for  a  long 
time.  Am  I  grown  up?  Of  course  I  am:  I 
earn  my  share  of  the  family's  living,  do 
housework,  cook,  vote,  pay  taxes.  But 
like  a  lot  of  fortyish  women,  I  work  at 
staving  off  the  visible  signs  of  aging. 
We  probably  don't  really  look  young, 
but  at  least  we  don't  look  like  the  stiff- 
ly correct  middle-aged  women  we  re- 
member from  childhood. 

Still,  I  can't  help  thinking  that  may- 
be we  really  aren't  as  willing  as  we 
should  be  to  grow  up,  to  be  the  author- 
ity figures  and  disciplinarians.  Chil- 
dren of  the  sixties — when  youth  was 
glorified  and  authority  flouted — we 
may  be  unwilling  to  undertake  the  re- 
sponsibility of  being  parents  in  the  full 
sense  of  the  word. 

"There  was  a  time  when  parents  ad- 
vised and  controlled  their  children 
even  when  the  kids  were  adults,"  notes 
David  Elkind,  Ph.D.,  professor  of  child 
study  at  Tufts  University,  Parents' 
Magazine  columnist  and  best-selling 
author  of  The  Hurried  Child  (Addison- 
Wesley,  1981)  and  All  Grown  Up  and 
No  Place  to  Go  (Addison-Wesley, 
1984).  Ellen  Brenner — the  mother  of 
two  grown  sons  and  a  sixteen-year-old 
daughter,  and  a  grandmother  herself 
at  forty-seven — is  also  aware  of  the 
changes.  "When  my  boys  were  little, 
we  were  praised  for  running  a  tight 
ship.  Now  if  you're  strict,  you're  called 
overprotective.  I  see  so  much  fear  of 
upsetting  the  child  today." 

What's  more,  some  parents  seem  to 
spend  an  inordinate  amount  of  money 
on  their  kids,  but  not  much  time.  To- 
day, youngsters  of  upjer-income,  two- 
career  couples  often  aopear  to  suffer 
from  "affluenza."  Suppi  d  since  birth 
with  only  the  best,  these  'ids  grow  up 
so  jaded  that  parents  spend  $500  or 
more  on  a  five-year-old's  birthday  ex- 
travaganza lest  their  precocious  pre- 
schoolers be  bored  with  ordinary  kid 
stuff.  Ironically,  experts  note,  these 
may  be  the  very  children  who  see  their 
career-centered  parents  the  least. 


from  outside  the  family.  The  informa- 
tion explosion  from  electronic  and 
print  media  means  that  our  children 
are  growing  up  knowing  at  least  some- 
thing about  Star  Wars  and  nuclear 
winter,  AIDS  and  the  need  to  practice 
safe  sex,  drug  trafficking  and  crack  ad- 
diction, not  to  mention  a  barrage  of 
fictional  terrors  and  lapses  of  good 
taste  in  the  form  of  sexually  explicit 
and  violent  movies,  TV  shows,  rock 
songs,  radio  shows  and  magazines.  As 
one  working  mother  told  me,  "I  know 
we  should  talk  more  with  our  kids,  but 
you  don't  just  walk  in  the  door  at  six- 
thirty  and  start  a  meaningful  conver- 
sation. You're  lucky  if  you  get  a  micro- 
wave dinner  on  the  table." 

Another  weary  mother  says,  "Half 
the  time  I  say  yes  when  I  should  say  no 
because  I  don't  have  the  strength  to 
deal  with  a  situation.  My  thirteen- 
year-old  daughter  wants  to  wear 
makeup  to  school.  My  fifteen-year-old 
son  hangs  out  with  kids  my  husband 
and  I  don't  really  approve  of.  We  ought 
to  take  a  stand,  but  since  we're  around 


effing  our 
son  have 
his  way 
was  not 
benign 
neglect — but 
neglect  plain 
and  simple.  #/ 


so  little,  I  don't  feel  like  hassling  them 
when  we  are  together." 

I  heard  remarkably  similar  reports 
from  one  family  after  another,  and  the 
lack  of  time  has  meant  that  parents 
are  less  involved  with  their  children's 
education  as  well. 

Joyce  L.  Epstein,  Ph.D.,  principal 
research  scientist  and  professor  of  soci- 
ology at  the  Johns  Hopkins  Center  for 
Research  on  Elementary  and  Middle 
Schools,  in  Baltimore,  notes  that  only 
25  percent  of  American  parents  work 
closely  with  their  children's  teachers 
to  bolster  their  youngsters'  education. 
Yet  parent  involvement  is  crucial  to 
student  achievement. 

American  parents  might  learn  a  few 
lessons  from  a  report  published  this 
year  by  the  U.S.  Department  of  Educa- 
tion comparing  the  American  educa- 
tional svstem  with  that  of  Jarjan.  Some 


Japanese  education  is  the  intense 
rental  (albeit  largely  maternal) 
volvement  from  the  preschool  y< 
on.  While  not  perfect— indeed,  cri 
are  quick  to  cite  the  high  suicide  i 
among  Japanese  students  who  fai 
make  the  grade — the  Japanese  sys 
distinguishes  itself  in  its  overall  r 
level  of  student  achievement. 

Well,  there  it  is,  again  and  ag 
Parental  involvement.  I  know  vt 
you're  thinking:  The  only  way  to  bi 
up  decent  kids  these  days  is  to  fors 
our  aerobics  classes  and  our  job; 
focus  full-time  on  our  kids  and  tl 
schoolwork.  At  one  point  in  my 
search,  I  was  beginning  to  feel 
same  way,  especially  when  I  read  s 
bits  of  information  as  "limited  ao 
to  parents  translates  into  lower  ' 
scores?  and  "a  five  percent  increas 
the  divorce  rate  and  a  five  percent 
crease  in  the  employment  outside 
home  of  mothers  of  young  chile 
would  mean  a  fourteen  percent  dro 
the  average  SAT  score." 

That's  a  pretty  heavy  burden  for 
mother  to  bear.  I  don't  know  al 
you,  but  as  much  as  I  want  my  kid 
fulfill  their  potential  and  grow  up  t 
worthy  human  beings,  I  don't  want 
sense  of  accomplishment  in  this 
time  to  be  tied  solely  to  their  achii 
ments.  And  certainly,  with  so  m 
fathers  now  involved  in  child  rear 
we  have  gained  too  much  to  retun 
the  days  when  Mom  had  sole  respo 
bility  for  the  home  front,  Dad  brov 
home  the  bacon,  and  that  was  that 

What's  more,  my  job — my  gaii 
employment — is  not  just  a  luxury 
a  necessity  if  my  family  is  goinj 
maintain  a  middle-class  lifestyle, 
though  a  bit  discouraged,  I  contin 
to  sift  through  the  research  unt 
found  some  concrete,  realistic  v, 
that  American  parents  can  foster 
growth  of  intellectually  curious,  r 
ally  responsible  children.  The  g 
news:  Though  we  can't  turn  back 
clock  or  change  the  world,  we 
adapt  our  parenting  skills  to  add: 
the  real  needs  of  our  kids.  Here's  w 
the  experts  say. 

Listen  to  your  children  "Reses 
shows  that  the  average  amount  oft 
kids  and  parents  have  two-way  con 
sations  is  fifteen  minutes  a  wei 
says  Robert  Bowman,  Ph.D.,  assist 
professor  of  education  in  the  dep 
ment  of  educational  psychology  at 
University  of  South  Carolina.  "C 
trast  that  with  the  fact  that  kids  wj 
thirty  hours  of  TV  a  week." 

Part  of  the  problem,  as  parents 
sheeDishlv  admit,  is  that  listening 
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REDUCES  THE  NOISE 
TO  A  WHISPER. 


You'll  never  be 
bothered  by  dish- 
washer noise  again. 

The 
KitchenAid-v 
;  Superba 
dish- 
washer 
has  a  Whisper 
jiet  System  so  effec- 
'e  that  you  can  talk 
1  the  kitchen  phone  or 
itertain  guests  and 
:arcely  know  that  your 
shwasher  is  running. 

This  wonderful 
jietfor  your  kitchen  is 
lother  example  of  how 
tchenAid  engineer- 
g  continues  to  lead 
e  way  in  the  innovative 
chnology  that  makes 
e  premium  KitchenAid 
shwasher  the  best  in 
:eland. 

Indeed,  at  every 
ep  of  the  dishwashing 
'ocess,  the  KitchenAid 
uperba  departs  from 
'dinary  dishwashers  in  extra- 
'di nary  ways. 
Right  at  the  start,  it  elimi- 


nates the  messy,  time-consuming 
chore  of  rinsing  off  your  dishes 
before  loading.  The  KitchenAid 


For  literature  write  KitchenAid.  Dept  C-49D.  PO  Box  3900.  Peoria.  IL  61614. 


Triple  Filtration  System  has  a 
hard-food  disposer  which  grinds 
up  food.  So  dishes  go  straight 


from  the  dinner  table  to  the  dish- 
washer without  hand-rinsing. 
And  still  come  out  dazzling  clean. 
Superb  KitchenAid 
performance  is 
matched  by  remarkable 
durability.  A  durability 
which  is  backed  by  an 
extended  warranty 
which  lets  you  buy  with 
total  confidence  in  its 
day-in,  day-out  reliability. 

Indeed,  over  the 
years,  KitchenAid  qual- 
ity workmanship  and 
reliability  have  built  a  rep- 
utation for  KitchenAid 
dishwashers  that 
the  rest  of  the  industry 
can  only  look  upon 
with  awe. 

If  you're  thinking 
of  getting 
a  dishwasher, 
you  owe  it  to 
yourself  to  see 
the  incom- 
parable 
KitchenAid 
Superba. 

KitchenAid. 


FOR  THE  WAY  IT'S 


COOKS  LIKE  Tiff 
BESTCHEFS  COOK. 


For  literature  write  KitchenAid  DepL  C-49T.  RO  Box  3900.  Peoria,  IL  61614. 


The  new  KitchenAid* Superba 
is  America's  first  oven  that 
cooks  either  conventionally  or  by 
true  convection  heating— the 
faster,  more  even  cooking  method 
that  the  best  chefs  in  the  world  use. 
It  has  a  rear-wall  heating  element 
and  fan,  which  quickly  spread 
currents  of  heat  evenly  over  every- 
thing you  cook  for  results  that  will 
delight  you. 

You'll  roast  turkeys  golden- 
brown  all  over  without  turning.  Bake 
three  racks  of  cookies  at  once, 
with  every  one  beautifully  done.  And 
sear  steaks  fast,  for  more  juice 
and  flavor. 

See  the  better-built,  better- 
cooking  KitchenAid  Superba  oven. 

KitchenAid 
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Id  son,  says  she  and  her  husband,  a 
igh  school  principal,  overcome  this  by 
jtting  aside  time  to  pay  special  atten- 
on  to  the  kids.  "Sometimes  I  can  feel 
lat  I  don't  want  to  hear  about  the 
itest  rock  song  or  Tom's  phone  call, 
ut  I  summon  all  that's  inside  me,  and 
listen." 

Bowman,  who  is  dedicated  to  tap- 
ing the  positive  power  of  peer  pres- 
ore  as  an  antidote  to  the  lessening  of 
arental  interaction,  would  agree.  He 
;els  that  teenage  suicide  and  drug 
buse  result  partly  from  the  fact  that 
imilies  just  aren't  listening  to  their 
ids  anymore.  "Even  if  time  is  limit- 
i,"  he  says,  "we  can  make  an  effort  to 
jally  pay  attention  to  children,  to  be 
iterested  in  what  goes  on  in  their 
ves.  True,  children  don't  always 
peak  freely,  but  we  can  learn  to  invite 
lem  to  express  themselves.  Avoid 
yhy'  questions.  All  day  in  school,  kids 
ear  'Why  are  you  doing  that?'  and 
ley  associate  'why'  with  criticism.  So 
istead  of  'Why  do  you  feel  that  way' 
ly  'That's  interesting;  tell  me  more.' 


guished  research  professor  of  psycholo- 
gy at  Boston  University,  shows  that 
high  expectations  play  a  great  part  in 
motivating  youngsters  to  achieve.  In 
an  epilogue  to  that  recent  report  on 
Japanese  education,  Secretary  of  Edu- 
cation William  Bennett  notes  that  the 
Japanese  "hold  the  conviction  that 
progress  can  be  made  by  practically 
anyone  who  tries  hard  enough."  In 
fact,  the  only  real  criticism  of  the  Jap- 
anese system  seems  to  be  that  little 
attention  is  paid  to  individual  needs 
and  differences. 

Compare  that  with  American 
schools  and  parents,  who  have  gone 
out  of  their  way  during  the  last  two 
decades  to  emphasize  children's  indi- 
vidual strengths  and  weaknesses. 
While  we  shouldn't  stop  nurturing 
kids'  uniqueness,  experts  believe  that 
this  emotional  coddling  has  gone  too 
far.  We  must  recognize,  they  say,  that 
children  need  structure  and  standards. 
Accept  responsibility  as  an  author- 
ity. "The  time  to  begin  setting  limits 
and  disciplining  children  is  when 
they  are  young,"  Elkind  says.  "Par- 
ents so  often  overschedule  kids  with 
lessons  and  activities  and  take  no  time 


The  teenager  isn't  used  to  this  and  be 
comes  hostile." 

Well,  I  thought,  that's  splendid  ad 
vice,  but  it  may  come  a  little  late  fo 
many  of  us.  Exactly  what  you  do  wit) 
a  hostile  teenager  remains  up  for  de 
bate,  but  there  is  definite  agreemen 
among  authorities  that  parents  mus 
not  be  afraid  to  make  rules  and  insis 
their  children  abide  by  them. 

My  husband,  Clive,  and  I  learnei 
that  lesson  the  hard  way.  Christophei 
our  basically  fine  fourteen-year-old 
had  for  months  been  playing  a  gain 
called  Manhunt  with  his  friends.  Don 
ning  ominous-looking  survival  gea 
bought  with  allowance  money  (and  oi 
ten  worn  to  school),  they'd  wait  unti 
dark,  then  race  around  our  suburbai 
neighborhood  wielding  flashlights  an< 
sticks  as  mock  weapons  in  their  ersat 
guerrilla  war. 

Though  more  than  one  child-care  ex 
pert  assured  us  this  game  was  harm 
less,  an  eighties  version  of  cowboy 
and  Indians,  my  husband  and  I  re 
mained  unconvinced.  And  Christo 
pher's  grades  continued  to  drop. 

Finally,  after  much  agonizing,  wi 
settled  on  some  ground  rules.  No  mor 
Manhunt.  Find  new  friends  if  the  ol< 
ones  won't  agree.  Dress  properly 
Spend  much  more  time  on  schoolwork 
And  find  something  productive  to  di 
after  school. 

We  waited  for  the  complaints.  Then 
were  none.  Far  from  being  sullen  o 
angry  about  the  new  order,  Christo 
pher  was  actually  relieved.  Though  w< 
had  offered  to  pay  for  any  acceptabl 
activities,  he  chose  instead  to  have  i 
paper  route,  and  he's  been  banking  hi; 
earnings  to  save  for  tools  and  lumbe: 
to  make  a  long-dreamed-of  treehouse 
His  grades,  too,  have  improved. 

Clearly,  in  Christopher's  case,  some 
one — my  husband  and  I — had  to  estab 
lish  some  guidelines.  But  we  realized 
too,  that  letting  our  son  have  his  owi 
way  for  so  long  was  not  benign  neglec 
(as  we  would  have  liked  to  think)  bu 
neglect  plain  and  simple.  Now  we'n 
even  talking  about  establishing  a  par 
ents'  support  group,  as  parents  ii 
many  communities  across  the  country 
have,  to  set  curfews  and  other  rules  foi 
children's  social  life. 
Create  the  best  environment  Th< 
presence  of  adults  is  an  important  fac 
tor  in  the  rearing  of  stable  children 
Larry  Weiss  notes.  "Most  people  don'i 
realize  that  in  some  states  leaving 
children  under  the  age  of  sixteen  unsu 
pervised  on  a  regular  basis  constitutes 
child  neglect  in  the  eyes  of  the  law,"  h< 
says.  "Of  course,  prosecutions  are  rare 
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st  involved  According  to  Joyce  Ep- 

ein,  the  amount  of  time  parents 

tend  with  their  children  on  school- 

ork  decreases  each  year  after  the 

•st  grade  until  it  is  all  but  nonexis- 

I  nt  in  junior  and  senior  high.  Yet 

|  udy  after  study,  including  one  done 

|   1980  by  Phi  Delta  Kappa,  the  hon- 

!  ary  society  of  educators,  shows  a  cor- 

j  lation  between  parent  involvement 

I  id  high-achieving  students. 

J  Of  course,  as  Epstein  admits,  some 

|  hools  actually  discourage  parent  in- 

jlvement,  claiming  that  parents 

•en't  abreast  of  the  current  curricu- 

jn.  To  counter  this,  she  has  devel- 

)ed  a  process  called  TIPS  (Teachers 

ivolve  Parents  in  Schoolwork)  and  is 

orking  to  get  the  attention  of  state 

id  local   governments.   Even  now, 

lere  are  several  model  school  districts 

lat  actively  teach  parents  how  they 

in  help  their  children.  In  Indianapo- 

s,  parents  receive  a  calendar  of  daily 

:tivities  coordinated  with  the  school 

irriculum,  and  regular  parent-teach- 

■  conferences  and  workshops  are  held. 

he    eight-year-old   program   goes 

irough  all  twelve  grades. 

The  national  PTA,  headquartered  in 

hicago,  is  also  working  to  increase 

arent  involvement,  and  in  honor  of 

le  organization's  ninetieth  anniversa- 

f  it  is  encouraging  local  chapters  to 

lace  special  emphasis  on  parent  edu- 

ition.  One  new  publication,  Parent 

ivolvement:  What  Your  PTA  Can  Do, 

;  included  free  in  a  planning  kit 

illed  "Celebration:  PTA  Salutes  Pub- 

c  Education— School  Is  What  WE 


lake  it!"  And  they  are  offering  a  $500 
arent  Education  Award  to  the  local 
juncil  that  conducts  the  most  out- 
tanding  program  each  year. 

The  PTA  has  5.8  million  members, 
nd  its  ranks  have  grown  during  the 
ist  four  years  after  a  rather  precipi- 
jus  drop  in  the  1970s.  If  your  school's 
arent  group  is  not  affiliated  with  the 
ational  PTA,  find  out  why,  and  start 

campaign  to  join  this  organization. 
et  them  know  you  love  them 
"hough  we  don't  need  child-rearing 
xperts  to  tell  us  that,  as  we  struggle 
/ith  get-tough  parenting  issues  such 
5  discipline  and  homework,  we  too  of- 
en  forget  that  in  spite  of  all  the  heart- 
ches,  our  kids  are  never  too  old  to  be 
old  how  very  much  they  mean  to  us. 

Indeed,  busy,  pressured  parents  can 
till  do  a  fine  job  of  bringing  up  their 
hildren.  It  isn't  easy,  and  we  need  to 
nake  compromises  in  other  areas  of 
iur  lives.  But  however  we  go  about  it, 
t's  crucial  to  discover  ways  to  make 
jood  parenting  a  priority  so  that  our 
.alts .Awl hildren  will  fulfill  their  promise. 


HAS  THE  METAL 
TO  LAST  LONGER. 


KitchenAid  has  built  a  new 
line  of  refrigerators.  And  built  them 
better. 

You  get  strong  die-cast  metal 
door  handles  instead  of  plated- 
plastic.  Solid,  porcelain-on-  metal 
bins.  Tempered-glass  shelves. 

Everywhere,  there's  greater 
quality  for  greater  durability.  Bins 
that  roll  out,  instead  of  just  scraping 
along.  A  freezer  light.  A  factory- 
installed  ice-maker. 

Seethe  beautiful  new 
KitchenAid  refrigerators.  The  ones 
built  for  the  long  haul. 

KitchenAid® 


For  literature  write  KitchenAid,  Oept  C 


FOR  THE  WAY  IT'S  MADE. 


■  A  WOMAN  TODAY 

continued  from  page  26 

surrounding  skin),  shape,  elevation, 
sensation  (particularly  if  it's  itchy, 
tender  or  painful)  or  consistency.  In 
my  case,  the  mole  grew  larger  and  be- 
came purplish-black. 

Because  malignant  melanoma  often 
metastasizes,  or  spreads,  rapidly 
throughout  the  body,  early  diagnosis 
and  treatment  are  essential.  If  it  is 
treated  in  the  early  stages  the  cure 
rate  is  almost  100  percent.  But  as  the 
cancer  progresses  deeper  into  the  body, 
the  outlook  progressively  worsens.  Ul- 
timately, the  cancer  can  invade  the 
lymph  glands,  the  brain,  the  lungs  and 
other  organs.  Currently,  there  is  no 
proven  treatment  for  metastasized 
melanoma,  although  new  multidrug 
chemotherapy  regimens  have  im- 
proved the  outlook  for  some  patients. 
(The  National  Cancer  Institute  an- 
nounced last  year  that  its  researchers 
had  dramatically  slowed  an  advanced 
case  of  melanoma  by  enhancing  the 
patient's  white  blood  cells  with  a  pro- 
tein called  interleukin-2.  However,  the 
treatment  is  still  experimental.) 

No  one  can  say  how  long  it  would 
have  taken  the  melanoma  to  spread 


I  was  indeed  very  lucky.  The  exci- 
sion of  tissue  around  the  mole  was  per- 
formed on  May  17,  1984,  under  gener- 
al anesthesia.  A  few  days  later  the  sur- 
geon told  me  the  good  news:  There 
were  no  cancerous  cells  in  the  tissue. 

I  was  elated.  But  even  though  I  was 
grateful  that  the  cancer  hadn't  spread, 
I  couldn't  help  worrying  that  it  might 
suddenly  recur. 

Ten  months  later  I  went  to  my  inter- 
nist for  a  full  checkup.  He  found  no 
evidence  of  the  disease.  Now,  every  six 
months  I  have  skin  scans,  during 
which  the  doctor  examines  every  inch 
of  my  body  for  moles  that  might  indi- 
cate the  cancer.  Although  these  check- 
ups will  probably  continue  for  the  rest 
of  my  life,  I  am  considered  cured. 

Today,  I  no  longer  spend  my  sum- 
mers basking  in  the  sun.  Not  that  I'm 
a  black-veiled  recluse.  Far  from  it.  I 
still  enjoy  biking,  running  and  pic- 
nicking in  the  Virginia  countryside. 
But  I  try  to  be  sun-sensible.  I  use  num- 
ber 19  sunblock  (almost  the  ultimate 
sun  protection),  I  wear  wide-brimmed 
hats  and  I  avoid  prolonged  sun  expo- 
sure between  ten  A.M.  and  three  P.M.  Of 
course,  all  these  precautions  often  be- 
come annoying — and  every  now  and 
then  I  look  longingly  at  some  model's 


■  THE  WORLD  OF  VANNA 

continued  from  page  43 

mistress,  Florence  Cake.  Her  job  is  to 
see  to  it  that  everything  is  in  order 
and  to  make  any  alterations,  which 
she  can  do  in  a  flash. 

I  also  keep  handy  a  big  plastic  com- 
partmentalized box  of  inexpensive  cos- 
tume jewelry  (under  five  dollars 
apiece)  made  out  of  anything  from 
plastic  to  rhinestones. 

My  second  stop  each  day  is  my  hair- 
stylist. She  knows  what  clothes  I'll  be 
wearing  for  the  five  shows,  so  she's 
already  formulated  some  ideas  about 
each  of  the  five  hairstyles.  First  thing 
she  does  is  put  in  a  bunch  of  hot 
rollers,  which  stay  in  while  I'm  having 
my  makeup  done. 

On  the  average  I  spend  forty-five 
minutes  to  an  hour  in  makeup.  Then 
it's  into  my  first  outfit  for  the  day 
(usually  the  tightest;  Florence  knows 
me  well  enough  to  save  the  looser 
things  for  after  our  dinner  break)  and 
then  I  go  back  to  my  hairstylist,  who 
combs  out  my  hair  and  shapes  it  into 
whatever  style  she  thinks  will  comple- 
ment what  I'm  wearing. 

About  three  in  the  afternoon,  it's 
time  to  start  taping  the  first  show.  Af- 
ter we've  completed  two  or  three 
shows,  we'll  break  for  dinner.  Then  it's 
back  to  work,  which  for  me  means  my 
third  or  fourth  outfit  and  hairstyle 
change  of  the  day.  We  do  the  remain- 
der of  the  shows  for  a  new  audience, 
and  if  all  goes  well,  the  day  ends 
around  eight.  I  gather  my  things,  sign 
a  few  autographs,  say  good-bye  to 
everyone  and  drive  home. 

Looking  good:  my  secrets 

No  matter  what  my  day  brings,  I  can 
count  on  there  being  less  time  to  take 
care  of  personal  things  than  I'd  like. 
Having  worked  as  a  professional  mod- 
el since  1976,  I've  picked  up  lots  of 
beauty,  makeup  and  fashion  tips  that 
save  time  and  money. 

It's  crucial  that  you  always  dress  be- 
fore a  full-length  mirror  to  see  the  full 
effect  of  each  part  of  your  outfit.  You'd 
be  amazed  how  changing  just  one  de- 
tail— such  as  the  shoes  you're  wear- 
ing— can  really  change  the  whole  look. 
There's  no  law  that  says  you  have  to 
be  faithful  to  any  one  particular  style. 
Also,  try  dressing  a  little  more  playful- 
ly. Mousse  up  your  hair  a  little,  wear  a 
shorter  skirt,  buy  some  outrageous 
costume  jewelry.  Just  try  it. 

Again,  accessories  are  the  key.  You 
don't  need  a  lot  of  clothes.  It's  a  lot  less 
expensive  (and  a  lot  more  fun)  to  buy 


ors.  And  you  can  use  those  accessories 
to  expand  other  outfits.  Once  you  get 
started,  the  possibilities  will  increase 
tenfold  with  every  new  piece  you  buy. 

The  great  thing  about  clothes  is  that 
when  chosen  properly,  they  can  en- 
hance your  best  features  and  draw  at- 
tention away  from  those  you're  not  so 
happy  about.  Be  honest  with  yourself, 
and  don't  get  hung  up  on  an  outfit  just 
because  it's  your  favorite  color  or  it 
looks  great  on  your  best  friend.  How 
does  it  look  on  you?  Does  it  set  your 
figure  off  well,  make  you  look  slim? 

But  before  clothes,  the  first  step  to 
beauty  is  good  health  and  fitness, 
which  means  good  food,  exercise  and 
plenty  of  sleep.  My  basic  beauty  phi- 
losophy is  to  do  a  little  something  for 
yourself  every  single  day.  This  means 
getting  into  good  habits,  such  as  push- 
ing back  all  your  cuticles  (fingers  and 
toes)  in  the  shower  each  morning,  do- 
ing minor  eyebrow  tweezing,  and 
briskly  scrubbing  your  whole  body 
with  a  loofah  sponge. 


asically,  I  think 
of  myself  as  a 
cheerleader.  I  really 
do  wish  everyone 
could  win.  ft 


My  skin  varies  from  dry  to  slightly 
oily.  When  it  feels  oily,  I  wash  my  face 
with  soap  and  water.  At  other  times,  I 
use  a  gentle  cleansing  cream  and  then 
a  general  moisturizer.  I  add  vitamin  E 
oil  under  my  eyes  and  on  my  neck.  I  use 
moisturizer  under  my  foundation, 
which  is  usually  a  water-base  liquid 
makeup.  Before  bed,  I'm  careful  to  re- 
move every  trace  of  makeup. 

The  inside  story 

But  enough  about  me.  I  know  from 
talking  with  hundreds  of  people  every 
month  who  watch  the  show  that 
there's  no  end  to  the  questions  fans 
have  about  Wheel  of  Fortune. 

Basically,  I  think  of  my  job  as  that  of 
a  cheerleader.  I  really  do  wish  that 
everyone  could  be  on  the  show  and 


turn  the  letters  until  they  are  lit  up 
the  board,  I've  memorized  where  e 
one  is  located,  so  I'm  always  readj 
move  and  know  just  where  I'm  goi 
When  there's  a  long  puzzle — a  phr 
such  as  "Lightning  never  strikes  tv 
in  the  same  place" — I  have  to  rush  1 
crazy  to  turn  all  the  letters  once 
puzzle  has  been  solved.  Sure,  it's 
the  most  intellectually  challenging 
in  the  world — few  jobs  are.  But  il 
hard  work. 

And  now,  finally,  here  are  the 
swers  to  the  questions  so  many  of  j 
have  asked  about  what  really  goes 
behind  Wheel  of  Fortune. 
How  do  you  come  up  with  the  p 
zles  you  use? 

Our  research  coordinator,  with 
help  of  a  dictionary  and  thesaui 
comes  up  with  about  one  hundred  p 
zles  a  week.  Pat  Sajak  and  I  sub: 
some  ideas,  and  so  do  other  staff) 
but  regulations  forbid  us  from  acc( 
ing  puzzles  from  outside  sources, 
save  your  postage. 
Is  there  any  way  to  cheat? 
No,  it's  really  impossible.  The  sere 
ing  process  is  very  rigorous,  and  o 
contestants  get  to  the  taping,  they 
sequestered  from  everyone  except 
other  contestants  and  their  assigi 
contestant  coordinator,  who  goes 
erywhere — even  to  the  rest  roor 
with  them.  And  if  someone  in  the  s 
dio  audience  blurts  out  the  answer, 
taping  is  stopped,  and  any  money  ac 
mulated  in  that  round  is  lost. 
Where  do  you  get  all  the  merchi 
dise  you  give  away? 
From  many  different  sources.   So 
prizes  are  given  to  the  show,  and 
manufacturer  pays  a  fee  each  tim 
player  buys  that  item  and  Jack  CL 
reads  its  description.  These  fee  sp< 
which  are  a  great  way  to  advert: 
help  provide  the  funds  for  the  show 
purchase  the  more  expensive  itei 
like  cars  and  vacations. 
Does  a  contestant  have  to  pay  ta: 
on  the  prizes? 

Sorry,  but  the  answer  is  yes.  The  g 
ernment  says  prizes  are  income, 
player  who  wins  twenty  thousand  c 
lars  in  prizes  may  owe  several  th 
sand  dollars  in  tax. 
How  do  you  pick  the  contestants' 
We  get  our  contestants  by  hold: 
searches  all  over  the  country.  Yoi 
know  when  we're  going  to  visit  y< 
city  because  your  local  station  will  j 
nounce  it  during  one  of  the  sho 
commercial  breaks.  If  you  know  yoi; 
going  to  be  in  Los  Angeles,  you  c 
call  us  at  213-520-5555  to  set  up 
appointment  for  an  audition.  Why  ! 
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rHE  ONLY  THING  BETTER 

THAN  ITS  WASH  CYCLE 

IS  ITS  LIFE  CYCLE. 


KitchenAid  has  built  its  first 
sher  and  matching  dryer,  and 
ilt  them  like  no  other. 

At  its  heart,  the 
:chenAidTMKwasher 
s  a  heavy-duty  motor 
lich  utilizes  a  direct 
ive  system  rather  than 
•erating  off  a  belt 
echanism  which  can 
Bar  and  give  out  with 
ne. 

At  every  step  of  the 
ashing  process,  you'll 
>tice  how  advanced  it  is. 

You  set  it  with  easy- 
use  electronic  or  push- 
jtton  controls  rather 
an  troublesome  rotary 
als. 

And  the  door  open- 
g  is  giant  size,  for  easy 


the  difference  a  KitchenAid 
washer  makes  a  few  thousand 
loads  from  now.  When  it  will  still  be 


to  fee  shading  and  unloading. 
When  the  washing 
jgins,  you'll  appreciate 
at  the  KitchenAid 
asher  has  a  Sure-Scrub 
gitator  which  flexes 
id  circulates  clothing 
seJerTthoijir  better  cleaning. 

But  we  think  you'll  really  notice 


the  quality  of  the  incomparable 
KitchenAid"  dishwasher,  the 
one  that's  long  been  famous  for 
its  workmanship  and 
durability.  Indeed,  the 
KitchenAid  washer  has 
been  designed  and 
built  for  such  long-term 
durability  that  it  comes 
backed  by  an  extended 
warranty  which  lets  you 
buy  with  total  confi- 
dence in  its  day-in,  day- 
out  reliability. 

And  the  matching, 
new  KitchenAid  dryer 
is  just  as  superior. 

So  if  you're  thinking 
of  getting 
a  washer, 
you  owe  it 
to  yourself 
to  see 
the  new, 


For  literature  write  KitchenAid.  DepL  C-49L,  P.O.  Box  3900.  Peoria.  IL  61614 


premium     

quality  KitchenAid 
washer.  The  one  that's 
made  to  wash  'n  wear, 
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,  to  visit  J« 
Station  will  M 
of  the  show 
niknow; 
jeles,  you  ca| 
i  to  set  up 


cleaning  every  load  you  give  it  as      'n  wear,  'n  wear, 
reliably  as  on  that  first  day.  Because 
this  is  the  washer  built  with  all 


KitchenAid. 


KITCHENAID 
FOR  THE  WAY  IT'S 


■  FAT-TO-MUSCLE  DIET 

continued  from  page  74 

the  biggest  thermic  punch,  but  there's  a  catch.  The  major- 
ity of  high-protein  foods  are  also  high  in  fat,  which  re- 
duces their  overall  thermic  power. 

So  you  need  a  diet  that  has  a  substantial  amount  of 
carbohydrates  (50  to  55  percent),  a  moderate  amount  of 
protein  (25  to  30  percent)  and  a  low  amount  of  fat  (15  to 
25  percent). 

And  that's  what  you'll  get  with  this  two-part  diet  and 
exercise  program.  The  diet  packs  the  most  possible  nutri- 
ents into  a  1,000-calorie-per-day  plan.  The  two  phases, 
Burn  1  and  Burn  2,  provide  variety  and  a  unique  balance 
of  nutrients  that  will  keep  your  system  burning  at  its 
maximum  level.  In  the  Burn  2  phase,  you'll  be  allowed 
more  fat,  but  you'll  be  exercising  more,  too.  It's  the  foun- 
dation of  a  sound  diet  that  will  teach  you  how  to  burn 
while  you  eat,  and  how  to  eat  right  for  life. 

First,  you  must  choose  the  plan  tailored  for  your  partic- 
ular level  of  fat-to-muscle  ratio. 

Match  your  diet  to  your  goal 

Refer  to  the  Body  Status  Chart  on  page  73.  Find  your 
level  of  fat,  and  choose  as  your  goal  the  next  body  status 
category.  Follow  the  recommended  diet  program  for  that 
goal.  If  you're  si:m  already  but  want  to  lose  a  few  pounds, 
use  the  Slim  program.  And  if  you're  in  the  Overfat  or 
Obese  category,  aim  for  the  transitional  Trouble  level.  As 
you  progress,  you  can  follow  the  program  for  the  next 


Burn  2  for  two  weeks  to  ease  you  back  into  eating 
Ideal  (recommended  goal) 

Follow  Burn  1  for  two  weeks  and  then  move  on  to  Bun 
until  you  reach  your  goal.  If  you  find  you're  hitting  tr 
ble  spots,  and  you  start  eating  more  fat,  go  back  to  Bur 
and  use  it  as  a  booster  for  a  week. 
Trouble 

This  is  an  intermediate  goal  for  people  who  start 
high-fat  obese.  Follow  Burn  1  for  one  to  two  weeks,  th 
Burn  2  for  two  weeks,  then  repeat  Burn  1,  and  so 
until  you  reach  your  goal.  This  program  of  alternati 
diets  will  allow  you  enough  variety  to  continue  the  p: 
gram  over  the  long  term. 

The  Fat-to-Muscle  Diet 

Burn  1  is  the  strictest. fat-cutting  part  of  the  progra 
The  fat  maximum  is  15  to  18  percent  of  your  total  ca 
ries.  The  only  fats  you  are  eating  are  "hidden"  fats. 

Burn  2  allows  you  to  choose  some  extra  fat.  The  i 
maximum  is  20  to  25  percent  of  your  calories.  This  pha 
is  a  gradual  transition  from  Burn  1,  and  you  must  use 
for  at  least  one  week  before  the  end  of  your  diet. 

Here  are  the  menus  you'll  be  using  during  Burn  1  a: 
Burn  2.  Choose  any  of  the  foods  in  the  proper  categori 
from  the  lists  below.  As  you'll  see  from  this  and  from  t 
food  lists  that  follow,  you  won't  feel  deprived,  becau 
there's  quite  a  variety  of  choices. 
Burn  1 

•  Breakfast:  1  serving  starch,  1  serving  fruit,  1  send: 
dairy 

•  Lunch:  1  serving  protein,  1  serving  starch,  2  servin 
vegetables,  1  serving  fruit,  Va  serving  dairy 

•  Dinner:  1  serving  protein,  2  servings  starch,  2  servin 
vegetables,  1  serving  fruit,  Va  serving  dairy 
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I    Our  frozen  Chocolate  Treat 

lade  with  real  cocoa  for  rich, 

colate  taste.  WhaWsmooth, 

creamy  treat  to  have  while 

Ibu're  controlling  your  weight. 

Weight  Watchers  Int'l.,  1986,  owners  of  the  Wei 
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Burn  2 

This  is  the  same  as  Burn  1,  but  you  may  choose  1  serving 
from  the  additional  proteins  and  1  fat  serving  to  eat  at 
lunch  or  dinner. 
Serving  amounts 

Protein  Fish,  any  kind(not  canned  in  oil) — 3  oz.;  legumes — 
%  cup;  lean  meat  and  poultry — 3  oz.  Dairy  Buttermilk, 
skim  milk,  low-fat  yogurt — 1  cup;  low-fat  cottage  cheese, 
low-fat  milk — XA  cup.  Starches  Bread — 1  slice;  bagels,  pita 
bread,  hard  rolls — V2;  corn,  peas,  winter  squash — V2  cup; 
crackers — 5;  popcorn  (no  oil) — 3  cups;  potato — Vr,  rice, 
pasta,  bulgur — V2  cup.  Vegetables  Green  beans,  cabbage, 
cauliflower,  celery,  eggplant,  mushrooms,  peppers,  spin- 
ach, tomatoes,  zucchini — 1  cup;  beets,  broccoli,  carrots, 
onions — V2  cup;  lettuce — 2  cups.  Fruit  Apples,  apricots, 
figs,  oranges,  peaches,  plums — 1;  blueberries,  cherries, 
raspberries,  strawberries,  pineapple — V2  cup;  bananas, 
grapefruit,  mangoes,  pears — V2;  orange,  grapefruit,  pine- 
apple juice — 4  oz.;  melon — Vat,  grapes — 10.  Additional  pro- 
teins Lean  ground  beef,  bologna,  baked  or  boiled  ham, 
lamb,  pork,  veal  (trimmed  of  all  fat) — 2  oz.  Fat  Butter, 
margarine,  1  tsp.;  cream  cheese,  sour  cream,  mayonnaise, 
salad  dressing — 1  Tb.;  sauce  (cheese,  curry,  hollandaise), 
gravy — Vi  cup;  nuts — V2  oz. 

Exercise 

You  need  to  start  exercising  from  your  first  day  on  the 
diet  and  keep  it  up  even  after  you've  reached  your  goal. 
With  aerobic  exercise,  you  can  expect  greater  burning  of 
stored  fat.  Also,  food  passes  through  your  intestines  fast- 
er when  exercise  is  part  of  your  routine.  Other  pluses: 


Burn  1 :  Choose  one  of  the  following  aerobic  exercises  and 
work  out  for  30  minutes,  (not  including  warm-up  and 
cool-down),  3  days  per  week.  You  may  vary  your 
exercise  selections. 

Burn  2:  Choose  one  or  a  combination  of  the  following 
exercises  and  work  out  for  30  minutes,  4  days  per  week. 
•Action  aerobics:  brisk  walking,  swimming,  jogging,  aer- 
obic dance 

•Machines:  rowing  machine,  mini-trampoline,  bicycle, 
treadmill 

•Skill  sports:  tennis,  racquetball,  squash,  handball, 
skiing,  basketball,  volleyball 

If  you  start  with  the  Trouble  diet,  choose  only  brisk 
walking  for  the  first  few  weeks  and  get  your  doctor's 
approval  to  begin  more  strenuous  workouts.  Once  you're 
thirty  pounds  from  your  ideal  weight,  you  should  safely 
be  able  to  begin  more  vigorous  exercise. 

Making  it  work 

•Before  you  begin  the  diet,  take  three  days  to  prepare. Eat 
normally,  but  keep  track  of  what  you  eat  and  when.  Make 
sure  you  have  plenty  of  fresh  fruit  and  vegetables  on 
hand.  If  you  feel  you  have  everything  under  control,  it 
will  give  you  a  big  boost  when  you  start  the  program. 
•Don't  skip  breakfast.  While  you  sleep  your  body's  ther- 
mostat turns  down  to  make  up  for  six  to  eight  hours 
with  no  food  or  activity.  When  you  wake  you  must 
eat  to  start  your  body  burning  calories.  And  remember, 
do  not  eliminate  any  foods  from  your  diet.  If  you  do,  you'll 
only  sabotage  yourself. 

•  Never  eat  fat  before  noon.  Since  fat  has  the  lowest 
thermic  qualities,  you  don't  want  to  consume  any  fat 
until  you  reach  a  higher  level  of  physical  activity  that 
can  offset  that  fat  intake.  (continued) 
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hey're  the  Heart-To-Heart*  Baby  Bears  and  they're  the  perfect  little  size 
ittle  hugs.  Cuddle  them,  and  you  can  feel  their  hearts  beating.  Each 
y,  pastel-colored  or  beige  bear  comes  in  a  snuggly  sleeper.  All  through 
night,  the  soft  pitter-patter  of  a  heart  is  only  a  hug  away. 

HEART-ID-HEART®  BABY  BEARS  by  CHOSUN 
Official  Sponsor  of  T  American  Heart  Association 


I  FAT-TO-MUSCLE  DIET 

continued 

Drink  plenty  of  fluids:  eight  glasses 
f  water,  diet  soda,  coffee  or  tea  a  day. 
Limit  caffeinated  beverages  because 
hey  cause  you  to  lose  fluid.)  This  will 
ot  cause  you  to  bloat.  Having  plenty 
f  water  in  your  system  discourages 
our  body  from  sending  out  panic  sig- 
als  to  save  water.  Replacing  the  wa- 
er  you  lose  daily  is  the  best  thing  you 
an  do  for  your  health. 

Don't  weigh  yourself  every  day.  Re- 
lember,  you  are  losing  fat,  not 
weight.  Instead,  watch  as  your  cloth- 
tig  becomes  looser  on  you.  You  will 
ind  that  fat  loss  looks  like  more 
weight  loss  than  the  scale  will  regis- 
er.  Or  take  your  measurements  at  the 
eginning  of  the  diet  and  measure 
ourself  every  two  weeks. 

Muscle  maintenance 

fou've  done  it!  You're  in  shape,  and 
ou're  experiencing  all  the  benefits  of 
he  Fat-to-Muscle  program.  You  feel 
Teat,  and  you  look  great,  too.  And 
ecause  your  sluggish  metabolism  is  a 
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■  SURVIVING  THE  SEASONS 

continued  from  page  69 

she  must  take  control,  not  spend  any 
more  time  calling  Jake  to  check  up  on 
him,  going  through  his  pockets  when 
he's  asleep.  "This  is  it." 

There  are  four  Marcuses  listed,  and 
Sara  spots  the  correct  one  immediate- 
ly: William  N.  Marcus,  756  Metropoli- 
tan Avenue,  555-5938. 

Lucille  answers,  catching  it  on  the 
second  ring.  "Hullo?"  She  sounds  duller 
than  when  she  answers  for  P&R. 

Sara  has  the  sense  of  rolling  up  her 
sleeves,  of  getting  down  to  business 
now.  This  is  it. 

"Hello,  Lucille.  This  is  Sara  Pearl- 
man."  She  stops  herself  from  adding 
"Jake's  wife,"  wanting  to  be  known  in 
this  confrontation  as  her  own  person. 
"I'd  like  to  talk  with  you." 

"Oh,"  says  Lucille  in  a  small  voice. 

"Jake  has  told  me  about  you,"  Sara 
lies,  thinking  it  is  to  her  advantage  to 
start  with  clarity,  not  leave  room  for 
defense  and  denial.  "So  I  know  every- 
thing that's  been  going  on." 

"Oh,"  says  Lucille  again. 


c~,.„  i~*,- 


,+  „  J„«~  U~^~+U    ~nK, 


"Wait  a  minute,  please,"  Lucie 
says  flatly.  "Charlie,  can  you  go  j- 
stairs  and  watch  TV  in  my  bed?  I  nd 
to  have  a  private  call."  There  is  a  l<jg 
pause,  during  which  Sara  sponges  f 
the  clean  counter.  Lucille  comes  bsk 
on  to  say,  "We're  not  going  to  see  ezh 
other  anymore." 

Sara  recoils  at  the  "we're." 

"It's  not  me.  I  would  still.  But  Ja| 
doesn't  want  to  anymore,"  she  sal 
without  pride. 

"What  you've  done  isn't  right.  1; 
hurt  our  family,"  Sara  says,  trying! 
sound  tough.  But  some  of  the  wind  hi 
been  taken  out  of  her  sails  by  Lucilll 
easy  admission. 

Lucille  says,  "I'm  not  sorry,  yJ 
know.  I'm  sorry  that  you  got  hurt,  thl 
you  had  to  find  out.  I'm  sorry  it's  ovtj 
But  I'm  not  sorry  it  happened." 

"I  am,"  Sara  says  simply  and  hes 
tates  before  hanging  up.  "Good-bye 
she  adds  politely. 

Sara  feels  better  than  she  has  i 
weeks — alive  and  stinging  with  tl 
power  of  righteous  indignation.  Whe 
Miriam  wakes  up  from  her  nap,  Sai 
plucks  her  from  the  bed. 

"Come  on,  sweetie.  We're  going  out 

"Out?"  Miriam  says  sleepily,  feelir 
put  upon.  Just  before,  she  was  rushe 
through  lunch  and  sent  in  for  a  na 
with  no  stories.  "Out  where?" 

"Just  out.  To  have  fun." 

Sara  imagines  Jake  coming  in  to  tl 
empty  apartment.  No  table  set.  Notl 
ing  in  the  oven. 

"He  can  go  to  hell,"  Sara  says  und< 
her  breath. 

"What'd  you  say,  Mommy?" 

"Nothing,  I  was  just  thinking  aboi 
a  surprise  for  Daddy." 

Sara  wants  to  stay  out  later,  but  aft< 
eight,  Miriam  begins  rubbing  her  eye 
and  what  with  pushing  the  stroll* 
and  the  shopping  bags,  Sara  herself 
beginning  to  feel  exhausted. 

"Where  were  you?"  Jake  asks  whe 
they  come  in.  His  voice  is  hoars 
somewhere  between  restrained  ang< 
and  relief.  He  is  sitting  in  the  kitchei 
Sara  notices  that  the  lunch  dishes  le 
in  the  sink  are  washed  and  put  awaj 

"Look,  Jake,  Miriam  is  very  tirei 
Why  don't  you  carry  her  to  bed,  an 
then  we  can  talk." 

On  the  way  out  of  the  kitchen,  Jal 
stands  for  a  moment  by  Sara,  brushir 
his  hand  across  her  shoulder.  St 
turns  from  him,  goes  to  their  bedrooi 
and  slams  the  door. 

Fifteen  minutes  later,  Jake  tenti 


inn 

'•"There  is  a 
Sara  sDonn 


»n,  staring,  silent  and  cold. 

'Sara?  What's  the  matter?  Talk  to 

,"  he  says  softly. 

With  her  right  hand,  she  lands  a  fast 

rich,  smacking  him  squarely  on  the 

i  of  his  head,  then  with  the  left  be- 
goinjjtoseejJis  slapping  along  the  side  of  his 

id,  his  ears,  shoulders,  any  part  she 
"we're."  '  i  get,  as  he  cowers,  covering  himself 
id  still.  But  J=  j tn  a  bent  arm-  "I  could  kill  you,"  she 


she  I 


!  isn't  rid 


/s,  low,  menacingly,  almost  growl- 
;.  "I  spoke  to  Lucille  today.  She  said 
was  over.  Was 


is  still  awake.  "What  was  she  like?" 
Sara  asks,  feeling  her  face  grow  hot. 

"What  do  you  mean?"  answers  Jake 
from  his  side  of  the  bed,  far  away. 

"How  was  she  in  comparison?" 

"There  is  no  comparison,  Sara.  I  love 
you.  I  don't  love  Lucille."  Knowing  this 
is  unsatisfactory,  Jake  sighs  and  then 
goes  on.  "She  was  faster  than  you.  And 
she  moved  around  more." 

"Did  you  like  that?" 

"At  first.  But  then  I  wanted  her  to 


over  she  recalls  Jake's  words  when  he 
was  talking  to  Lucille  on  the  phone, 
the  lies  he  has  told. 

Churning,  the  rage  building,  spill- 
ing over  in  intensity,  she  watches  him 
sleep.  There  is  a  part  of  her  that  can- 
not believe  he  is  sleeping.  That  he  can 
be  sleeping  when  she  is  lying  beside 
him  so  burning  with  the  shame  of  his 
betrayal. 

"Jake!"  she  says  and  smacks  his 
chest  with  her  fist. 

"What?"        He 


says,  trying 
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*y'h^  *  more  lies?" 


not  sorry,  ] 


n  sorry  it's  ok 
ippei 
impl; 
up.  "Good-bye 


an  she  has  i 
lging  with  i 
ignation.  Whe 


eregomi 
>leepily,  feelin 

ihewasrushe 

it  in  for  a  nai 

lere?" 

1." 

lining  in  to  th 

ible  set.  Noth 

ira  says  1 


Yes,    it's    the 
ith,"  he  answers 
gothmtCJifJly. 

How  could  you 
it  and  then  lie  to 
i  when  I  knew? 

make  me  cra2y 
ethat?" 
Tdon'tknow." 
TBut  why  did  you 
it?" 

"I  honestly  don't 
iow.  I  felt  sorry  for 
r,  I  think  ..." 
ke  looks  as  if  he's 
ingto  cry;  his  face 
all  puffy  and  sud- 
nly  older. 
"Sorry  for  her? 
irry  for  her?" 
ira's  voice  is 
savy  with  sarcasm, 
aid  you  thought  a 
tie  fling  with  you 
auld  make  her  feel 
;tter?  How  nice  of 
>u,  Jake.  What  a 
nsiderate  boss 
mmustbe." 
"I  just  don't 
now,"  Jake  says 
iserably. 

"I'll  say  you  don't 
now.  You're  a 
use,  a  stinking, 
;lfish,  lying  louse, 
ou've  ruined 
)mething  for  us, 
ake,"  she  says,  be- 
inning  to  cry. 
We'll  never  be  the 
ime  again.  I'm  so 
ngry  at  you  for 
nat." 
"I  know,  I  know," 
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REAlEMON  ADDS  ZING  TO  HOLLANDAISE...TO 
MAYONNAISE... TO  BAKED  HAM  GLAZE... CHICKEN  TERI- 
YAKI...OR  RUMAKI... GIVES  SIZZLE  TO  A  SUKIYAKL.IN  A 
TUNA  BAKE. ..ON  SIRLOIN  STEAK.. .WHIPPED  WITH 
RICOTTA...ZIPS  UP  VEAL  PICCATA...AND  CHIPS  WILL  FLIP 
WHEN  IT'S  ADDED  TQJ3B.Jttft  SUMMER  ICE.. .EXOTIC 
RICE.. .SNAPS  UP^"  Y/m  GREENS.. .ADDS 

TANG  TO  A^  •**.. SPARKS  UP 
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SPREAD...  BAKED 

POPS...UNGUINI 

GIVES  A  LIFT  TO  SOUFFLE... A  PATE...0 

REALEMON  PERKS  UP  ALL  KINDS  OF  FISHES 

EN  DISHES  IT'S  JUST  DELICIOUS... MAKES  A 

PIZZAZZY..A  BARBECUE  JAZZY... AND  P 

BROCCOLI  BECOMES  SIMPLY  SNAZZY        i 
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THERE'S  NOTHING  YOU  CAN'T  MAKE  BETTER  WITH  REALEMON? 


jumps  up  and  in- 
stinctively raises  a 
hand  over  his  face. 

"I  hate  you.  I  hate 
you  for  doing  this  to 
us,"  Sara  hisses 
through  clenched 
teeth  in  the  dark. 
"And  I'll  never  for- 
give you  for  this. 
Never./" 


ake  says. 

"And  I  don't  want  to  make  love  with 
ou  anymore.  I  don't  know  when  I'm 
oing  to  have  those  feelings  again . . ." 

"Don't  say  that,"  Jake  says,  heading 
ier  off.  "You  don't  mean  that,  Sara. 


settle  down.  Sara,  it's  late.  I  have  to 
work  tomorrow."  He  is  almost  pleading. 

"I  need  to  talk." 

"We'll  talk  more  tomorrow,"  Jake 
timidly  touches  her  bare  shoulder. 

"Don't,"  she  says,  turning  from  him, 


On  Friday,  Jake 
comes  home  from 
work  and  finds  Sara 
at  the  kitchen  table, 
reading  and  eating 
scrambled  eggs. 

"Sara,  come  with 
me,  please.  Don't  do 
this.  Mom's  expect- 
ing us.  What  am  I 
going  to  say?" 

"I  don't  care  what 
you  tell  your  family, 
Jake.  You  were 
good  enough  at 
making  up  excuses 
this  summer.  Tell 
them  I'm  not  with 
you  because  you're 
a  philanderer." 

"What's  a  flan- 
derer?"  Miriam 
asks,  standing  by 
the  kitchen  door. 

"Is  the  show  over 
already?  Did  you 
turn  off  the  set, 
pumpkin?"  Sara 
asks,  scraping  her 
leftover  eggs  into 
the  pail  under  the 
sink.  She  had  not 
been  hungry,  but 
wanted  to  make  it 
clear  to  Jake  that 
she  was  not  going  to 
his  mother's  for  dinner  that  night. 
Also,  she  wasn't  making  him  anything 
to  eat.  And  that  morning,  she  had  sort- 
ed out  his  clothes  carefully  from  the 
rest  of  the  dirty  laundry.  By  Monday, 
he  would  have  no  clean  socks. 
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YEARS 
DOWN 

THE 
DRAIN! 


50  years  and  millions  of 
satisfied  customers  later, 
Roto-Rooter  is  still  the  name 
to  call  for  your  sewer,  sink  or 
drain  problems.  Fast,  reliable 
service  with  guaranteed 
results.  Call  Roto-Rooter. 


ROTO- 
ROOTER 


SEWER-DRAIN 
SERVICE 


I  SURVIVING  THE  SEASONS 

continued 

)me  home  from  visiting  Jake's  moth- 
r.  She  hears  the  murmuring  voices, 
[iriam's  baby-soft  against  Jake's  deep 
nd  comforting.  Ton  minutes  later 
ake  is  standing  there  in  the  darkened 
edroom,  unbuttoning  his  shirt,  the 
ne  of  his  chest  smooth  and  muscled, 
ometimes  Sara  teases  him  about  not 
aving  hair  on  his  chest,  but  really  she 
kes  the  clean,  tight  skin. 

"You  asleep?"  he  says,  sliding  into 
is  side  of  the  bed,  being  careful  not 
)  let  a  hand  or  foot  stray  across  the 
lidiine. 

"No,';  Sara  says.  There  is  a  tense 
ilence  that  she  finds  exciting — that 
nd  the  tcy  of  restraint,  of  being 

d  close,  a  are  that  they  are  mak- 

ig  an  effort  not  to  touch. 

"Do  you  to  talk?"  Jake  faces 

er,  his  heaa  i  up  on  an  elbow. 

"What's  thei  say?" 

"That  I'm  son-}  T  never  wanted 

o  hurt  you.  That  i  ^'t  have  done 

riiat  I  did." 

"It  was  wrong,"  Sax  uddenly, 

without  anger. 

"It  was  wrong,"  Jake  ech  m  his 


down  to  her  breast.  He  is  immediately 
aroused  but  wary. 

"I  want  to  make  love,"  Sara  says,  in 
a  whisper. 

"Are  you  sure?"  he  asks,  letting  him- 
self relax  just  a  little  but  not  moving 
closer  toward  her. 

She  reaches  across,  kissing  him, 
pressing  him  down  against  the  pillow. 
She  cannot  explain  this  behavior,  even 
to  herself.  Yesterday,  she  swore  it 
would  be  a  long,  long  time  before  she 
let  him  touch  her.  Not  only  as  a  pun- 
ishment, but  because  she  was  so  wound- 
ed that  she  could  not  imagine  feeling 
desire.  Or  desirable.  Now  tonight  she 
has  a  yearning  that  moves  her  beyond 
reason.  She  makes  a  firm  resolve  not  to 
do  his  laundry.  Also,  she'll  eat  out  more 
if  she  feels  like  it.  The  decision  to  have 
sex  with  him  but  not  to  do  those  other 
wifely  duties  makes  her  feel  wild  and 
free.  The  phrase  "a  wanton  woman" 
comes  to  mind.  She  has  never  pro- 
nounced the  word  aloud.  "Wanton,"  she 
says  clearly  now. 

"What?"  Jake  says,  still  on  guard, 
waiting. 

She  reaches  for  him  with  intense, 
rubbing  kisses. 

"Oh,  you  rat,"   she   says,   rippling 


■  MEN  AND  HOUSEWORK! 

continued  from  page  76 

not  surprising  to  find  out  that  housa 
work  is  the  most  frequent  subject  a 
arguments  in  the  United  States.  Thi 
is  an  area  where  men  and  women  seen 
to  have  no  common  basis  of  undeij 
standing.  Even  simple  phrases  likl 
"helping  out"  have  a  different  mean 
ing  depending  upon  your  gender.  For  j 
man,  "helping  out"  is  a  positive  action 
an  offer  of  support  and  a  willingness  t 
participate.  To  a  woman,  "helpin! 
out"  sounds  halfhearted  and  grudging 
since  she  still  feels  left  with  all  th 
responsibility. 

The  more  I  talk  with  women,  th 
more  I  realize  how  upset  they  ari 
about  the  housework  issue.  The  more 
talk  with  men,  the  more  I  realize  hov 
far  from  reconciliation  the  sexes  are 
Men  can't  believe  women  are  so  angr 
about  something  as  insignificant  ai 
housework.  Men  think  surely  the  an 
ger  must  be  about  something  else 
something  much  more  important. 

Intellectually,  men  know  that  it  i 
unreasonable  for  women  to  bear  th 
entire  burden  of  maintaining  a  home 
They  understand  logically  that  womei 
need  to  be  supported.  They  recognizi 
that  no  work  is  inherently  sex-linkei 
(many  remember  that  making  a  be< 
and  scrubbing  the  barracks  were  no 
women's  work  in  the  military). 

Yet  they  feel  different. 

Here's  an  example:  Some  years  ago 
spent  an  evening  with  a  truly  egalitar 
ian  couple.  Melissa  was  an  articulat 
management  consultant.  Frank  was  ii 
state  government.  Their  children  wer 
grown  and  had  left  home.  Melissa  an< 
Frank  were  living  comfortably,  ha 
enough  money  and  enjoyed  their  ca 
reers.  They  also  shared  the  houseworl 
and  used  no  outside  help. 

When  I  visited  them  they  had  jus 
renovated  an  old  house  and  were  eage 
to  show  me  through.  The  tour  pro 
gressed  uneventfully  until  we  got  t 
the  bedroom,  which  proved  to  be  a  bi 
of  a  mess. 

Frank  stood  in  the  middle  of  the  dis 
array  and  continued  to  describe  happi 
ly  what  they  had  done  to  the  house.  H 
acted  no  less  enthusiastic  in  the  mess; 
bedroom  than  he  had  in  the  spotles 
living  room. 

Melissa?  She  looked  flustered  am 
began  frantically  closing  drawers 
smoothing  the  bed  and  trying  to  mak 
the  room  look  presentable.  She  wa 
also  glaring  at  Frank.  When  we  re 
turned  to  the  living  room  I  asked  botl 
of  them  how  they  felt  about  my  havinj 
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BRING  OUT  YOUR  NATURAL 
HIGHLIGHTS  WITH  H ALSA. 

Your  hair  has  its  own  special  glow.  Make  it  come  alive  with  Halsa. 


CHAMOMILE 

Warms  the  glow 
of  ash  blonde,  light 
brown  or  light 
chestnut  hair. 


GINGER  ROOT         WALNUT  LEAVES 

Lights  the  fire  of       Deepens  the 
red,  reddish  brown  natural  shine  of 
or  auburn  hair.         brown,  dark  brown 
or  black  hair. 


MARIGOLD 

Brings  out  gold- 
en highlights  in 
natural  blonde 
or  lightened  hair. 
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H  MEN  AND  HOUSEWORK 

continued 

We  just  hadn't  gotten  around  to  it.  I 
didn't  feel  anything.  I  didn't  even  no- 
tice it." 

I  then  posed  the  same  question  to 
Melissa.  She  replied,  "It's  idiotic,  but  I 
felt  embarrassed  and  uncomfortable, 
like  I  had  been  caught!  I  was  furious 
with  Frank  for  not  having  cleaned  up 
this  morning."  She  turned  to  him. 
"You  know,  it  was  your  turn!" 

Frank  shrugged  his  shoulders  and 
went  on  to  another  topic.  To  him,  it 
was  no  big  deal.  For  Melissa,  the  disor- 
der was  upsetting.  She  would  have 
been  irritated  even  had  I  not  been 
there,  but  my  presence  accentuated 
this  feeling.  For  Frank,  the  messy  bed- 
room had  no  emotional  importance. 
It's  not  that  Frank  couldn't  see  the 
mess;  it's  just  that  he  (like  many  other 
men)  simply  reacts  differently  from 
Melissa  (and  many  other  women). 

What  is  most  difficult  for  women  to 
accept  is  that  men  don't  feel  the  same 
way  they  do.  Melissa  clearly  did  not 
believe  Frank  when  he  said  that  the 
bedroom  didn't  bother  him.  But  later 
in  the  evening,  Frank  came  up  with  a 
good  explanation.  "It's  like  you  and  the 
car,"  he  said  to  Melissa.  "Remember 
last  week  when  I  saw  the  scratch  on 


the  door  and  went  crazy?  You  saw  the 
scratch,  too,  but  it  didn't  affect  you  at 
all!  That's  the  way  the  house  affects 
me.  I  see  things,  but  they  just  don't 
bother  me  the  same  way  they  do  you. 
I'm  not  being  nasty  or  insensitive.  I'm 
just  not  affected  the  same  way!" 

Most  men  (and  women)  were  raised 
in  traditional  homes,  where  their  par- 
ents' roles  were  clearly  defined.  Except 
on  rare  occasions,  few  men  saw  their 
fathers  wash  dishes,  change  diapers, 
mop  floors  or  clear  tables.  As  young 
boys,  while  helping  Dad  take  out  the 
garbage,  put  up  the  storm  windows  or 
adjust  the  TV  antenna,  they  saw  their 
mothers  and  sisters  perform  the  tradi- 
tionally female  chores.  Thus,  they 
learned  to  think  of  housework  as  wom- 
en's work. 

Nevertheless,  with  all  the  changes 
in  women's  roles,  men  are  having  to 
participate  in  housework  more  than 
ever  before,  and  many  of  them  are  do- 
ing it  with  less  reluctance.  But  these 
new  burdens  have  given  men  a  sense 
of  overload — the  Superman  counter- 
part to  the  Superwoman  syndrome. 
They  still  do  what  they  have  always 
done:  work  full-time,  go  to  school  or 
both.  Now,  on  top  of  that,  they  are 
being  asked  to  cook,  make  beds,  wash 
dishes  and  go  shopping  for  groceries. 

Moreover,  the  men  I  talk  to  tell  me 


they  feel  caught  in  a  web  of  ever-i 
creasing  expectations.  Busy  as  th 
are  and  hard  as  they  are  trying  to 
more  to  help  their  partners,  they  s 
they  are  always  being  admonished  1 
what  they  don't  do  rather  than  i 
knowledged  for  what  they  do  do. 
there  any  way  out  of  this  dilemma? 

Spending  time  together 

Perhaps  the  key  lies  in  understands 
this  fact:  Many  men  are  resentful 
the  time  their  partners  spend 
housework.  They  feel  they're  getti: 
the  leftovers  of  their  spouses'  time  a 
energy.  One  woman  told  me  that  aft 
preparing  dinner  for  guests  expect 
that  evening,  she  asked  her  husba 
to  set  the  table  while  she  went  v 
stairs  to  rest.  He  agreed  to  do  it,  th 
came  upstairs  and  asked  her  to  jc 
him  in  the  den,  where  he  was  watc 
ing  a  ball  game.  "He  knows  I  don't  li 
basketball,  but  he  said,  'I  don't  ca 
whether  you  watch  or  read,  or  ev 
take  a  nap.  I  really  just  want  to 
with  you,  and  I  want  you  to  want 
be  with  me.'" 

While  men  may  not  like  to  do  hous 
work,  they  will  do  more  and  with  1« 
griping  if  they  feel  there  is  a  payoff  i 
them:  a  more  available  partner.  Sin 
most  men  do  not  have  multiple  sourc 
of  emotional  support,  if  women  do  i 
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in  ways  that  make  their  partners 

wanted,  men  will  tend  to  feel  left 

deserted  and  isolated.  The  woman 

i  understands  her  husband's  need 

companionship  and  provides  it  will 

.  him  a  much  more  willing  partner 

lay-to-day  household  tasks. 

jsh,  thirty-four,  and  Eleanor,  thir- 

ive,  had  been  happily  married  for 

years,  both  for  the  second  time. 

they  found  themselves  frequently 

igreeing  about  how  to  spend  a  Sat- 

ay  morning.  Josh  described  a  re- 

t  argument:  "Eleanor  and  I  both 

k  very  hard,  and  by  the  time  we 

home  at  the  end  of  the  day,  we're 

1. 1  also  go  to  a  night  class  twice  a 

k,  so  I  just  come  in,  grab  some  food 

run  out.  By  the  time  I  get  home, 

anor  is  asleep.  She  has  to  go  to  her 

ce  on  Saturdays  about  twice  a 

ith,  and  that  really  makes  things 

it  for  us." 

osh  turned  to  Eleanor.  "Last  Satur- 
was  a  real  opportunity.  I  didn't 
e  any  exams  to  study  for,  you 
n't  have  to  go  to  the  office.  What  I 
.  in  mind  was  breakfast,  maybe 
lung  love,  and  then  spending  the 
irnoon  together — " 
ileanor  broke  in:  "But  things  were 
h  a  mess.  There  were  clothes  all 
r  the  room,  newspapers  on  the 
r,  laundry  from  the  last  week.  The 


place  hadn't  been  vacuumed.  The 
bathroom  was  awful.  All  I  wanted  to 
do  was  spend  the  morning  getting 
things  put  together  so  I  could  relax, 
and  then  I  would  be  ready  to  spend  the 
day  with  you.  But  when  I  asked  you  to 
help,  you  threw  a  fit  and  went  out  on 
the  beach  to  play  volleyball  with  your 
buddies.  Some  togetherness!" 

What  did  Josh  and  Eleanor  need  to 
know  in  order  to  resolve  their  im- 
passe? Josh  had  to  understand  that  El- 
eanor was  incapable  of  relaxing  as 
long  as  their  home  was  chaotic.  Elea- 
nor needed  to  see  that  Josh  was  not  as 
affected  as  she  was  by  the  condition  of 
their  home  and  that  he  was  not  reject- 
ing her  but  her  choice  of  cleanliness 
over  companionship. 

Josh  agreed  that  he  would  work 
with  Eleanor  before  beginning  to  get 
involved  in  recreational  activities,  and 
they  decided  to  limit  time  spent  on 
housework  to  two  hours.  Josh  also  said 
he  would  be  more  positive  in  his  ap- 
proach, and  Eleanor  told  Josh  she 
would  be  more  accepting  of  his  casual 
attitude  toward  the  house.  She  real- 
ized that  he  was  not  likely  to  respond 
to  clutter  by  spontaneously  straighten- 
ing things  up. 

By  the  way,  there  are  certainly  men 
who  feel  more  strongly  about  order 
than  their  women  do.  However,  the 


same  principles  hold.  If  the  more  com- 
pulsive partner  has  an  assurance  that 
the  chaos  will  be  attended  to,  he  or  she 
is  much  more  likely  to  feel  relaxed.  By 
the  same  token,  if  the  partner  who  pre- 
fers togetherness  to  tidying  knows 
that  the  amount  of  time  devoted  to 
such  tasks  is  defined,  he  or  she  will  be 
much  more  willing  to  participate. 

Will  he  or  won't  he? 

How  can  you  get  your  partner  to  help 
more  and  do  it  with  better  humor? 
Partly  by  understanding  the  factors 
that  influence  him.  The  following  list 
will  help  you  determine  his  attitude: 
The  age  of  the  man  and  the  history  of 
the  marriage.  A  man  in  his  forties  or 
fifties  who  grew  up  in  a  traditional 
home  and  who  perhaps  has  had  a  tra- 
ditional marriage  will  have  a  harder 
time  adapting  to  his  wife's  absence  due 
to  work.  He'll  also  balk  more  at  her 
expectation  that  he  pitch  in.  Younger 
couples  tend  to  have  a  more  egalitari- 
an relationship,  at  least  until  the  birth 
of  children,  when  often  they  renegoti- 
ate their  division  of  labor. 
How  he  views  her  housework  Re- 
member the  line  "Nothing  says  lovin' 
like  something  from  the  oven"?  If  a 
man  (consciously  or  unconsciously) 
links  housework  with  caring,  he  may 
feel  hurt  by  his  wife's  (continued) 
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Dogs.  Cats.  And  Purina. 

We're  the  Purina  Pets  for  People  Program.™ 

And  we're  bringing  senior  citizens  and  homeless 

humane  society  pets  together  free  of  charge. 

A  pet's  love  and  companionship  can  help  people 

over  60  regain  some  of  their  vitality,  their  happiness, 

their  youth.  In  fact,  studies  have  shown  that  pet 


ownership  can  aid  in  lowering  blood  pressure 
and  help  speed  recovery  from  illness. 

So  if  you  or  someone  you 
know  is  over  60,  give  Pets 
for  People  a  call,  toll  free 
1-800-345-5678.  And  help 
us  lick  loneliness. 
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"Something  tells  me 
you  have  a  cat" 

If  Deonle  can  smell  vour  cat  before  thev  see  it.  then  von 


■  MEN  AND  HOUSEWORI 

continued 
failure  to  keep  up  with  all  the  cho 
Here,  an  open  discussion  can  be  ber 
cial.  Most  men  will  understand  t 
the  issue  is  simply  a  matter  of 
much  to  do  in  too  little  time.  Unless 
is  rigidly  traditional,  he  will  usui 
accept  this  explanation  and  start 
pull  his  weight. 

Whether  he  encourages  her  car 
Many  men  are  enthusiastic  ab 
their  wives'  working.  Men  who  un< 
stand  and  strongly  support  their  p 
ners  are  less  likely  to  feel  resen 
about  doing  their  fair  share  and  n 
likely  to  pitch  in  without  being  as! 
How  much  housework  he  does 
search  points  out  that  many  men 
come  highly  resentful  when  they're 
pected  to  do  too  much.  Most  men 
willing  to  be  a  part  of  the  system 
don't  feel  comfortable  owning  it. 
His  mother's  role  Did  his  mol 
work  or  go  to  school?  Men  who  grev 
with  mothers  who  had  some  sig 
cant  activities  outside  the  home 
more  likely  to  see  having  a  worl 
partner  as  a  normal  state  of  affair; 
What  Dad  did  Role  models  are  im 
tant.  If  his  dad  ran  the  house  i 
fiefdom,  expecting  someone  to  pic! 
after  him,  the  son  is  likely  to  see 
as  appropriate  male  behavior.  If 
went  shopping  or  did  the  dishes  a 
dinner  good-naturedly,  then  thi 
likely  to  be  seen  as  normal  behavi 
How  much  he  did  as  a  child  Die 
make  his  own  bed?  Do  the  dishes? 
the  kitchen  floor?  Men  who  did  tl 
chores  as  boys  are  much  more  like! 
see  them  as  no  big  deal.  Less  likel 
be  happy  helpers  are  men  who  had 
responsibilities  and  were  always  ta 
care  of  by  Mom  and  Sis. 

Women  will  continually  be  ups< 
they  believe  that  men's  behavior  a 
regard  to  housework  is  somehow 
type  of  latent  chauvinism.  Men 
continually  be  irritated  if  they  bel 
that  the  women  in  their  lives  are 
being  bitchy.  The  only  solution  i 
understand  that  men  and  women 
ceive  the  significance  of  housev 
very  differently,  and  to  work  01 
compromise  that  takes  care  of  ev 
one's  feelings.  If  that  gets  taken  < 
of,  the  housework  will  get  done,  too 
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I  KIDNAPPED! 

continued  from  page  48 

i  anything  wild,"  says  Wimmer,  "I  wanted  to  find  out 
lether  the  woman  was  a  staff  member.  The  door  that 
unmed  could  have  been  a  nearby  lab  door,  or  maybe 
me  hospital  personnel  had  used  the  fire  exit.  I  didn't 
int  to  make  a  fool  of  myself.  But  another  part  of  me  kept 
ying  'better  check  it  out  immediately.'  When  I  left  Bar- 
ra's  room,  I  saw  a  nurse  headed  in  my  direction,  about 
teen  steps  away.  'Was  anybody  supposed  to  take  Phillip 
»m  Mrs.  Worthington  to  be  examined?'  I  called  out.  When 
e  nurse  said  no,  I  shouted,  'Get  to  her  room  right  away,' 
d  then  I  dashed  toward  the  fire  exit." 
In  the  meantime,  in  spite  of  the  pain  from  the  caesarean, 
irbara  had  managed  to  get  out  of  bed  and  make  her  way 
the  door  of  her  room.  Pale  and  dazed  with  fear,  she 
itched  the  doorframe  for  support.  As  Wimmer  hurried 
st  her  to  the  fire -exit  stairs,  he  cried  out,  "We're  still 
)king  for  the  lady." 

"I  ran  down  the  stairs  to  the  first  floor,"  Wimmer  contin- 
s.  "There,  just  below  Barbara's  room,  was  a  door  that  led 
a  loading  dock  and  then  directly  to  a  parking  lot.  There 
is  nobody  in  sight.  I  knew  that  only  a  short  distance 
ray,  there  was  an  entrance  to  a  major  highway.  A  chill 
n  through  me.  Could  that  woman  have  driven  away  with 
rillip?  I  prayed  that  she  hadn't  and  hurried  back  to 
nsole  Barbara  and  help  with  the  search." 
In  fact,  during  the  short  time  that  Wimmer  had  been  on 
s  own  investigative  mission,  the  search  had  become  a 
uitic,  hospital-wide  effort.  The  nurses'  station  on  Barba- 
's  floor  immediately  alerted  security;  doors  were  locked, 
:d  the  local  police  were  called. 

Horror  and  guilt 

/hen  Reverend  Wimmer  returned  to  my  room,"  says  Bar- 
xa,  "he  didn't  need  words  to  tell  me  Phillip  was  missing, 
ie  look  on  his  face  was  enough.  The  horror  I  felt  when  I 
alized  my  day-old  infant  had  almost  certainly  been  kid- 
ipped  made  my  blood  run  cold.  I  was  too  numb  even  to 
y.  Waves  of  guilt  swept  over  me.  After  all,  I  had  actually 
aided  Phillip  to  that  woman.  I  knew  I  had  to  talk  to  Neil, 
10  was  at  home,  right  away.  When  he  answered  the 
lone,  I  shrieked,  'Our  son  was  taken!  The  baby  is  gone!' 
len  the  tears  came  at  last,  and  I  was  just  sobbing  my 
iart  out  to  him ." 

"At  first,"  says  Neil,  referring  to  that  unforgettable 
tone  call,  "my  mind  refused  to  believe  what  I  had  heard, 
it  Barbara  was  crying  hysterically,  and  I  told  her  I'd  be 
*ht  over.  After  I  hung  up,  just  to  reassure  myself,  I 
xided  to  phone  the  nursery  so  they  could  tell  me  it  was 
me  terrible  mix-up  ...  it  just  had  to  be."  Yet  when  Neil 
entified  himself  to  the  woman  who  answered,  she  handed 
e  phone  to  a  man  who  said,  "Mr.  Worthington,  please  get 
jre  immediately."  Neil  recalls  the  terror  he  felt  when  he 
alized  Barbara  was  right.  "My  breath  came  in  gasps.  My 
sart  was  racing.  'Dear  God,  where  is  our  baby?'  I  blurted, 
len  I  slammed  the  receiver  down  and  raced  for  the  car." 
While  the  Worthingtons  were  absorbing  the  initial  shock 
ie  local  police  had  been  busy  contacting  Alan  Rubenstein, 
ie  Bucks  County  district  attorney,  in  Doylestown.  He 
rived  with  several  of  his  detectives  as  soon  as  possible. 
Ve  explored  every  room,  corridor,  hallway,  alleyway  and 
ash  dumpster,"  recalls  Rubenstein.  "But  it  was  no  use. 
nd  frankly,  although  we  were  hoping  for  the  best,  we  had 
assume  the  worst.  Over  an  hour  had  elapsed  since  the 
iby  had  disappeared,  plenty  of  time  for  a  kidnapper  to 
ive  driven  miles  in  either  direction.  We  really  didn't  have 


Why  are  roaches 

and  fleas 

so  hard  to  get  rid  of? 


Roaches  and  fleas  are  survivors.  They  breed 
.  fast . . .  faster  than  you  can  kill  them  with 
ordinary  insecticides.  Look  at  these  statistics: 
just  one  adult  female  roach  can  generate  up  to 
400,000  descendants  in  one  year.  One  female  flea 
breeds  even  faster,  over  1,000,000  descendants  in 
one  year. 

What's  the  scientific 
conclusion?  Killing 
roaches  and  fleas  is  not 
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enough,  because  there 
are  always  survivors 
to  start  breeding 
more.  The  scientific 
solution?  Kill 
them,  plus  stop 
survivors  from 
breeding.  That's 
exactly  what 
Black  Flag 
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insecticides  do,  with  ingredients  called  insect 
growth  regulators.  They're  potent  weapons  in 
man's  war  against  roaches  and  fleas.  Ordinary 
insecticides  don't  have  these  advanced  ingredients. 
The  insect  growth  regulator 
in  Black  Flag  Roach  Ender  ster- 
ilizes young  surviving  roaches, 
so  they  can't  reproduce.  It's 
actually  birth  control  for 
roaches,  and  it's  available  only 
from  the  makers  of  Black  Flag. 
The  insect  growth  regulator 
in  Black  Flag  Flea  Ender  stops 
young  fleas  from  maturing ...  so  they  never 
become  biting  adults.  It  actually  breaks  the  flea 
lifecycle,  and  thus  stops  them  from  reproducing. 

Get  rid  of  roaches  and  fleas  scientifically.  Kill 
them  on  contact  and  stop  survivors  from  breed- 
ing thousands  more  with  Black  Flag  Roach 
Ender  and  New  Black  Flag  Flea  Ender. 

• 

For  a  free  brochure,  send  a  stamped,  self- 
addressed  envelope  to:  Black  Flag,  P.O.  Box 
2163,  Grand  Central  Station,  New  York,  N.Y. 
10163  or  call  toll  free:  1-800-336-6266. 


Black  Flag 

makes  a  science 

of  killing 

butfs.™ 


HC* 


STARVING  ARTicr     »  "~~ ~""~"~— "~"— * 

"»•  Lrav,     "  ""  'VP»'»  rel.Wr,ha,  works  for 
WErrE^      "«-«R<  a.  Bud',  Deli  (904)  55.5-6880  for 


■ ..,..,  ran.s.  trance. 

CAR  POOLRIDFocr        77^ 

area  for  free  ,f  „,",.,  ,  ""'  Sh:K'.v  ""''<•*  '«'  downtown 
from  headache,  .fPP'Y  7r««Rwit  for  enhanced  relief 
555-7843.  ru,h  •"""  Iraffir.  MARCF.  (513) 


AREN'T  YOU  CURIOUS 

ABOUT  A  LITTLE  KNOWN 

PAIN  RELIEVER 

THAT  CAN  INSPIRE 

THIS  MUCH  LOYALTY? 

The  fact  is  that  a  virtually  undiscovered  aspirin-free 
pain  reliever  actually  inspires  more  loyalty  than  Tylenol. 

So  who  wouldn't  be  curious? 

The  pain  reliever  is  Percogesic.®  And  a  recent 
research  study  found  that  people  who  use  it  are  even 
more  loyal,  more  likely  to  go  out  of  their  way  to  find  it, 
than  people  who  use  Tylenol. 

But  even  though  Percogesic  isn't  well-known,  the 
reason  for  its  loyal  followers  is  crystal  clear. 

You  see,  Percogesic  begins  with  the  same  safe, 
aspirin-free  ingredient  as  Tylenol. 

But  Percogesic  then  goes  beyond— adding  a  sec- 
ond ingredient  to  enhance  the  overall  relief.  This  gives 
Percogesic  a  unique  formula,  and  a  unique  kind  of 
relief  found  nowhere  else.  In  fact,  Percogesic  has  been 
proven  effective  in  relieving  pain  swiftly  and  surely. 

So  exceptional  is  Percogesic  that 
it  is  the  pain  reliever  pharmacists  have 
recommended  most  for  headaches 
for  11  years.  -  •■■>.:.   _>■ 
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■  KIDNAPPED! 

continued 

Wimmer's  descriptions  of  the  blond  woman,  and  a  nurs 
who  had  arrived  around  two  o'clock  reported  having  seen 
sporty  late-model  silver  car  with  a  woman  at  the  whet 
speeding  toward  the  parking  lot  exit.  That  was  all  th 
investigators  had  to  work  with. 

"At  about  five-thirty  that  afternoon,"  says  Alan  Ruber 
stein,  "I  called  a  press  conference  with  Scotty  Campbel 
assistant  administrator  for  public  affairs  of  the  hospita 
because  I  knew  that  if  we  were  ever  to  see  Phillip  agaii 
we  had  to  publicize  this  kidnapping  as  rapidly  and  exter 
sively  as  possible."  All  the  local  news  organizations  wer 
present,  and  a  report  of  the  tragedy  was  on  television  th* 
evening.  The  following  morning,  Saturday,  November  I 
newspapers  across  the  country  ran  the  story  and  a  sketc 
of  the  suspect.  A  reward  fund  was  established  by  business 
es  in  Bucks  County  and  the  surrounding  area,  and  b 
private  individuals. 

A  command  post  to  receive  calls  was  set  up  at  the  Wes 
Rockhill  police  station,  near  the  hospital.  In  the  sleep 
town  of  a  few  thousand  people,  where  crime  rarely  occur: 
the  tiny  office  was  hard-pressed  to  field  the  flood  of  call 
that  came  in  daily. 

As  all  this  frenzied  activity  was  going  on,  the  neighbo: 
ing  community  of  Perkasie  gathered  to  pray  for  Phillip.  0 
the  evening  of  November  10,  nearly  four  hundred  peopl 
attended  a  special  service  at  St.  Andrew's,  led  by  the  Re\ 
erend  Wimmer.  Yellow  satin  ribbons  were  tied  to  the  tree 
in  front  of  the  church,  in  a  gesture  of  remembrance  ths 
had  become  common  during  the  hostage  crisis  in  Iran. 

"Three  days  had  gone  by,"  recollects  Barbara.  "I  was  sti 
in  the  hospital,  and  it  seemed  that  all  I  could  do  was  an 
Elisha  was  at  my  mother's  house,  and  the  police  had  pi 
them  under  surveillance,  just  in  case.  The  whole  thing  wa 
so  unreal.  Neil  visited  Elisha  every  day,  and  I  talked  to  he 
on  the  phone,  but  I  was  kind  of  in  a  blur,  worrying  abov 
Phillip.  Was  he  warm  and  clean  and  well  fed?  Had  he  bee 
sold  through  a  black  market?  Was  he  even  alive?" 

On  the  next  day,  Tuesday,  November  11,  Neil  drov 
Barbara  home  through  a  chilly  rain.  With  a  brave  show  ( 
faith,  Barbara  had  left  the  hospital  holding  a  silver  balloo 
inscribed  "It's  a  boy." 

"We  just  couldn't  give  up  hope,"  says  Barbara.  "I  eve 
pumped  my  breasts  when  we  got  home  and  stored  the  mil 
in  the  freezer.  Maybe  that  sounds  strange,  but  it  helpe 
keep  our  thoughts  positive.  We  prayed  a  lot  that  night." 

A  glimmer  off  hope 

The  Worthingtons'  faith  was  to  be  rewarded.  The  day  afte 
Barbara  came  home  from  the  hospital,  Neil  got  an  anon} 
mous  phone  call  from  a  man  who  claimed  that  a  woman  i 
Maryland  who  was  not  able  to  have  children  had  been  t 
Pennsylvania  and  returned  with  a  newborn  child  she  wa 
claiming  was  hers.  He  even  gave  Neil  her  name  and  ac 
dress.  The  calls  were  being  monitored  at  the  police  statior 
and  the  chief  detective  notified  the  FBI  in  Baltimore  a 
once.  Just  how  this  tipster  could  know  such  intimate  d« 
tails  about  the  suspect  was  impossible  to  ascertain,  but  th 
lead  was  too  good  to  ignore.  Ramona  Joan  Thompson 
house  was  immediately  put  under  surveillance.  On  Thurs 
day  afternoon,  November  13,  she  left  the  house  with  a  bab 
in  her  arms,  accompanied  by  a  man  who  was  later  identi 
fied  as  George  Stanley  Soustek.  They  drove  away  in  a  198 
silver  Mustang. 


HEALING. 


yanda 
;d  by  busines 

area,  and 

jp  at  the  We 
In  the 
rarely  occur 


for  Phillip, 
tindred  pet 

idbytheRei 
ed  to  the  tri 

imbrance  tl 
is  in  Iran, 
ra.  "I  was  si 
Id  do  was  ci] 
jolice  had  pi 
idle  thing  w« 
[talked  to  he 
oirying  aboil 
'  Had  he  beei 
live?" 

1,  Neil  droi 
brave  show 
silver  ballot 

bara.  "1  evei 
ored  the  mill 
but  it  helpex 

hat  nil 


Bactine  adds  a  new  antibiotic 
ointment  to  its  germ-fighting  family. 

Why  just  treat  a  nasty  cut  when  you  can  help  heal  it?  New  Bactine 
antibiotic  ointment  is  a  tough  germ-fighting  medicine,  with  a 
soothing  triple  antibiotic  combination  doctors  use  most  to  help 
prevent  infection  and  aid  healing. 

Bactine.  It's  still  the  first  name  in  first  aid  for  your  whole 
family.  And  now  it's  the  last  word  in  fighting  germs. 

Tough  medicine  with  a  tender  touch. 

'    Use  as  Directed 
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tside  a  delicatessen  and  went  inside, 
lompson  and  the  baby  were  left 
one.  They  were  immediately  sur- 
unded.  The  police  told  Thompson 
at  they  had  reason  to  believe  the 
.by  she  was  holding  was  a  kidnapped 
fant.  They  asked  her  to  turn  over  the 
ild.  At  first  she  adamantly  refused, 
it  eventually  she  handed  the  infant 

an  officer  and  was  handcuffed  and 
aced  under  arrest." 
Soustek  was  arrested  inside  the  deli, 
le  baby,  who  was  examined  shortly 
terward  at  the  nearby  state  police 
urracks,  appeared  unharmed.  The  in- 
stigators couldn't  make  a  positive 
entification  of  the  baby  on  the  spot, 
it  they  called  authorities  in  Pennsyl- 
inia  anyway. 

"That  call  really  gave  us  reason  to 
>pe,"  says  Rubenstein.  "It  turned  out 
tat  the  baby  still  had  its  umbilical 
ird  clipped,  and  the  clip  was  the  same 
pe  and  color  used  by  Grand  View 
ospital  .  . .  one  that's  not  widely  dis- 
ibuted.  The  infant  in  Maryland  was 
male,  and  he  had  a  cleft  or  dimple  in 
le  same  spot  that  Phillip  did.  And  a 
ood  test  matched  Phillip's.  However, 
Jsolute  proof  could  be  made  only  by 
tmparing  the  baby's  footprints  with 


Rubenstein  arrived  at  the  Worthing- 
tons'  at  about  six  o'clock  that  evening. 
"We  have  a  baby  who  appears  to  be  in 
good  health,"  he  said  gently.  "We  have 
reason  to  believe  it's  Phillip.  We  can't 
be  certain  right  now,  but  from  what  we 
already  know,  I'd  bet  that  it  is."  Bar- 
bara and  Neil  started  crying.  Now 
they  really  dared  to  hope. 

"I  didn't  want  to  leave  for  Baltimore 
until  we  were  sure  the  two  sets  of  foot- 
prints matched,"  Rubenstein  explains. 
"Prints  in  many  hospitals  are  blurred 
because  the  personnel  don't  know  the 
correct  way  to  take  them.  The  foot  or 
finger  has  to  be  rolled  on  the  paper  in 
a  specific  way.  But  the  FBI  can  do 
miraculous  things  with  prints.  The 
footprint  from  the  hospital  was  blown 
up  with  computer-enhanced  photogra- 
phy, and  laser  technology  was  used  to 
zero  in  on  the  fine  points.  The  process 
took  more  than  twelve  hours,  but  a 
positive  identification  was  made." 

"It's  my  baby" 

"The  next  afternoon,  November  14,  we 
flew  to  Baltimore,"  Rubenstein  contin- 
ued. 'Three  FBI  cars  met  our  plane 
and  drove  us  to  their  headquarters, 
where  we  were  taken  to  the  office  of 


ly  riveted  by  the  tableau  in  the  corner 
of  the  room.  A  woman  was  sitting  in  a 
chair,  holding  an  infant  in  her  arms. 
For  a  moment,  there  was  silence.  Then 
the  tension  was  broken  as  the  woman, 
an  FBI  employee,  stood  up  and  started 
toward  Barbara.  Corless,  his  voice 
thick  with  emotion,  said,  "Mr.  and 
Mrs.  Worthington,  here  is  your  baby, 
Phillip."  Barbara  reached  out  for  her 
child,  and  the  baby  whose  young  life 
had  taken  such  a  sorrowful  turn  was 
cradled  once  again  in  his  mother's 
arms.  Barbara  sank  onto  a  sofa,  deliri- 
ous with  joy.  She  looked  at  the  child 
and  at  Neil,  and  she  said  softly 
through  her  tears,  "It's  my  baby." 

"For  the  next  few  minutes,"  says  Ru- 
benstein, "there  wasn't  a  dry  eye  in 
the  place." 

Later  on,  Rubenstein  told  the 
Worthingtons  the  chilling  reason  their 
beloved  child  had  been  taken  from 
them.  Thompson  had  had  a  hysterecto- 
my several  years  earlier,  but  since  she 
already  had  four  children,  she  certain- 
ly was  not  a  desperate  woman  doomed 
never  to  know  the  joys  of  motherhood. 
Her  motivation  for  the  kidnapping  was 
not  mother  love,  Rubenstein  said,  but 
greed.  She  had  told  Soustek  he  was  fl 
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Roommate  Imc 

ur  Relationship  Is 
Gonna  Last!" 


li'II  love  IhJing  with  this  RoomMate  for  a  long,  long  time. 
a  Renuzit  RoomMate  air  freshener.  RoomMate  has  more 
hening  liquid  so  it  lasts  twice  as  long  as  the  leading  solid. 

nuzit  RODMArWETAir  Freshener. 
It  Lasts  Longer  Than  Long. 

tenuzit  RoomMate.  A  fresh  idea  from  the  family  of  Renuzit  air  fresheners. 


■  KIDNAPPED! 

continued 

basis  unless  he  signed  an  agreement  to 
pay  Thompson's  former  husband  for 
his  half  of  the  $140,000  home  that  she 
was  living  in,  making  her  the  sole 
owner.  She  had  faked  a  p,  ,  nancy, 
continually  padding  her  clothi.  and 
she  had  finally  taken  a  maternity 
leave.  Soustek,  who  revealed  that  he 
had  gone  to  Pennsylvania  with 
Thompson  and  waited  in  a  Holiday  Inn 


the  federal  government.  After  a  search 
of  Thompson's  house  turned  up  a 
blond,  curly-haired  wig  and  a  white 
lab  coat,  Thompson  entered  a  guilty 
plea.  She  was  awaiting  sentencing  at 
press  time. 

"We  are  just  thankful  our  son  is 
back,"  says  Neil.  "He  is  with  us,  and 
he's  going  to  be  with  us  forever,  and 
that's  the  main  thing."  Last  Thanks- 
giving Day,  Barbara,  Neil  and  Elisha 
bowed  their  heads  before  the  turkey 
was  carved.  The  nightmare  was  over, 


■  SUMMER  FIRST  AID 

continued  from  page  37 

works  best.  But  even  plain  water, 
soap  and  water,  inactivates  the  to: 
Whatever  you  use  to  wash  your  si 
don't  just  pat  it  on,  pour  it  on. 

An  over-the-counter  lotion  with 
amine  or  hydrocortisone  should  m 
mize  itching.  Oral  antihistamines  n 
also  help.  Avoid  scratching,  as  it 
lead  to  infection.  Some  people  su 
especially  severe  allergic  reactions 
poisonous  plants;  be  alert  for  signs 
shock  or  breathing  difficulty,  and 
medical  help  immediately  if  any 
these  symptoms  occur. 

See  a  doctor  if:  the  rash  is  sev 
and  includes  blisters,  or  if  it  cover 
large  portion  of  the  body;  the  rasr. 
on  the  face  or  genitals;  plant  pa 
were  chewed  or  swallowed.  See  a  d 
tor,  too,  if  the  itching  becomes  unbe 
able.  Prescription  oral  cortisone  i 
cortisone  creams  may  provide  reliei 

"What  should  I  do? 
My  muscles  are  cramping!" 

If  the  cramps  occur  during  or  after 
ercise  on  a  hot  day,  they  may  be  h 
cramps.  If  so,  move  to  a  cool  pk 
Rest  and  fluid  replacement  are 
best  treatments.  Add  a  teaspoon  of  s 
to  a  large  glass  of  water;  drink  hal 
glass  (or  another  electrolyte-replac 
fluid  such  as  Gatorade)  every  fift< 
minutes  for  an  hour.  Stretching  i 
massaging  the  muscle  may  also  hel 
Cramps  from  swimming  too  soon 
ter  eating  are  not  as  common  as  y< 
mother  led  you  to  believe.  It  isn't 
ways  necessary  to  wait  two  or  th 
hours  after  eating  before  swimming 
you  haven't  eaten  too  heavily,  if  yov 
in  good  shape,  and  if  you're  not  pL 
ning  to  swim  very  vigorously,  you  < 
jump  right  in.  But  if  you're  planning 
swim  serious  laps,  or  you  haven't  ex 
cised  for  a  while,  you  probably  she 
wait.  Swimming  with  gusto  can  div 
blood  and  oxygen  away  from  y< 
stomach — where  they're  needed  to 
gest  food — to  your  muscles.  The  res 
will  be  stomach  cramps. 

"I  was  playing  tennis,  and  I 
pulled  a  muscle!" 

Rest  a  strained  ("pulled")  muscle; 
not  try  to  work  the  injury  out  by  ex 
cising  it,  as  this  will  probably  mak< 
worse.  If  the  strain  affects  an  arm 
leg,  elevate  the  limb  to  minim 
swelling.  Apply  a  cold  pack,  cold  \ 
compress,  or  ice  wrapped  in  cloth 
soon  as  possible.  Keep  the  injury  c 
up  to  twenty-four  hours  (remove  cc 
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lication  of  warm  wet  compresses, 
iee  a  doctor  if  the  strain  affects  your 
:k,  if  the  pain  and  swelling  last 
ger  than  a  week,  or  if  there  is  a 
ur  total  loss  of  function  in  the  in- 
ed  region.  Chronic  muscle  strain 
i  produce  tendinitis,  which  requires 
dical  care. 

"Now  what?  I've  walked  so 
much,  I  have  shin  splints!" 

n  splints — muscle  injuries  causing 
n  and  tenderness  along  the  front  of 
lower  leg — are  usually  caused  by 
irexertion.  If  you  are  suffering  from 
s  problem,  avoid  any  activity  that 
ises  discomfort.  Take  aspirin,  acet- 
inophen  or  ibuprofen  for  pain  if  de- 
jd.  Before  any  further  activity,  such 
running,  apply  cold  packs  to  the 
iry.  If  the  pain  is  severe,  if  it  lasts 
ger  than  a  week,  even  with  rest,  or 
;here  is  any  loss  of  motion  in  the 
t,  ankle  or  lower  leg,  see  a  doctor. 
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"Ouch!  I've  got  a  sunburn!" 

nburns  are  easily  prevented  by  cover- 
;  up  sensitive  areas  with  clothing, 
^erjl  using  a  sun-blocking  lotion  (for 
ie  jjj  re  information  on  protecting  yourself 
linst  sunburn  and  skin  cancer,  see 
j  je  26).  But  if  you  do  burn,  how  you 
n  ot  s  at  your  sunburn  depends  on  whether 
ter  drink  hall  is  a  ^rst"  or  second-degree  burn. 
troiytereplaci  '•••degree  ■>"""  Skin  is  red  or  dis- 


ored,  mildly  swollen  and  painful; 


j  st  sunburns  fall  into  this  category. 

may  also  hell  ply  cold  water  to  tne  area  an^  if 
,  :essary,  follow  with  a  dry  dressing. 

pirin  and  fluids  will  help  relieve  dis- 

nfort.   A  first-degree  burn  should 
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al  completely  in  about  a  week.  Medi- 
attention  is  usually  not  required 
less  the  burn  is  on  the  face,  or  if  it 
>ers  a  large  area  of  the  body. 
cond-degree  burns  These  burns  are 
ire  painful  and  are  characterized  by 
red  or  mottled  appearance,  blisters 
d  considerable  swelling,  which  ap- 
ar  over  several  days.  To  treat: 
Immerse  the  burned  part  in  cold  tap 
iter  (not  ice  water)  until  the  pain 
bsides.  Gently  blot  the  burn  dry 


1th  sterile  or  clean  cloths  that  have 
en  wrung  out  in  ice  water.  Apply 
y,  sterile  gauze  or  a  clean  cloth  as  a 
otective  bandage.  If  the  arms  or  legs 
e  affected,  keep  them  elevated. 
When  treating  sunburns,  never  open 
isters  or  remove  dead  skin.  Never 
ess  on  a  burned  area.  Never  put  but- 
r  or  household  remedies  on  the  burn, 
even  use  ointments  or  sprays,  un- 
5S  under  a  doctor's  instructions. 
If  a  second-degree  burn  is  especially 
rge  or  severe  (for  instance,  if  it  in- 
lves  more  than  10  percent  of  the 
dy's  surface,  such  as  a  lee  or  the 


The  alternative 

to  waiting  around  for  your 

septic  system  to  back  up 
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Your  septic  system  is  going  to  back  up,  right?  Well  you  don't  have  to  helplessly  wait  for  it 

to  happen.  Simply  flush  RID-X®  down  your  toilet  every  month. 

RID-X  adds  billions  of  safe  bacteria  to  help  keep  septic  systems  running  trouble-free.  Lab 

tests  have  proven  that  1  lb.  of  RID-X  liquefies  25  lbs  of  solid  waste  in  hours.  That's  better 

than  the  leading  liquid  septic  system  additive,  or  yeast,  which  contains  no  bacteria. 

RID-X  is  safe  for  plumbing.  It  contains  no  harsh  or  caustic  chemicals  and  won't  harm 

pipes  or  your  septic  system. 

RID-X  is  available  where  household  products  are  sold. 


RIDX 

THE  SAFE  WAY  TO  A  WORRY-FREE  SEPTIC  SYSTEM. 

RID-X  is  a  product  of  Die  d-CON  Company.  Inc. 
225  Summit  Avenue.  Montvale.  New  Jersey  07645. 


FREE.  The  Makers  of 
RID-X  will  send  you  this 
informative  booklet,  which 
can  help  you  avoid  septic 
system  failure.  Send  a 
card  to  RID-X,  Dept.  LHJ, 
225  Summit  Ave. 
Montvale.  N.J.  07645 
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(My  last  beau  told 
me  I  reminded  him  of 
my  Dazey  Chefs  Pot°- 
because  I  cook,  fry, 
steam...  and 
simmerl" 


Making  life  easier. 
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■  BETTE  MIDLER 

continued  from  page  33 

herself.  The  opportunity  finally  came 
when  she  was  a  freshman  at  the  Uni- 
versity of  Hawaii  and  landed  a  role  as 
an  extra  in  the  movie  Hawaii.  With 
the  money  she  earned,  she  booked  a 
flight  to  New  York. 

After  landing  a  role  as  an  under- 
study in  Fiddler  on  the  Roof  on  Broad- 
way (eventually,  she  played  Tevye's 
oldest  daughter),  she  got  herself  a  job 
singing  at  the  Continental  Baths,  a 
well-known  gay  nightspot  in  Manhat- 
tan. The  audience  loved  her.  "We  were 
all  outsiders,"  she  says,  "used  to  being 
rejected,  mistreated,  misunderstood — 
ugly  ducklings  in  a  swan  world."  The 
more  outrageous  she  was,  the  more 
they  loved  her.  She  outfitted  herself 
from  thrift  shops,  becoming,  as  she 
says  proudly,  "the  last  of  the  tacky 
ladies."  Soon,  word  spread  about  her 
talent,  and  Johnny  Carson  signed  her 
up  for  an  appearance  on  his  show. 
Next  came  two  gold  albums,  a  one- 
woman  revue  on  Broadway,  concerts 
and  TV  specials. 


myself  up  to  go  on,"  she  says.  "I  would 
have  a  drink  of  Courvoisier,  and  then 
I'd  have  a  series  of  people  come  in  and 
run  around  me  and  talk  to  me  very 
fast  and  tell  jokes  and  remind  me  of 
my  lines.  It  got  fairly  hairy.  People 
would  start  to  scream.  I  would  start  to 
scream.  It  got  very  tense.  I  don't  know 
why.  Just  because  it  takes  so  much 
energy,  and  to  perform  you  had  to  get 
some  kind  of  tension  going.  I  wouldn't 
want  to  hit  that  hysteria  again." 

Bette  recalls  one  performance  in 
which  she  was  particularly  drunk.  "I 
was  so  wrecked  that  during  one  section 
of  the  show,  I  suddenly  climbed  down 
off  the  stage  and  ran  up  the  aisle  and 
went  into  the  lobby  and  bought  myself 
a  candy  bar.  I  came  back  into  the 
house  and  spent  about  twenty  minutes 
just  chatting  with  the  audience.  I  was 
so  out  of  it.  Then  when  I  figured  it  was 
time  for  me  to  get  back  on  the  stage,  I 
couldn't  do  it.  There  were  no  steps.  So 
several  guys  from  the  audience  had  to 
pick  me  up,  get  their  hands  under  my 
can  and  push  me  back  up."  Bette  gives 
the  wide,  urchin's  grin  that  has  be- 
come her  trademark.  "After  that,  they 
sort  of  clamped  down  on  the  booze 
backstage.  And  anyone  who  gave  me 
drugs  would  be  fired." 

Even  without  the  alcohol  and  drugs, 
Bette  remained  as  raunchy  as  ever  on- 
stage. Her  stage  antics  offended  the 
sensibilities  of  her  father,  Fred,  who 
saw  her  perform  only  once,  on  TV.  For 
years,  she  was  hurt  because  her  father 
withheld  his  approval.  "He  said  I 
looked  like  a  loose  woman,"  Bette  re- 
calls. "My  mother  had  to  sneak  out  to 
see  The  Rose,  but  she  thought  it  was 
wonderful.  She  always  thought  I  could 
do  no  wrong.  She  died  the  next  year  of 
liver  cancer.  She  had  also  had  breast 
cancer,  twice.  My  father  died  of  heart 
trouble  a  year  ago." 

Fortunately,  Bette  and  her  father 
had  grown  close  before  his  death.  She 
was  there  for  him  during  his  long 
struggle  with  heart  disease  and  heart 
surgery.  When  he  died,  she  found  so- 
lace knowing  that  he  had  loved  her 
husband  dearly  and  had  been  thrilled 
that  she  was  pregnant.  "I  kept  saying, 
'Pop,  you  got  to  stick  around  to  see  the 
baby,'  but  he  didn't,"  she  says  sadly. 
"It  was  too  bad,  it  was  just  too  bad." 
Sophie's  second  name  is  Frederica,  in 
his  memory. 

Wild  about  Harry 

Bette's  father  may  never  have  ap- 
proved of  his  daughter's  professional 
life,  but  he  certainly  would  not  have 
fnnnH    fault   with    her   new   domestic 


their  four-bedrooom  home  and  ad 
ing  garden  are  more  than  spa<j 
enough  for  Mama,  Papa  and  Bab) 
vine,  there  is  very  little  extravagc 
The  most  impressive  room — a  h 
beam-ceilinged  living  room,  which 
been  featured  in  Architectural 
gest — is  tastefully  furnished,  wil 
black  baby  grand  piano  anchoring 
end  of  the  room  and  a  comfort, 
brightly  colored  couch  and  mate 
chair  in  front  of  a  large  stone  firer, 
at  the  other.  The  home  is  full  of  col 
mostly  pastels — and  artist  fri< 
have  added  unique  features  sue] 
delicate  wall  frescoes  and  geoim 
archways.  Fresh  flowers  from 
large  backyard  garden  are  ev 
where — in  vases  on  the  glass  coffe 
ble,  on  the  piano  and  on  the  dir 
room  table.  Throughout  the  he 
there  are  brightly  colored  kn 
knacks,  including  a  tabletop  repli< 
Mickey  Mouse,  that  reflect  Be 
sense  of  whimsy  and  flair. 

When  she's  not  filming  or  at  h 
with  Sophie,  Bette  likes  spending 
afternoons  out  with  friends.  "She 
on  a  shirt  and  pants,  no  makeup, 
we  go  shopping  or  to  the  movies," 
one  of  them.  "She's  real  people." 

Many  of  her  friends  are  perforn 
artists  or  business  associates  from 
old  days.  She's  still  good  friends  I 
Barry  Manilow,  who  played  pianc 
her  at  the  Continental  Baths, 
singers  David  Bowie  and  Toni  B 
Her  closest  friend  is  her  long-1 
business  partner,  Bonnie  Bri 
heimer-Martell,  who,  along  with  E 
and  another  associate,  Margaret 
nings  South,  formed  All-Girl  Pro 
tions,  to  develop  more  ideas,  and  ( 
it  the  motto  "We  Hold  a  Grudge." 

No  one  seems  more  pleased  1 
Bette  herself  that  her  old  friends  1 
stuck  around.  "I'm  not  easy  to  v 
with,"  she  admits.  "My  standards 
high,  and  I  talk  fast,  and  I  ex 
things  to  be  done  yesterday.  Aft 
few  years  of  that  kind  of  wear 
tear,  people  can  get  pretty  exhaus 
But  I'm  learning  about  patience 
loyalty,  and  it's  really  bo-o-oring 
dreary."  She  drags  the  words  out 
comic  effect  and  flutters  her  hand  } 
deliberate  ennui. 

Boring  or  not,  she  has  learned 
lesson  well.  When  her  friends  sf 
about  Bette,  the  outpouring  of  love 
affection  is  touching.  And  their  : 
ings  extend  to  Harry  as  well.  "Ev 
body  just  adores  him,"  a  friend  saj 

But  no  one  more  so  than  Bette. 
makes  me  feel  so  safe,"  she  says.  " 
know  me — I  still  petcrazv.  still  ti 
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*  32  Wallets  &  One  S"x  7" 
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top  here  for  convenient  shopping  with 
lis  wide  selection  of  merchandise.  En- 
lose  your  personal  check  or  money 
rder;  allow  4  to  6  weeks  for  delivery! 

.  Permanent  hair  removal  No-puncture 
Perma  Tweez*  is  the  most  widely  used 
electrolysis  method  for  permanent  hair  re- 
moval from  the  face,  arms,  legs  and  body. 
Designed  for  home  use,  Perma  Tweez  of- 
fers electrolysis  at  budget  prices  and  yet 
gives  professional  results.  Recommended 
by  dermatologists  everywhere.  Only  $19.95 
with  14  day  money  back  guarantee.  Send 
order  to  General  Medical  Co.,  LJE-48,  1935 
Armacost  Ave.,  Los  Angeles,  CA  90025. 

:.  Bosom  Buddy  Breast  Form.  Breast  form 
for  mastectomies  fits  inside  your  bra, 
matches  former  size  and  contour.  Cool, 
comfortable,  washable.  No  plastic,  silicone 
or  rubber  used  in  construction.  Fits  your 
regular  bra.  Please  specify  bra  and  cup 
size.  $49.95.  Larger  sizes.  $55.  Add  $3 
postage.  Money  back  guarantee.  Free  bro- 
chure. Visa/MC.  B&B  Company,  Dept.  LJ- 
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HANDS  UNDERARMS  FEET 

DRIONIC®  —  the  heavy  sweater's  answer  to 
costly  and  embarrassing  underarm,  hand  or  foot 
sweat.  Short  treatment  with  electronic  Drionic 
keeps  these  areas  dry  for  6  week  periods. 
Recommended  by  dermatologists  everywhere. 
Send  for  free  information.  s 

Clinical  studies  available  to  physicians. 

GENERAL  MEDICAL  CO.  Dept.  LJ-142 
1935  Armacost  Ave.,  Los  Angeles,  CA  90025        i 
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Nationwide  Search 
For  reps,  to  attend  natnl  pageant.  $19,000 
in  U.S. Savings  Bonds,  7  Age  Divisions 
(Newborn-17).  To  see  it  you  quality:  send 
name,  address,  resume,  ph.  #,  age,  photo 
&  $5  processing  lee  to:  Young  Miss  USA, 
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each  unit.  Money  back  guarantee. 

COLOR  LAB 

8L  Burnett  Ave.,  Maplewood  NJ  07040 


\3 


1-irdtel    I 

u 


ourna 


i 


SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attach  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needed. 
Mailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  with  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

D  Change  of  Address 

□  Please  remove  my  name  from  your  rental  list 


NAME. 


ADDRESS- 


CITY. 


STATE. 


ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Des  Moines.  IA  50336-0895 
ATTACH  MAILING  LABEL  HERE 


Want 
more 
mail? 


We're  the  2,600  mail  order  catalogers, 
publishers,  retailers,  und  service  compa- 
nies that  make  up  the  DMMA  (Direct  Mail 
Marketing  Association),  and  we  think  you 
have  the  right  to  decide  how  much  and 
what  kind  of  advertising  you  receive  in  the 
mail. 

So  if  you  like  to  shop  by  mail,  and  you 
want  more  mail,  check  "Yes."  Then  tell  us 
what  kind  of  mail  you  prefer. 

If  you  don't  like  advertising  mail,  and 
you  want  less,  check  "No."  We'll  try  and 
stop  as  much  of  your  national  advertising 
mail  as  we  can. 

Mail  this  coupon  to  DMMA's  Mail  Prefer- 
ence Service,  6  East  43rd  St.,  New  York, 
NY,  10017. 

You'll  sec  a  big  change  in  your  mail. 
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I'd  love  more  mail.  Espe- 
cially on  the  subjects  I've 
circled  below. 


A  Books  &  Educa- 
tional Materials 

B  Clothing 

C  Collectibles 

D  Crafts 

E  Food  &  Sundries 

F  Gardening 

G  Gifts 


H   Hardware  &  Tools 
1    Health  &  Beauty 
J    Home  Furnishings 

or  Housewares 
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I.   Sporting  Goods 
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1  want  less  mail.  Please 
remove  my  name  and 
address  from  as  many 
national  direct  mail  advertiser's  mailing 
lists  as  possible.  Here  are  the  names  of 
others  at  my  address  who  also  want  less 
mail,  or  variations  of  my  own  name  by 
which  I  receive  mail. 
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FATHER'S  DAY  GIFT-GIVING  GUIDE 

From: 

THE  NINE-YEAR-OLD:  A  peace  pact  with  his  siblings 

TEENAGE  SON:  Gas  in  the  tank 

TEENAGE  DAUGHTER:  A  sudden  fondness  for  classical  music 

WIFE:  A  newfound  interest  in  the  unkempt  lawn  look 

MOTHER-IN-LAW:  A  vacation  postcard — from  far  away 
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Out  of  the  mouths  of  babes 


My  five-year-old  grandson  found  a  tic-tac-toe 
game  in  a  cereal  box.  "Would  you  like  to  play?" 
he  asked.  "You  can  be  the  hugs,  and  Fll  be  the 
kisses."  —KM.  Hahn,  Vineland,  NJ 

When  my  five-year-old  came  in  from  school,  he 
found  me  in  bed.  "Don't  you  feel  well,  Mom?"  he 
asked  with  concern.  When  I  said  no,  he  replied, 
"Well,  don't  worry  about  dinner — Fll  carry  you 
down  to  the  stove." 

— Robin  Richardson,  Gresham,  SC 

Our  granddaughter  had  been  listening  to  her 
older  brother  practice  for  the  school  play  when 
she  asked  if  there  were  bathrooms  back  in 
Shakespeare's  time.  When  I  told  her  no,  she 
said,  "Well  then  why  do  they  say  in  the  play, 
'Bubble,  bubble,  toilet  trouble'?" 

—Marie  Christopher,  Brady,  TX 


We'll  pay  $25  for  accepted  "Out  of  the  Mouths  of 
Babes"  and  $50  for  poetry.  Send  your  submis- 
sions to  Last  Laughs,  LHJ,  100  Park  Avenue, 
New  York,  NY  10017. 


A  FEMINIST  ON  HER  WEDDING  DAY 

Of  course,  she  must  fulfill  herself, 

Be  all  that  she  can  be. 

She  has  a  job,  her  friends,  her  health, 

And  surely  will  agree: 

A  woman  doesn't  need  a  man 

To  keep  from  feeling  rotten, 

But  when  that  fellow  says  "I  do," 

She's  still  darn  glad  she's  got  him! 

— Jessica  Summers 


LHJ  garden  four  Don't  miss  our  special  salute  to  the  most  glorious 
gardens  in  the  U.S.A. 

The  Second  time  around  Annette  and  Frankie  go  back  to  the 
beach  (and  other  great  comebacks  you'll  want  to  share). 


Great  getaway  A  first-class  vacation  beauty  and  fashion  guide 
leave  home  without  it! 


-don't 


Masy  Summertime  eating  A  whole  month  of  menus  for  busy  week- 
nighis,  relaxing  weekends. 

Best  diet  update  Must-know  facts  from  top  researchers  across  the  country. 
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HE  GREATEST  ADVANCE  IN  TROPICAL  TANNING 

SINCE  THE  SUN. 
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Tropical  Blend®  Tanning  Accelerator 
speeds  up  your  natural  tanning. 

Unlike  stains  or  dyes,  this  unique  complex 
accelerates  your  skin's  tanning  process  naturally 
to  stimulate  a  deep,  dark  tan  faster. 

Smooth  on  this  rich  moisturizing  lotion 
a  few  days  before  sunning  or  using  a  tanning  bed 
to  prepare  your  skin  for  faster  tanning. 

It  works  in  the  sun  with  your  favorite 
Tropical  Blend  Oil  or  Lotion  to  let  your  dark  tan 
go  even  darker,  even  faster. 

TROPICAL  BLEND 
TANNING  ACCELERATOR 


1987  Del  Monte  Corpo 


When  DEL  MONTE  Fruit 
Snacks  pour,  great  fruit  taste 
reigns.  Bits  of  delicious  real 
fruit  in  six  varieties.  Like 
Tropical  Fruit  Mix  and  Sierra 
Trail  Mix.  DEL  MONTE.  Let 
the  raining  fruit  snacks  pour. 
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